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Cream (thin) 
Milk (whole) 
Milk (skim) 

Eggs 

White bread 
Brown bread 
Butter 


Bacon (cooked) 
Roast beef (lean) 


Pork chop 
Potatoes 
Cheese 
Soda biscuits 
Sugar 
Oranges 
Apples 
Bananas 
Carrots 
Cabbage 
Lettuce 
Tomatoes 


Mayonnaise 
Oatmeal 
Cornflakes 


Raisins 


Peanuts (shelled) 


ae ee 0 = 


tl 


V, Cupful (scant) 
5g Cupful 
1'/g Cupfuls 
11/3 
1 Thick slice, or two thin slices 
| Thick slice, or two thin slices 
1 Square (1!/4 by 1% by 1% 
inches); less than one table- 
spoonful 
4-5 Small slices 
| Slice (43% by 31, by Vg 
inches) 
Vy Chop (lean meat only) 
| Medium 
1g Inch Medium Cube 
4 Biscuits (234 by 2'/2 inches) 
Tablespoonfuls (scant) 


2 
i 
| 
| 
12/3 Cupfuls of '/ inch cubes 


4-5 Cupfuls (shredded) 
1%, Solid heads 


2-3 Medium, or two scant cup- Lind 


fuls canned 
1 Tablespoonful 
Vy-3¥, Cupful (cooked) 
1/4, Cupfuls 


44 Cupful (seeded); two table- a 


spoonfuls (seedless) 
20-24 Single nuts 
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TESTED AND APPROVED 


Twenty-four unusual recipes for seasonable dishes submitted by 
pproved by Good Housekeeping Institute 


and tested and : 


All measurements are level, standard half-pint 
measuring-cups, tablespoons, and teaspoons being 
used. Sixteen level tablespoonfuls equal a half-pint. 
Quantities are sufficient for six people unless other- 
wise stated. Flour is sifled once before measur 


Thanksgiving Pudding 
2 tablespoonfuls melted 
poonful soda butter 

; teaspoonful baking-pow- 14 cupfuls flour 

der Sait 

14 cupful molasses 

Dissolve the soda in the molasses, add melted but- 
ter, the well-beaten egg, the flour, a pinch of 
salt, and baking-powder. Beat well and add half a 
cupful of boiling water. Cook in a double boiler 
one andahalf hours. Serve hot with a sauce made of 
one-half pint double cream, whipped stiff, to which, 
just before serving, is added a cupful of powdered 
sugar, the well-beaten yolks of two eggs, and 
one-fourth cupful of Sherry. A double-boiler con- 
taining a large amount of water in the bottom as a 
tea-kettle with insert, for instance, may be used for 
making this; otherwise a steamer. 
Mrs. Mildred F. Burruss, 1434 Harvard St., Washington 

DiC. 


Apple Pudding 
5 apples I teaspoonful v 
14 cupful molasses aspoonful c 
lg cupful brown sugar 14 cupful cold ws 
1 tablespoonful butter 

Grease the pudding dish, put in the apples, which 
have been pared, cored, and quartered, then add the 
other ingredients in the order given and cover the 
top with a rich pie-crust. Bake thirty minutes. 

Mrs. C. A. Wheeler, 110 Walnut St., Nashua, N. H. 


Puritan Turkey Stuffing 


1 cupful corn-meal br 
1 cupful wheat bread 
I € 

Milk to moisten 

144 cupful butter 


Melt the butter in a pan until it is a golden brown 
color. Remove the crusts from the breads and wring 
out of hot water. Add to the butter. Beat the egg 
to a cream, put it into the pan with the bread, add 
milk, and mix thoroughly. Then add the walnuts 
and seasonings, stirring constantly. Cook for two 
minutes after it reaches the boiling-point. Put the 
stuffing in the turkey while the former is very hot, as 
its deliciousness depends largely upon the fact of not 
allowing it to become cool. This makes about three 
cupfuls of stuffing. 

Mrs. K. S. Cross, R. D. 2, Nicholson, Pa 


German Turkey Stuffing 
2 cupfuls bread-crums 2 teaspoonfuls sugar 
I egg 44 cupful chopped almonds 
2 tablespoonfuls butter Salt 
1 dozen whole seeded raisins 
Soften stale bread in a little milk and water; 
press out all the liquid. Then add the butter, melt- 
ed, egg, beaten slightly, sugar, almonds, and raisins. 
Season to taste with salt. 
E. H. Buttler, Platisburg Barracks, N. Y. 


Nutmeg Toasties 

Whole-wheat or white Butter 

bread Nutmeg 

Slice bread thin, cut in triangles, and toast. Paint 
each piece generously with melted butter, using a flat 
pastry brush. Sprinkle lightly with nutmeg. Set in 
hot oven three minutes. Serve with grapefruit 
marmalade. 

Mrs. F. R. Mason, 813 Ronald Ave., Missoula, Mont. 


Pan-Roasted Potatoes 


16 cupful beef-fat 
1 cupful hot water 


6 potatoes 


Use potatoes of medium uniform size. Dip each 
thoroughly in the water and fat mixed together. 
Put on a shallow pie-plate in a hot oven, and bake 
about three-quarters of an hour. This method can 
be used when no roast is at hand with which to cook 


the potatoes. Mrs. W. T. Stanton, Stow, Mass. 
86 


DESIGNED BY WINNIFRED FALES 


This “Merry Christmas” Cake is Mot- 


toed With Penny Candy Letters 


MENS 


for the 


Expectant Mother 


Dinner 
Cottage Pie 
Apple, Celery, 
Sea-Moss 


Tuesday, Breakfast 
Cream of Whea 
Hambt 
Cre: 


Dinner 
» Soup 
Egg Sau 


red Beet 


Wednesday, Breakfast 

tewed Prunes 

; Thin Cream or Milk 
Lamb-Chops 
Coffee, Half Milk 


Corn Bread 


Dinner 


Soup 


Dinner 
Broiled Tenderloir 
Delmonico Potatoes 
Lettuce Salad 
Supper 
Lentil Soup Crout 
Nutmeg Toasties 
Grapefruit Marmalad 


Friday, Breakfast 
Apple Saucs Oatm 
Poached Egg on Toast 
Coffee, Half Milk 
Dinner 
Fish Pie 
Baked Sweet Po 


Graham Gems 


Egg Salad 
Whole-Wheat Bread 
Sponge Cake Malted 
Saturday, Breakfast 
Grapefruit 
Creamed Codfish Baked Pot 
Toast Coffee, Half Mi 
Dinner 
Fricassee of Lamb 
Brown Gravy Tossed Potatoes 
> Ala Créme 
Chocolate Blanc-Mange 
Supper 
Pudding Brown Bread 
nger Cookies Milk 
Sunday, Breakfast 
Baked Apple ; 
1 Wheat and Thin Cream 


RECIPES 


| ae | 


Recipes for department may be submitted 
any reader of G« FT eheeping. “They should ne 
before have beer printed. At least one ‘dollar 2 
paid for every recip Stamps must 
enclosed for the h] j 

Shrimp a la De Soto 


pf -oil or butter 

Brown the onion and garlic in then add 
the shrimp, tomatoes, bay-leaf, salt, and cayenne 
pepper. Cook twenty minutes, stirring frequently 
Thicken with one tablespoonful corn-starch mo 
ened with water, and cook fifteen minutes longer 
Cook rice until very dry and mold in the center of < 
large serving-dish. When ready to serve pour th 
shrimp mixture over and around the rice and garnish 
with parsley 


Mrs. Otte w Orleans, La 


Mix the sugar, salt, and egg. Add the molasses, 
and then the sour milk containing the soda. Stir in 
slowly the bran and graham and bread-flour. Lastly 
add the baking-powder. If raisins are used, the 
should be floured and added just before the bread is 
put into the pans. Bake in a moderate oven for 
forty-five minutes. This makes two loaves and is 
especially good for children 

Lillian Olis Dowrie, 529 Walnut St., Ann Arbor, Mich 


Apple Fluff 
Pare and core apples and fill each center with 
coconut soaked in milk. Place a bit of butter on top, 
and steam until soft. Remove carefully to a shallow 
pan, sprinkle with sugar, and brown lightly in the 
oven. Serve hot with whipped cream 
Mrs. C. S. Dow, 61 Richards Pi Vest Haven, Ct 


Stewed Lentils 


‘hop the peppers after removing the seeds, add 
the washed lentils, and cook until tender in cold 
water. Fry the chopped onion in the butter until 
brown, add the drained lentils, and fry a little more. 
Then add the drained water and simmer until nearly 
dry. Season and serve. 

Mrs. W. M. Barrett, 7 


Lentil Soup 


1 cupful lentils 
lg cupful finely 


onion 


chopped 
chopped raw Vv ) toes 


Place all ingredients together in stewpan, cook 
moderately for two and one-quarter hours. When 
cooking, put half slice of white bread in pot to pre- 
vent sticking and remove when soup is ready to be 
served. This is a good nursery dish. 

Miss Helena Knewitz, 3537 Willett Ave., Bronx, N. Y.C. 


Baked Apples, Southern Style 

6 choice apples 3 € 
1g cupful sugar 44 11 sugar 

pint milk I teaspoonful vanille 

Salt 

Pare and core apples that are not too sour to hold 
their shape when baked. Put in a pudding dish, 
sprinkle the half-cupful of sugar over and around 
them, also filling place where the core was taken out. 
Put in oven and bake. Remove from oven and 
pour around them the milk mixture made thus: 
beat the eggs well, add sugar, and beat again, add 
milk, salt, and vanilla. Bake slowly until a knife- 
blade will come out clean after insertion in the cus 
tard. Serve hot or cold. This is an especially good 
dessert for children. Maude Ward Rich, Omaha, Neb. 
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Oxford John 
Brown well 


that offersa’simple but de- 
slices of cold mutton; 


HIS is an old F 
ashed potato. 


gravy over all. 


gravy and a teaspoonful of cur- 
rant jelly, and season with salt 


~ and pepper, onion juice, a little 
mace. Simmer for five minutes. 


Arrange the slices on a platter, 
surrounding a low mound of 


chopped parsley and a blade of 


lectable way of rehe 
large spoonful of jelly. 
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Apple Dumplings 


apples Butter 
; cupfuls sugar Cinnamon | 
Milk Rich biscuit-dough 


Make a rich biscuit-dough of two cupfuls of flour, 
four teaspoonfuls baking-powder, one teaspoonful 
salt, and four tablespoonfuls lard, and milk to make 
a dough as soft as can be handled comfortably 
(about three-quarters cupful will be needed). Roll 
out thin like pie-crust and cut into six equal sections. 
Have ready four apples peeled and cut in eighths; 
heap about six pieces of apple on each section of bis 
cuit-dough, add a small piece of butter, cinnamon, 
and a cupful of sugar divided equally between the 
six. Gather the dough up around, pinching together 
at the top. Place in deep baking-pan; pour over 
them a pint of boiling water in which a cupful of 
sugar, a heaping teaspoonful of butter, and one- 
fourth teaspoonful of cinnamon have been stirred. 
Bake about forty-five minutes in a hot oven, cover- 
ing them at the last if they get too brown. To be 
eaten either hot or cold, and preferably with cream. 


Mrs. Z. Stewart, 465 Cla St., Edmonton, Alberta, ¢ 


Spice Layer Gake 


1 cupful butter 4 teaspoonfuls baking-pow- 
2 cupfuls granulated sugar der 

3 eggs 1 teaspoonful nutmeg 

2 egg-yolks I teaspoonful cinnamon 


1 cupful lukewarm water 1 teaspoonful allspice 


3% 4 cupfuls flour 34 cupful broken pecan- 
Y teaspoonful salt meats 
1 teaspoonful vanilla 
Mix in order given, and bake in three layers. 
Use marshmallow frosting. This makes a very large 
cake. Two-thirds of the recipe, baked in two lay- 
ers, makes a medium-sized cake. 
Mrs. A. H. Hecker, 4111-a Lebacie Ave., 


St. Louis, Mo. 


Marshmallow Frosting 


1% cupfuls granulated 
sugar 


Whites of 2 eggs beaten stiff 
_ _34 pound marshmallows 
'g cupful water 

Boil sugar and water until it will form a soft ball. 
Remove from fire and add marshmallows cut in 
pieces, and beat into the stiffly beaten whites of the 
eggs. Beat until right consistency to spread, and 
place between the layers and on top. 

Mrs. A. H. Hecker, 4111-a Labacie Ave., S!. Louis, Mo. 

Oysters and Macaroni 

“ pint oysters 14 cupful butter 
% cupful macaroni, broken ¥4 cupful dried bread-crums 

into inch pieces ; I teaspoonful salt 
34 cupful grated American \% teaspoonful paprika 

cheese 

Cook macaroni until tender. Scald the oysters. 
Put a layer of crums, macaroni, cheese, oysters, sea 
sonings, and oyster-liquor into a buttered baking 
dish. Repeat until all is used, and make the last 
layer of crums. Bake thirty minutes in a moderate 
oven. 


Mrs. J.G. McBurney, 266 East 23rd St., Brooklyn, N.Y. 


Baked Sliced Ham 
2 pounds sliced ham 2 teaspoonfuls minced pars- 
2 teaspoonfuls minced onion ley 
Juice 4 lemon to each slice 
Order ham sliced one-half inch thick; remove 
fat nearly to the lean, and ae it fine. Mince 
the onion and parsley, mix with the fat, and spread 
over the ham, which should be put into a dripping- 
pan. Squeeze over the lemon-juice, and bake till 
tender in a moderate oven, from thirty to forty 
minutes. A delicious brown or milk gravy can be 
made from the drippings in the pan. 
Mary A. Southworth, 5325 Blackstone Ave., Chicago, Ill. 


Boston Cake 


1 cupful sugar I teaspoonful 
44 cupful butter der 
2 eggs 44 cupful corn-starch 
I cupful flour ¥4 cupful milk 
44 teaspoonful salt 1 teaspoonful vanilla 

Cream together the sugar and butter, break into 
this one egg, and beat. Sift the flour three times, 
the last time adding the salt, baking-powder, and 
corn-starch. Add a little of this to the first mixture, 
stir in the second egg and the milk, then the remain- 
ing flour and the vanilla. Bake in a moderate 
(375° F.) oven, in a loaf or in twolayers. Ifthe layers 
are used, put together with chocolate frosting and 
cream filling. 

Miss Orra E. Guild, Nassau Place, Peekskill, N. ¥ 
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Dinner 
Roast Sirl oin of Beef 
Sweet Potatc Spagh hetti 
, ots Dressed 
neapple Tapioca 


Supper 

y Sandwiches 

Nut and Raisin Sandwiches 
Apple Sat } : ; 


SUGGESTED NOVEMBER 
MENUS 


Rice } 


Dinner 

Consorn 

Beefsteak with Oy 
Potato Balls 

Frozen Pine 


je Pudding 


Grapes 

ina and Cream 

let Bran Muffins 
Coffee 


Cheese On 


Luncheon 
Shrimps a la De Soto 
Whole-Wheat Bread 


Ginger Creams Tea 


Dinner 
Lamb-Chops with Green Peppers 
Rice Stewed Parsnips 
String-Bean Salad 
Apple Dumplings Coffee 


Breakfast 


ae an Orange 
d Lamb on Toast 


Corn Bre ad Coffee 
Luncheon 
Spaghetti Neapolitan 


Graham Bread and Butter 
Peach Sauce 
Peanut-Butter Cookies 


Dinner 
Beef-Stew with Vegetables 
Dumplings 
and Pickle Salad 
1 Pudding 


Tapioca Cr Coffee 
Breakfast 
Puffed Wheat 
Thin Cream 
Chipped Beef in Cream 
Toast Coffee 


Ban 


Luncheon 
s and Macaroni 
uits Pie Custard 


Oys 
Clover Bisc 


Dinner 
-k-Chops with Dre 
Sweet Pot 


toes Spinach Cream 
Neapolitan Salad 
Apple Pudding Coffee 
Breakfast 
ved Prunes 
Sz Baked Potato 
Biscuits Coffee 


Luncheon 
Poached Eggs in Tomato Sauce 
Apple Johnny-Cake 
*lain Blanc-Mange Tea 


Dinner 


Marst 


1 Puddin 


Breakfast 


Baked Apple Thin Cream 
Broiled Ham 
Corn Griddle-Cakes Coffce 
Luncheon 
Baked Kidney-Beans 


Mustard P. 


Brown Bread Wafers Tea 
Dinner 
Pot Roz of Vea 
Riced Pots lery Fruit Salad 


English Bri ing Coffee 
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Dress, disjoint, and salt th 
and flour each piece thor 
in ] 
bottom, and cook the chic ‘he 
covered, until light brown. 
bits of butter on each, repla 
til it is a nice golden-brown 
in a tightly covered pan and 
till ready to serve. Make 
which the chicken was fried 
water. Mrs. F 
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sugar, and cook five minutes. 
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remaining half over this and a 


slices and serve on leaves of lettuce with a 
a nut-meats. 
Mrs. W. A 


salad dressing and a few extr 


Cream-of-Cele 


14 cupfuls lamb- or chicken- 
stock 

14 cupfuls milk 

4 cupful cream 

12 stalks celery 

I potato 

I small onion 


llow it to set. Cut into 


garnish of 


Crisman 


Ra 
- Dandy, 


ry Soup 


Prepare vegetables, and chop seas: all together 
till very fine; add to the stock and let simmer till 


tender, about thirty minutes. 


Heat the milk, mace, 


and bay-leaf together in a double boiler, add the 


stock and vegetables, togethe 
soda 
should be creamed together. 
ten minutes, add cream, wh 
and serve at once. 

Lucy E. Hubbell 


r with a few grains of 


and then stir in the butter and flour, which 


Season to taste, cook 
ich should be scalded, 


2 Franklin Court, Garden City, L. I, 


Duchess Cream 


14 can pineapple 
14 cupful pearl tapioca 
14 oranges 
1 cupful sugar 
Fe W eT 
Soak the tapioca overn 
from the juice; and cut it 
the oranges into sections, a 
small pieces. Drain the « 
pieces thoroughly, and add 
apple-juice. Pour off any 
tapioca, add the — i 
until transparent, and add a! 
Cool it slightly, and add grad 
beaten stiff. 
bits. Chill. Serve in sherbet 
of whipped cream and the ch 
Mrs. Isabella B l 
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1 teaspoonful salt 


Combine the 
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crum 


yolks. Beat the egg-whites stiff and fold 
lightly into the mixture of yolks and crums. Melt 
a tablespox ul of butter in iryi I Pour 
in the omelet mixture and let cool it has set 
and is beginning to brown; then cut it in squares 
und turn with a cake-turner. Serv once. For 


a fourth-cupful of cl 
Mabel 


variety, 
cheese may be added. 


hopped ham or grated 


1. Galbreath, Lisbon, O 


Fig Muffins 


216 cupfuls bread-flour 

t teaspoonful salt 

4 teaspoonfuls baking-pow- 
der 


1g teaspoonful soda 


I egg, beat 
Mix ingredients together ir 
well. Put into hissing-hot 
from twenty five to thirty n 
oven, starting at 375° F., the 
Mrs. F. D. 


1 order given and beat 
mufhin-pans and bake 
linutes in a moderate 
n decreasing the heat. 
Slaght, Hartsville, S. C. 
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Beat the batter for 


ice Waffles 
T one cupful of milk; 
add one tablespoonful and 


a half of butter substitute and 


the beaten yolk of one egg; then 
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affles are done serve them 


a 
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two minutes and cook on a hot 
well-greased waffle iron. When 


thew 
hot with maple sirup, honey 


two teaspoonfuls of baking 
powdered sugar or jelly, 


the beaten white of the egg 
half a cupful of cooked rice and 
powder. 


add one cupful and a half of 


flour and beat well. 
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All measurements are level—standard half-pint 
measuring-cups, tablespoons, and teaspoons being 
used. Sixteen level tablespoonfuls equal a half-pint. 
Quantities are sufficient for six people unless other- 
wise stated. Flour is sifted once before measuring. 


Rhubarb with Bananas 
4cupfuls sweetened rhu- 

barb sauce 

Slice the bananas thinly in a  serving-dish. 
Sprinkle them with the sugar. Pour the hot sweet- 
ened rhubarb sauce over the bananas. Set aside 
to cool. Serve cold. 

Mrs. O. E. Winkler, Paxico, Kan. 


1400 Calories 


2 large bananas 
% cupful sugar 


Alaska Pudding 


1% cupfuls cream or evap- 
orated milk 

1g Ib. large prunes 

14 cupful sugar 


2420 Calories 
16 pint currant or red-rasp- 
berry jelly 
I cupful hot water 
1 lemon 
2 tablespoonfuls sugar 
Cook prunes till tender, remove stones, and rub 
through a colander. Add cream and_ sugar and 
freeze; then pack in the bottom of a one-quart 
mold. Dissolve jelly with water, add lemon-juice 
and sugar, cook; then freeze and when frozen 
pack on top of the prune ice-cream. Seal the mold 
carefully and pack in ice and salt, one part of salt 
to two parts of ice, leaving for two hours before 
serving. Mary H. Lambie, Fort Bliss, Texas. 
Molded Fish 1500 Calories 
(Without dressing) 
I small can or glass jar Bis- Lettuce 
marck herring 1M tablespoonfuls lemon- 
1 lb, can tuna fish juice 
2 tablespoonfuls granulated ¥g teaspoonful paprika 
gelatin 14 lb. butter 
1 cupful well-seasoned soup 14 cupful cold water 
stock Mayonnaise 
Put the herring, tuna fish, and butter through the 
food-chopper; add the seasoning. Soak the gelatin 
in the cold water until soft and dissolve it in the 
hot soup-stock. Put all together in a mold; when 
cold turn out on a bed of lettuce. Serve with mayon- 
naise. Hard-cooked eggs and diced tomatoes may 
be used as a garnish. 

Irene S. Feist, 812 S. 12th St., Newark,-N. J. 
Marbled Tongue 3475 Calories 
1lb. boiled tongue 1% cupful melted butter 
2 Ibs. cooked veal Salt 

Pepper 

Chop veal and tongue separately until fine; add 
salt and pepper to taste. Pour over the veal the 
melted butter, mix thoroughly; then put alternate 
layers of each in a pan and put under a press or 
weight. Serve in slices with lemon or a garnish 
of green. This will serve ten to twelve persons. 

Miss Estell Claeys, 5107 Page Bldg., St. Louis, Mo. 


Chicken Gelatin 2575 Calories 

1 3- to 4-lb. chicken 3 hard-cooked eggs 

1 lb. cold cooked tongue Celery-salt 

I tablespoonful granulated 2 tablespoonfuls cold water 
gelatin I pint clear brown stock 


Roast the chicken. When cold slice and lay 
in a mold with alternate layers of sliced tongue and 
occasional slices of hard-cooked eggs; season with 
celery-salt. Soak gelatin in cold water five minutes 
and dissolve in boiling stock. Pour it over the meat. 
Let stand several hours in a refrigerator before un- 
molding. This recipe will serve at least eight 
persons. 

Miss Estelle Claeys, 5107 Page Bidg., St. Louis, Mo. 


Rice Soufflé 


3 tablespoonfuls butter 
3 tablespoonfuls flour 
1 cupful cold milk 


995 Calories 


11 cold boiled rice 
Salt and pepper to tuste 
Blend the butter and flour in a hot saucepan, 
gradually add the cold milk, and stir over the fire 
until it is a smooth, creamy sauce. Beat the yolks 
of the eggs, add seasoning. Mix the white sauce 
and egg-yolks with the rice, fold in the beaten whites, 
and bake in a buttered baking-dish in a slow oven. 


Miss Lillian R. Morris, 2233 Chapel St., Berkelev ©" 
84 
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MENU S 


for 
Successive Days in 


AUGUST 


(Any recipe called for will be sent for 
a two-cent stamp) 


XTRAVAGANT and 
wasteful use of - food is 
reprehensible at any time; with 
the nation at war and the food- 


supply scarcely adequate, it is 
little short of treasonable. Hence 
it is that thriftiness and economy 
in their kitchens is the nation’s 
first demand of its housewives. 
Some hundreds of thousands of 
these housewives have found the 
recipes and menus on these pages 
of the greatest assistance in at- 
taining these ends. The caloric 
value of each recipe is carefully 
calculated, and this enables the 
menus to be as carefully bal- 
anced. With the recipes you 
can cook without waste, for the 
number they will serve is always 
known. In a word, that strict 
individual economy and conser- 
vation of resources that patriot- 
ism entails is made easy by a 
consistent use of these pages. 


Breakfast 
Blackberries 
Creamed Dried Beef 
Whole-Wheat Bread Toast 
Coffee 
Luncheon 
Luncheon Tomatoes 
Hot Baking-Powder Biscuit 
Yale Blueberry Cake 
Iced Tea 
Dinner 
Chicken Gelatin s 
Mashed Potatoes Green Corn 
Cucumber and Lettuce Salad 
Cold Fruit Pudding 
Breakfast 
Cantaloup 
Ready-Cooked Cereal 
Top Milk 
Blueberry Muffins Coffee 
Luncheon 
Spanish Omelet 
Bread and Butter 
Gingerbread Iced Buttermilk 
Dinner 
Jellied Chicken Bouillon 
Stuffed Eggplant Shells 
Tomato Succotash 
Lettuce Salad 
Chocolate Pudding 
Breakfast 
Rhubard and Bana 
Chicken Omelet 
Bran Muffins Coffee 


Luncheon 
Stuffed Tomato Salad 
Hot Corn Cake 
Sea Moss Blanc Mange 
Tea Wafers 
Dinner 
Boiled Whitefish 
String-Beans 
Plain Boiled Potatoes Sprinkled 
with Parsley 
Lettuce and Radish Salad 
Huckleberry Pudding 
Breakfast 
Ready-Cooked Cereal 
berries 
Cream 
Fried Crummed Bacon 
Coffee 
Luncheon 
Onion Toast 
Sliced Tomatoes 
Blueberry Cake 
Tea or Milk 
Dinner 
Roast Loin of Veal 
Pan-Browned Potatoes Rac 
Creamed Carrots and Onions 
Vanilla Ice-Cream with Chocolate 
Mint Sauce 
Wafers 


Egg Sauce 


iny Tim Budding 


14 teaspoon ginger 


I 


34 teaspoon Salt 
1 cup flour 


1 teaspoon baking powder 
14 teaspoon nutmeg 
14 teaspoon cinnamon 


4, cup breadggrumbs A 
, cup suet, Hopped fine (4 cup cee 
+ 


Recipes for this department may be submitted by 
any reader of Good Housekeeping. They should never 
before have been printed. At least one dollar will be 
paid for every recipe accepted. Stamps must be 
enclosed if unavailable manuscripts are to be returned 


Stuffed Eggplant-Shells 850 Calories 
yplants weig it I chopped green sweet per 
per 
1 cupful dry 
114 teaspoonfu 
k pepper 


spoonfuls 
other shortening 
Boiling water 


Cut out the inside of the eggplant, leaving a shell 
about one-half inch thick; cook in boiling salted 
water for five minutes. Fry the onion, pepper, and 
eggplant-pulp, all chopped, in the butter for about 
ten minutes. Then add the bread-crums, one and 
one-half cupfuls boiling water, and seasoning. 
Fill eggplant-shells with this mixture and sprinkle 
dry crums over the top. Place in a pan with a little 
water and bake one-half hour. 

Mrs. Ian Maclaren, 333 E. Park St., Stockton, Cal. 


Luncheon Tomatoes 1420 Calories 
6 medium-sized tomatoes Grated American cheese 
6 eggs ; 34 cupful evaporated milk 
Salt and paprika 

Scald and peel the tomatoes and scoop out, 
leaving a thick shell. Dredge each with salt, and 
put in a pan witha little water. In the bottom of 
each tomato put a layer of grated cheese; cook ten 
minutes in the oven, then drop a raw egg in each 
and put back in the oven and cook about fifteen 
minutes, or until the eggs are set. Serve each 
tomato on a slice of toast with the following sauce: 

Stir together over the fire, six tablespoonfuls 
grated cheese and the evaporated milk until the 
cheese is melted and the mixture is smooth. Add 
salt and paprika to taste. 

Mrs. Ian Maclaren, 333 East Park St., Stockton, Cal. 


Bloater Paste Straws 800 Calories 
I cupful pastry flour 3 tablespoonfuls bloater 
About 14 cupful cold water paste 
4 tablespoonfuls butter 
Work together the flour and butter until well 
blended; then into this work the bloater paste. 
Make a stiff dough with the water. Roll out thin 
and cut in strips four inches long and one-fourth 
inch wide, using a pastry-wheel. Bake in a mod- 
erate oven twelve minutes. Make rings of the 
paste to hold the bunches of straws. 

Eleancr A. Cummins, 127 Gower St., W. C., London. 
Mint-Sirup 820 Calories 
1% cupful mint-leaves 1 cupful granulated sugar 

14 cupful water 
Boil until thick as a sirup, strain, and set aside 
to cool. 
Mary Esther Adamson, ror2 S. Sixth St., Terre Haute, Ind. 


Chocolate Mint Sauce for Ice-Cream 1470 Calories 
2 cupfuls light-brown sugar powdered 
Mint-sirup 
1 cupful milk 

Put sugar and milk into a saucepan and add 
cocoa when mixture comes to a boil. Cook until it 
forms a soft ball when dropped in cold water 
(238° F.). Add enough of the mint-sirup to flavor 
to taste and beat until thick as a mush. Serve on 
ice-cream. If the sauce hardens before serving, add 
a little melted butter and heat. 

Mary Esther Adamson, 1012 S. Sixth St., Terre Haute, Ind. 
Chocolate Mint Fudge 3400 Calories 
f sht-brown suger 4 cupful mint-sirup 

ilk I lespoonful butter 
4 tablespoonful oa 

Mix sugar, milk, butter, and mint-sirup. When 
mixture comes to a boil; add cocoa. Cook slowly 
until it forms a soft ball when dropped in cold water 
(238° F.). Put kettle into a pan of cold water and 
beat until stiff; Pour into buttered pan and cut in 
squares. 
Mary Esther Adamson, ror2 S. Sixth St., Terre Haute, Ind. 
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Mix bread crumbs and suet. Sift together salt, flour, 
baking powder and spices. Combine the two mixtures, 
add fruit, cut in pieces, and mix well. Add the 

orange juice and the egg, beaten lightly. Turn é 
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3 medium-sized eggplants 
%4 pound chopped raw beef 


Stewed Stuffed Eggplant 
14 cupful butter 


I medium-sized onion, 


or veal chopped | 
% cupful raw unpolished I teaspoonful salt 
rice +4 teaspoonful pepper 


¥ teaspoonful cinnamon 

14 teaspoonful allspice 

Halve the eggplants lengthwise, and scoop out 
the centers. This can be done with a tablespoon, 
the large pieces being salted and peppered, dipped 
in a batter, and fried as fritters. Leave the shells 
with walls a half-inch thick. Mix together the 
seasonings, rice, and meat, and half fill each shell 
with the mixture to allow for the swelling of the 
rice. Fasten the halves together with skewers, 
and pack the eggplants in a deep stew-pan. Fry 
the onion in the butter till light brown, add the 
tomato together with a little salt and pepper, and 
when boiling pour it over the eggplants with 
enough water if necessary to cover well. Stew 
gently, covered, until the eggplants are tender, but 
not broken—about an hour. 
Mrs. M. M. Brearley, 325 Second St., S. E., Washingto 

reer \ 


I can tomatoes 


Sausage and Spaghetti in Tomato Sauce 
: pound sausages 
| 4 pound spaghett i 
Prick the sausages thoroughly, place in a frying 
pan, cover with boiling water, and simmer until 
they are thoroughly done and well-browned, about 
an hour. Break the spaghetti in small pieces, and 
cook in boiling salted water till tender. Drain, 
rinse with cold water, and drain again. Combine 
the sausages and spaghetti in the frying-pan, add 
the soup diluted with the hot water, and let it 
stand till very hot. If desired this may be served 
from the chafing-dish. 
Mrs. Hayes Bigelow, 


I can tomato soup 


% cupful hot water 


Tarpon Sdrings, Fla 


Pan-Roasted Oysters 


I pint small oysters, drained 1g teaspoor caye [ 
2 tablespoonfuls butter per 
44 cupful tomato catchup lg teaspoonful salt 


1 tablespoonful Worcester- r cupful milk 


shire sauce 1% tablespoonfuls flour 
: Melt the butter, add the catchup, Worcester 
shire, cayenne, and salt. Mix the flour with a 


little cold water, add to the milk, and let boil up; 
then combine with the catchup mixture, stirring it 
in slowly. Turn in the oysters, let stand till the 
edges curl, and serve on very hot toast. 

Mrs. H. Giese, Palmyra, N.Y. 


Cheese Potatoes in Jacket 
6 large potatoes 14 1 
2 egg-whites well-beaten Lg 4 
I teaspoonful butter Che 

44 cupful rich milk or creg 


teaspoc 


Rub potatoes over with melted butter, then 
bake till thoroughly done. Cut in halves length- 
wise, scoop out potato, and mash till all the lumps 
are out. Beat in the butter, milk, and seasoning, 
and, when fluffy, add the egg-whites. Then refill 
the potato-shells, smooth, and place on top of each 
a thin slice of American cheese. Return to oven to 
brown for about ten minutes, and serve at once. 

Mrs. W. E. 378 Lusten St., Elberton, Ga. 


Veal Loaf 


teaspoonfuls salt 


Snowden, 


3 pounds ground veal 


I onion aspoonful pepper. 
2cupfuls fine soft bread- 2 eggs 
crums Juice 1 lemon 


34 pound ground fat pork 
Work the ingredients together thoroughly; 
into a long narrow loaf, sprink le with lemon- juice 
and place in a baking-pan; roast for an hour and a 
quarter, basting with a little hot water to which has 
been added a tablespoonful of butter or drippings. 
This amount is sufficient for two meals. Serve with 
Creole sauce. 
Mrs. W. 


nape 


G. Balfour, 353 Crawford Si., Toronio, Ont. 


Creole Sauce —~ 


¥% cupful white sauce 


? tablespoonfuls minced on- 
ion 


soonfuls minced 
peppers 
I i can tomato soup 

In making the white sauce, melt a tab lespoonful 
if butter, add the onion and peppers, and cook very 
gently for ten minutes; then blend 3 in a half-table- 
spoonful of flour, stir in slowly a half-cupful of milk, 
and let boil up as usual. Season to taste. Gradu- 
ally beat in the tomato soup, stirring constantly to 
prevent curdling. 

Mrs. W. G. Balfour, 3 


yvawford St., Toronto, Ont. 


Luncheon 
Cream-of-P 


Soup with Vegetables 

p Crackers 

and Whipped Cream 
Tea 


Gingerbr 


Dinner 
Broiled Sirloin Steak 
Cheese Potatoes in Jackets 
Mashed Squash 
Dressed Lettuce 
Caramel Bread Pudding 


Coffee 
Sunday, Breakfast 
_ Baked Peaches 
Farina Cre 
Pop-Ov cS 
Coffee 


Dinner 


Fricassee of C 
Stewed Corn 
Grapefruit and 
Nut Jelly 
Supper 
Waldorf Salad 
ckies"’ 


Apricot 


Wafer 


Cocoa 


LITTLE DINNERS 
Consommé a la Ro 
Halibut 
Fillet of Beef 
Mush 
Riced 


Baked 


Potatoes 


Ba wn Gra 
tatoes Pea 


ewed Stuffed Eggplant 


Crackers Cheese 
Café Noir 
Lobster C anapés 
<en Maryland Cre 
Browned Sweet Potat« 

? 1 cauliflower 


Sauce 
; i sed. Lettuc 
Spanish Cream 


TRAY SUPPERS FOR SUNDAY 
NIGHTS 

1icken Sandwiches Oli 

Individual eke of Chocolz 

Blanc N 


Cocoa 


Cold Ham with Potato Sz 
Graham Bread and Bt tte r 
Sandwiches 

Sugar S 


and ,Pimiento Sandwiches 
-kers ‘with Peanut-Butter 
ard Tea 


SPECTRUM DINNERS 
(Yellow) 
Duchess Soup 
Boiled Halibut Egg 
Potato Cones 
Mashed Squash Wax-Bean Salad 
Lemon-Ice 
ney Cakes Iced in Pale Yellow 
Coffee Bonbons 
(Pink) 
Boiled Salmon 
Drawn-Butter S 
_ Plain Potato 
Stuffed Cucumbers 
Tomato-Jelly Salad 
Raspberry Ice-Cream 


Sauce 


P 


Small Iced Cakes Decorated with 
Pink Candies 
Coffee 
(Green) 
Spinac 
Boiled Fo Sz 
P, ttatoes Sprinkled 
Peas 


String-beans, 


Pistachio 
Coffee 

ASY CHAFING-DISH MENUS 

Toast 


Tomato Rarebit on 
Crac ; 
Sweet Pickles 


Graham Bread and Butter 
Sandwiches 
Wafers Cof 
Olives Bread Stick 
Frosted Cup-Cakes Coce 
Cre racke T 
icnes 


Poac hed Egg, Tomato 
oes 4 cupful 
spoonfuls of butter S d 
2 tablespoonfuls of flour 14 teasy < pt 
6 eggs per 
1 


2 teaspoor 


Cut the tomatoes into pieces 


onion, salt, and pepper; stew unti 
through a sieve. Put the butter an 
saucepan, mix idd the tomatoes i 
until boiling, and keep hot over boiling 1 
Fill a sauce pan hi f ll of boiling 1 


teaspoonful of salt blespoonful of vinegar. 
rapidly close to the side of 
when the water is whirl, drop in the 
, one at a time, in the ci ) minutes. 
with a skimmer and disl tomato sauce 
hot platter. Dust with choy 

If eggs are poached in th 
be round and still soft. 


When boiling hard, 
saucepan; 
eggs 


Lift 


nter; ok twi 


Malay 


Sambal (a green chutney, 
wholly ripe 

>d onion 
Peel and quarter the quinces, add tl 
per, and salt, and grind very fin 
Serve with a curry or roast. 
Mrs. H. P. 


3 quinces not 


I medium-s 


» Pep- 
e in a food-chopper. 


Baldwin, St. 


Paul, Minn. 


English Chutney Sauce 


lg pound ripe tomatoes pful mint- 

I pound tart apples ves 

2 cupfuls granulated sugar supfuls d raisin 

3 large green peppers 3 cupfuls 

12 small onions 2 teaspoonfuls dry mustard 
I teaspoc 


Chop tomatoes, add ei, and mix. Chop to- 
gether the apples, onions, and raisins and add the 
mint. Scald and cool the vinegar, add sugar and 
mustard, mix all the ingredients together, and allow 
them to stand at least ten days before using, stirring 
them occasionally. bie will pS indefinitely. 

Mrs. F. O. Ble , Los Angele 


5 Gower | 


Pear 


Marmalade 


lg pound pre 


8 pounds pears e 
8 pounds sugar 


4 lemons 

Peel the pears and cut in small pieces. 
sugar and boil gently for one hour. Boil 
in water till tender, remove the seeds 
juice into the pears, and chop the peel very fine 
together with the ginger. Add to the pears and boil 
gently for another hour or until tiactieafen: This 


makes three dozen pint jars. 
f 


Add the 
the lemons 
, squeeze the 


Vm. Downie, Ontario. 


Whitby, 


See Salad with Pineapple Dressing 


I peeled fresh pears L 
or re of canned pears P pple 

1 cupful halved seeded malaga g 

Arrange the pears on nests of lettuce-leaves with 
the grapes at the side and pour pineapple dressing 


over them. Mrs. Neil Currie, Jr., Pittsfield, Mass. 
Pineapple Dressing 
Juice from one can of pine- 2 tablespoonf butter 
apple Ze 
&¢ cupful sugar 16 cupful whipped cream 
1 tablespoonful flour 
Heat pineapple-juice until just warm, blend to- 


gether flour and butter, add the egg-yolks beaten 
and the sugar, and then the egg-whites whipped 
stiff. Pour the warm pineapple-juice into this 
and stir in a double boiler till thick. When cold 
add the whipped cream. 


Mrs. Neil C Pitt. 


urrie, Jr., 


Raised Corn-Meal Muffins 


pful yellow Indian- é. capt aisoes 
1 teaspoonful sal 

t boiling water I compressed 
s00nfuls lard About 6 cut 


Pour the boiling water over the meal, add lard, 
molasses, and salt, mix thoroughly and let stand 
till lukewarm. Add the yeast-cake, dissolved in 
two tablespoonfuls of warm water, and beat in 
flour to make a stiff batter, about 6 cupfuls. Let 
rise till light, put in deep muffin-tins, let rise again, 
and bake about twenty minutes in a rather quick 
oven. This may be made 
If rted at night the muflins 
breakfast. This amount makes 
muffin P. Draper, A 


also into small loaves. 
may be 
eighteen 


used for 
large 


fe 


er 
% 
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Tota! Balance 


wt Pemumeteral loank 


Date Sent. 10, 19 


To J. E. Martin 


For Store rent 


» Amount of Check 


ACH TIMB 


Cr 


BY HARRIET COATES 


YOUGHNUTS 


and meringue. 


S NEIL 


with berries 


MARION HAR 


rate each with 


COATES 


| 


s and 
3 : : : 
Cs x ; E ' 
8) Be 
O% ae 
> es 
—_ = = S BERD, | oe | 
5 Recipe for Jayelle Water | | | 
2 Cupfuls of washing soda 
1 Quart of boiling water 
1 Cupful of chloride of lime 
2 Quarts of cold water 
Put the washing soda j i 
; z 4 1nN a granite ili 
water. Mix the lime with the cold srt ee ae 


nts water. P ime? invoice of merchandise on the following page. 
You “lution into the soda Solution, mix and altotete oes & pag 


. cle, = RA to se 1 eae) ae Sc ieee ay 

invoice Se -— ae Into dark bottles or ecan.. Be ee the Anyone 
f dt ace. © white resi u : : I 

after ‘‘ No. and serves to clear the drain, may be poured down the sink 


hereafter rece1vea- barn S, 


in the bl 
1 preserve it in your Filing Envelope. 
1e Guide. 


4 


Dat@ithis 
ank space 


Date all invoices 


CaAcVTALL. Pour into 


er 
~ All measurements are level, standard half- | M EF N U S m 
measuring-cups, tablespoons, and teaspoons if ree | are | ley 7 
used. Sixteen level tablespoonfuls equal ah 4 


Quantities are sufficient for six people unless other- ior the | a 
wise stated. Flour is 1 once before measurin 4 F . | r the retur in M t 
20 - — - 
Nursing Mother 
Pepper Nuts Blushing Apples wit! ' ~ 
3 eggs teaspoonful ‘ : ee age a OF | Core six Ji han apples without pa 
2 cup: 2 teaspoonft amor PWORCEI6E . SAID | : i 2 Sa "Pl 
2 cupfu 14 teaspoonful sod } Slowly In L er until tender but 
1 box seedless raisins 1g teaspoonful baking Monday, Bre } urn apples king. 
1 cupful nuts powder — Farina: with diates« skimmer, ca 
44 teaspoonful black pepper 14 teaspoonft anna with Pe a 1s : 
Little citron Poached I 1 } {rom skins é i the 
; F Milk | apples. Reduce water 
Beat egg-whites and -yolks separately, then i we \dd 
see . oO one CUuUDILUI. ¢ 
«4 together; add sugar and beat. Sift spices and soda Dinner 3 i I : 
ok nh one arg range, an gra 
together and add to sugar and eggs. Then add Roast Lamb Brown Gr Boil“fiv eee Ny 
- : i Be il five minutes. ee 
flour sifted with baking-powder and salt, and then | Tossed oe 5 eee Boca 
the raisins, nuts, and citron rolled in a little flour. | — Biushing Naika, Wtanoe © nike ¥ I Ss 
Add more flour if needed; the dough should be stiff. Milk eae is 4 
Drop from teaspoon and bake in moderate oven. Chi Rarebi 
nt : ; aes 5 ‘rene Darah 
These will keep indefinitely. Supper bhai ge  danae da 


Cold Sliced Beef 


14 teaspoonfuls salt 


Mrs. Chas. F. Hankey, Tiffin, Ohio. : ¢ a r 

Ars. Chas ankey, Tif : Bread and Butter Sandwiches Leggs 1 teaspoonful. Wor 

br Small Cakes fuls milk shire sauce 
Panoche Cocoa or Malted Milk 2 tablespoonfuls butter 44 teaspoonful pepper 


3 cupfuls sugar 


34 cupful milk 
2 tablespoonfuls butter 


1 cupful walnut-meats 
1 cupful water 


Put one cupful sugar in saucepan and melt over 


Tuesday, Breakfast 
Apple Sauce Oatmeal and Cr 
Creamed Chipped Beef 
Graham Muffins 


1 cupful cheese 
Sauté the rice in butter, add the eggs with the 
milk, and cook slowly. When nearly thick enough 


add salt and pepper, Worcestershire sauce, and the 


fire, stirring constantly; add water and boil to a Mille cheese grated. Just allow the cheese to-melt.’ The 
sirup. Add the rest of the sugar, the milk, and the mixture should be of the consistency of thin 
butter. Boil until mixture will form a soft ball Dinner scrambled eggs. Serve on toast or crackers. 

when dropped in. cold water (238° F.). Beat until Broiled Steak Duchess Potatoes Mrs. Edmund B. Watson; Danbury, Conn 


creamy, add walnut-meats, coarsely chopped, and 
spread in buttered pan or on marble. 


Miss Pauline Ederer, 1007 Fourteenth Ave., N., Seatile, Wash. 


Candied Squash 
1 doz. large pieces squash 2 tablespoonfuls butter 
1 cupful brown sugar Salt 
Place squash-in casserole, sprinkle with salt, cover 
with the brown sugar and butter, bake in a moder- 
ate oven twenty to thirty minutes, turning once or 


Candied Squash 
Lettuce with French Dressings 
French Rice Pudding 
Lemon Hard Sauce 


Sup per 
Minced Lamb on Toast 
Whole-wheat Bread 
Apple Sauce, New Style 
Milk 


Wednesday, Breakfast 


Shredded Dates 
Fill individual glass dishes h dates that have 
been stoned and shredded, mixing in a few bits of 
candied ginger. Pour into the dishes enough sweet 
milk almost to cover the dates, and set in the ice- 
chest to chill for an hour or two. Before serving, 
put a little freshly whipped cream on top of each 
dish. This is an excellent nursery dessert. 
Mrs. A. H. Christensen, Beaufort, S.C. 


twice. Mrs. W. S. Eldred, Thomasville, Til. Stew d Prunes 
Eggs in Nests 
ReneS New Sat Apple Johnny: Cake Milk Real New England Mince-Meat 
pple sauce, New otyle 4 Bienes 4 pounds lean meat 1 cupful vinegar 
Apple sauce 2 or 3 egg-whites ; oat id (ground) I pint brandy 
Saratoga flakes 2 tablespoonfuls chopped .. , Clear Soup t¥g pounds ground suet I pint sl 
Sugar nut-meats Roast Chicken Rice Peas chopped apples rt salt 
Cinnamon Creamed Celery Prune Whip y rt es 


Place plain apple sauce in six sherbet glasses, top 
with egg-whites well-beaten and sweetened to taste, 
then sprinkle with cinnamon. Serve with Saratoga 


browned in the oven. 


Milk 


Supper 


‘ ° . S Chicken C.1mbo 
flakes or any kind of soda crackers spread with a bit _ Sippets f : in ; 
of beaten egg-white, dusted with chopped nuts, and saa a : _ Mix above ingredients, adding the spices to taste. 
Mille Cook, then add the juice of two oranges, two lemons, 


Mrs. A. M. Salina Hersey, Wi Thursday, Breakfast and one tablespoonful almond-extract 
Mrs. Ian Maciarey Everett S -ortland, Ore 
| Plum Pudding Cracked WI 
f Ser 
+ cupful suet, chopped 14 pound candied orange 


cupful molasses 
cupful sweet milk 
cupful raisins 
cupful currants 

4 pound candied 
sliced fine 


peel sliced fine 
t teaspoonful soda dissolved 
in little hot water 
ly spoonful cloves 
spoonful cinnamon 
ur 
hopped 


SHH 


citron 


I cupful nut 


Flour fruit and’*nuts, and ‘sift spice with more 


Dinner 


Tomato Sour 
Chicken Timbales 
Sweet Potatoes 
Lima Beans 
Caramel Bread Pudding 


twenty minutes. Cream the sugar with the butter, 


‘ flour. Make as stiff with flour as fruit-cake batter Milk add flour, raisin water, egg, soda (sifted with the 
and steam five hours: Supper flour), nutmeg, ¢ Innamon, ¢ dredged with 
Mrs. Howard B. Rathbone, 30 Bennett Ave., N. Y. ( ees Oyetas one-fourth cupful flour. Bak¢ 1allo tir 
Bran Brea in a moderate oven. 
Oysters Italienne Orange Fluff Milk Mrs. H. M. Wood, Oak Bluffs, Martha's Vineyard, M 
2 dozen oysters P 14 teaspoonful pepper Friday, Breakfast 
2 quarts spinach 2 tablespoonfuls cream Coddled Apples Finnan-Haddie Shrimp Salad 
2 tablespoonfuls onion legg Drawn Butter Sauce 7 ae e Gan OP Uist Rea ee 
_ chopped t egg-yolk Baked Potat« yee! Goths chuffed olives” Si ppe 
4, tablespoonful but Garlic Graham Popovers Mill: cS achlpe i ae ti > y i 
I teaspoonful salt Bread-crum S 2 ti weet pickles ies N > 
Scald twelve oysters in their own liquor. Chop ¢ : ere 
twelve oysters fine. Cook the spinach for three 
minutes in boiling water. Press out all the water and Drain the shrimps and rinse with col iter 
chop fine. Add to the chopped onion, the butter, Break in good-sized pieces, and dré ith the 
au and a tiny piece of garlic. Cook this well, but not ad French dressing. Chill for two hours, add the olives 
brown. Add the spinach to cooked onions; then and sweet pickles sliced, and the onions. Hollow 
add chopped oysters, salt, pepper, and cream and out the green peppers to form cups, and stuff with 
cook five minutes. Add the egg and egg-yolk. Serve this mixture. Serve garnished with the lettuce and 
in ramekins. Put two of the whole oysters in each. mayonnaise. If sweet peppers are not used, the 
itl 


Sprinkle tops with bread-crums and add about two 
drops of‘ d butter. Bake till set. 


Mrs. A. E. Stover, 86 Harrison St., East Orange, N. J 
60. : 


pepper-cases should be scalded for a minute wi 
boiling water, then chilled before using 
Mrs. Eugene Byron Glenn, 41 Starnes Ave., ASI lee Noe. 


iF 
| 
| 


mia . as * 
Tested and approved by The 

4 Tablespoonfuls of flour 

3 Tablespoonfuls of butter 

3 Cupfuls of milk or part milk and part 

\ chicken stock 

| Teaspoonful of salt 

| Egg 

Combine the flour, butter and milk as fo 

ing$, then the chicken, mushrooms and par 


st the beaten egg. Ser toast 
patty shells. Garnish with Stes sprin 


Teas 


V, 


Yo 4 


ful 
Rolls Stuff 


Chatelaine Institute. 


af nannae 


ed-with Wéftover Fish 


2 Cupfuls of cold, cooked 
“wish, shredded 
1 Cupful of milk — 
2 of 3 Slices of onion, finely minced 
2 Tablespoonfuls of butter 
2 Tablespoontuls of flour 
Salt and pepper 


Maitre d’Hotel Butter 


4 Tablespoonfuls of butter 
1% Teaspoonful of salt 
Dash of white pepper 
1 Tablespoonful of finely 
minced parsley 
1 Tablespoonful of lemon 
juice 


6 ot 8 Small rolls 


tidn. Serves six 
yolks over top of each portion. Serv Melted butter 


: ete 


Cream the butter thoroughly, add the salt 
and pepper and the minced parsley, and 
combine well. Gradually work in the lemon 
juice and serve with broiled, fried or oven- 


cooked fish. 


%. Scald the milk with the minced onion. 
/ the butter, blend in the flour and 
{ lly add the scalded milk, stirring and 
cooking until the mixture thickens. Season 


OE eto 
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e 


KH. B. Burton. 


yy syooride : 
2 jo uvo & uleIqd “ALLOTAVHO ioorav. 


Paid. 


AN SIMUVH NOIMYAW AB GaLNGIdLNO 


d ‘NAdaYVMVTY 


IFT DYeA Ue MOK 


wall 


LOTS q pve LAO ou LL 


No. 


MI Pp oUuUUe’) 


r 


OPA F TS Eo PR eee ee ere Oo \ Rye Hees aaa 


B ~ Ps 
tl. 


04 


ter with the ham-bone. 


muce CAcVTAUL. Pour into a 


All measurements are level, standard half-pint 
measuring-cups, tablespoons, and teaspoons being 
used. Sixteen level tablespoonfuls equal a half-pint. 
Quantities are sufficient for six people unless other- 
wise stated. Flour is sifled once before measuring. 


Chicken en Casserole 


Nutmeg 
Thyme 
Marjoram 
Parsley 


1 small fowl or chicken 

: cupful bread-crums . 

1g cupful cooked ham 

6 chestnuts blanched 

2 egg -yolks Onion-juice 
4 to 1 cupful milk 2 carrots 
4 cupful rice (uncooked) 2 onions 

I pint water Salt 

Flour 


Prepare the fowl for stuffing. Detach legs 7 
wings. Bone the former and stuff them and t 
body of the fowl with stuffing made as follows: C he 
the liver, ham, and chestnuts. Mix together with 
bread-crums, milk, and egg-yolks. Season to taste 
with nutmeg, parsley, thyme, marjoram, salt, and a 
few drops of onion-juice. Roll fowl, legs, and wings 


in flour and brown in pan; place in casserole; add 
carrots diced, onions sliced, rice, and water. Cover 
tightly. Simmer chicken one hour in oven; fowl, 
two hours. 
Mrs. Ian Maclaren, 333 E. Park St., Stockton, Cal. 
Chopped Ham and Corn Patties 

4% cupful cooked corn cut 3 cupfuls chopped ham 

from cob 1 well-beaten egg 


Dash of pepper 

Form into patties and fry in butter or ham grease. 
Drained canned corn may be used. 
Mrs. E. F. Thayer, 18 Fourth St., E. 


Providence, R. I. 


Italian Delight 
I small onion 
1 clove garlic 
: bell pepper 

4 teaspoonfuls salt 
C ayenne 
Paprika 
Worcestershire sauce 

Cook spaghetti in boiling, salted water. Chop 
onion, garlic, and pepper fine and fry in olive-oil 
until onions are golden colored. Add tomato soup, 
salt, paprika, a dash of cayenne, and about one-half 
tablespoonful of Worcestershire sauce. When 
thoroughly heated, stir in cheese until melted; then 
add the sphaghetti, corn, and lastly the Hamburg, 
which should be thinned out with a little cold water 
to prevent it cooking in lumps. Stir over the fire 
for five minutes and turn into a_baking-dish 
Sprinkle with grated cheese; bake twenty minutes. 
One-half can of mushrooms may be added if desired. 

Mrs. D. A. Riedy, 1338 3rd Ave 


4 Ib. spaghetti 

44 Ib. Hamburg steak 

4 can corn 

1cupful condensed tomato 
soup 

1% cupful olive-oil 

4% cupful grated che 


, San Francisco, Cal 


California Pudding 


I cupful raw potato ground 16 cupful butter 

1 cupful carrot ground 44 cupful citron 

I cupful apple ground 1 teaspoonful cinnamon 

1 heaping cupful flour lg teaspoonful cloves 

1 cupful brown sugar 1 teaspoonful soda mixed 
1 cupful raisins with potato 


Cream butter and sugar, add vegetables and 
apple, then the cupful of flour, and last the raisins 
and citron dredged in flour. Put in mold and steam 
three hours. Serve hot with hard or sweet sauce. 
(One heaping cupful is equal to one level cupful and 
two level tablespoonfuls.) 

Mrs. Florence Preston. 1090 Summer St., Springfield, Vt. 
Apple Cracker Pudding 


3 medium-sized apples I pint milk 

6 large milk or soda crack- 2 eggs 
ers 16 cupful 

Cold water 

1 teaspoonful butter 


sugar 
1 teaspoonful lemon-extract 
Nutmeg 

Crumble the crackers into a pudding-dish; pour 
over these enough cold water to soak them until soft. 
Pare the apples, cut them in halves, remove core, 
and put them on the stove with a small quantity of 
water; stew ten minutes. Pour milk over soaked 
crackers, add eggs beaten, and stir in the apples with 
the sugar. Add flavoring and grate nutmeg over 
the top of the pudding. Place butter on top just 
as the pudding is ready to be put into the oven. 
Bake in a slow oven until firm and brown. Serve 
hot. Mrs. C. Augusta, Ga. 


T. O'Connell, 418 Fifth Street, 


MEN U 


for the 


Two- to Four-Year-Olds 


S 


(Any recipe called for will be sent 


for a two-cent stamp 
Sunday, Breakfast; 7:30 
Oatmeal Mush Milk 
Stale Bread Baked Apple 
Lunch; 10:30 
Glass of Milk 
Stale Whole-Wheat Bread Butter 


1:00 


Dinner; 


Minced Roast Chicken 
Baked Potato Stewed Celery 


Bread and Butter Caramel Junket 
Supper; 5:30 
Boiled Rice Milk 
Bread and Butter 
Monday, Bre te) 
Farin Milk 
Toast Ora - Juice 
Lunch; 10:30 
Small Cup of Beef-Tea Stale Bread 
Dinner; 1:00 


Soft-Cooked Egg 
Plain Macaroni Strained Peas 
Bread and Butter Apple Sauce 
Supper; 5:30 


Soft Milk Toast Milk 


Tuesday, Breakf 


Corn-Meal Mush Cooked with Milk 
Milk Stewed ee 


Lunch; 10:30 


Glass of Milk 
Bread and Butter 


Stale 
Dinner; 1:00 
Plain Egg Omelet 


read and Butter 
Ik Pudding 


Spinach 
Rice 


and Mi 


Supper; 


Cup of Milk 
Soft Milk Toast 


Wednesday, Breakfast; 30 


Cracked Wheat Milk 
Stale Bread « Butter 
Lunch; 


Glass of Milk 
Whole-Wheat Bread 


10:30 


Dinner; 


Small Slice Rare Roast Beef 
Mashed Potato 

Bread and Butter 
Baked Apple 


1:00 


Onions 


Supper; 5:30 


Farina Milk 


Bread and Butter 
Thursday, Breakfast; 7:30 
Hominy Milk 
Coddled Apples 


Lunch; 10:30 


Small Cup of Beef-Tea 
Bread 
Dinner; 


Chicken Broth 
Plain Junket 


T:00 


Stale Bread 


Supper; 5:30 


Boiled Rice 
Bread 


Milk 
and Butter 


Friday, 


Oatmeal Mush 
Bread and Butter 


Breakfast; 7:30 


Milk 
Orange-Juice 


depariment me 


Housekee pis “TI ho 


any ! 
before € been tiled. Al 
paid for every recipe a S 


enclosed for the return of una 


Potato Rolls 


Potatoes 
Flour 

Take the de mber of potatoes, pare, and 
boil in salted water until soft. Mash thoi hls 
and season with salt and pepper to taste, but do not 
add milk or butter. Let stand ipa lukewar1 m. 
Now add flour little by little unt uixture is like 
soft cooky-dough. Take small } of the mixture 
and roll to one-eighth inch thick n a floured 
board. Place the rolled potato strips in < 
greased pan and bake both side the oven to a deli 
cate brown. (These may be cooked on top of the 
stove, if preferred.) Take from the spread 
with butter, and roll up like a jelly-roll 

c 4 M. Hem el i Lae? la 
Carolina Tea Cakes 

I cupful sugar fu loured 
3 . flour 
I teaspoon baking-pow- 

der 

Dip hands in hot water, and cream butter and 


sugar together till grain of sugar is almost lost in 
butter. Add eggs one by one, unbeaten; then add 
flour, mixed and sifted with baking-powder and salt, 


alternately with milk. Add floured currants last 
Mix well. Pour in greased gem-pans and bake in 
hot oven ten to fifteen minutes. Delicious hot. 
Mrs. W. A. Hedrick, 13 Summit Ave., Cedarhurst, L. J. 
Uncooked Salad Dressing 

Vg teaspoonful paprika 3 

1 tablespoonful sal ly er 

1 tablespoonful mustard I 

I can condensec 


Mix paprika, salt, and mustard together with a 
little of the vinegar, add butter, the rest of the vine- 
gar, then eggs well-beaten, and last the condensed 


milk. Beat all together well with an egg-beater. 
Set ina cold place. Chill thoroughly before using. 
Mrs. Lonzo S. Crost > Newte EY. zee, Ma 


Sweet Potato Pie 


3 large sweet potatoe 


Pare, boil, and mash the sweet potatoes. Season 
with salt and beat until light. Line a casserole with 
pork sausage, put in the cover with 
the sausage, and bake thir ty minutes in a rather hot 
oven. Bake uncovered for the last ten minutes. 

Vrs. Alice Dexter Morford, Toledo, Ia 


eT potat S 


Beet Relish 
juart chopped beets 
(cooked) 

2 cupfuls sug: 
Cover with cold vinegar and seal. 
licious to serve with meats. 


Mrs. A. S. Turney, 85 Curtis St., San Francisco, Cal. 


ypped ca Age 


raw) 
I cupful s 


1 horseradish 


Unusually de- 


Indian Pudding with Suet 


14 cupful Indian meal teaspc 
I pint milk if 
14 cupful molasses 14 lb. suet, 
1 teaspoonful cinnamon 3 eggs 


Scald milk, add Indian meal gradually, then suet 
and molasses; cook ten minutes. Cool, and add the 
eggs, after beating very light. Turn into a greased 
mold. Boil five hours. Serve with favorite sauce. 

Mrs. Lorena E. Day, 28 J 


opped fine 


Atkinson St., Belle Falls, Vt. 


Pecan Macaroons 

8 soda crackers 
t cupful sug ; 
I teaspoonful var 


1 cupful pecan-meats 

2 egg-whites 

1 tablespoonful cocoa 
Grind nut-meats and crackers in food-chopper, 

using a fine knife. Beat egg-whites, add sugar, 

cocoa, vanilla, and then the ground nuts and crac k- 

ers. Bake in moderate oven twenty minutes. 


Mrs. E. A. Conway, Jr., 853 
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Sold to I. G. Hopkins for his check No. 2438, as 


per bill rendered. 


| }4C 
flour (for white part) 

1/3 Cupful of sifted pastry or cake 
flour (for yellow part) 

) “| 5 or 6 Egg Whites 
V4 Teaspoonful of salt Va 

(| Y2 Teaspoonful of cream of tartar 

Sift the flour once; measure, and sift four more times. Beat the egg whites 
and salt on large platter with a flat wire beater. When foamy, add cream 
of tartar and continue beating until the eggs are stiff enough to hold up in 
peaks, but not dry. Fold in the sugar gradually, two tablespoonfuls at a 
time, continuing until all is used. Divide the mixture into two parts. Into 


wuce caOcVTAL. Pou 


"Tested and 
Approved 
RECIPES 


All measurements are level—standard half-pint 
measuring-cups, tablespoons, and teaspoons being 
used. Sixteen level tablespoonfuls equal a half-pint. 
wantities are sufficient for six people untess other- 
wise stated. Flour is sifted once before measuring. 


How Much Food Does One Need? 


Food values are: measured in terms of heat. 
The unit of measurement is the calory. The child 
and the sedentary worker require fewer calories 
than the grown person and the one at hard or even 
moderate labor. The child under two requires roso 
calories a day; from two to five, 1400; from six to 
nine, 1750; from ten to twelve, 2100; from here 
the requirements rise rapidly to 4200 calories a day 
for the man at hard labor, though the average is 
around 2800 for the boy and girl just under twenty 
and the man or woman who is fairly active. An 
average “helping” of the simpler foods yields too 
calories of heat. Let each meal contain fat, pro- 
tein, and carbohydrates. The calory values given 
with each recipe printed will enable you to plan 
menus that are right. 


rineapple Pudding $58 Total Calories 
5 Protein Calories 
% cupful sugar 214 tablespoonfuls corn- 
2 cupfuls hot water I 
5 slices canned pineapple _ 4 cupful cold water 
1 teaspoonful vanilla 


Cook hot water and sugar together; when boiling 
stir in the corn-starch mixed with the cold water. 
Turn into a double boiler and cook for at least one- 
half hour. Remove from fire, partially cool, and 
add vanilla, and pineapple cut in small pieces. 
Serve very cold, preferably with cream. If any 
pineapple-juice is at hand, use it with sufficient 
water to make the two cupfuls. 

Mrs. W. B. Elliott, 6207 Langley Ave., Chicago, Ill. 


Coffee Rice Pudding 1006 Total Calories 

IO5 Protein Calories 
% cupful rice 1} 
3 tablespoonfuls coffee re 
I teaspoonful flour 1 


supfuls milk 


2g 
6 cupful sugar 

Cook rice in boiling salted water until tender. 
Use only enough water so that the rice will absorb 
it all in cooking. Scald milk with coffee in a 
double boiler while rice is cooking. Strain coffee 
from milk. Add rice to milk and return to double 
boiler. Beat egg, add the sugar mixed with the 
flour and pour slowly into the rice mixture. Cook 
until the consistency of custard. Serve very cold, 
with or without cream. 
Mrs. B. M. Laughead, 15 Sherman Ave., Washington, Pa. 


Peanut Ham 2766 Total Calories 
480 Protein Calories 

3 tablespoonfuls flour 

2 cupfuls milk 

Seasoning 


I thick slice of ham—about I 


pound 
% cupful peanut butter 
Spread ham evenly with peanut butter. Place 
in hot skillet and fry five or six minutes to cook under- 
side, ten broil five minutes longer, watching it 
carefully. Remove ham to hot platter. To make 
gravy: add flour to drippings together with a table 
spoonful peanut butter and blend carefully. Then 
add milk slowly, salt if needed, and a dash of 
pepper. Stir until smooth and creamy. 
Mrs. Arden Rearick, 211 East North St., Indianapolis, Ind. 


633 Total Calories 
335 Prot Calories 
1 ni 


14 cupful stoned dates 114 cupfuls cottage 


Cottage Cheese with Dates 


sheese 
Cut dates in halves and steam them until tender 

enough to pierce easily with a fork. When cool mix 

lightly with the cheese. Chill, and serve with 


cream and toasted wafers as a luncheon dish. 
Enough to serve three. 
Katherine H. Robertson, Dover, Mini 


Arr’ 


et u => 
stedand approved by The 

sifted pastry or cake 
sifted sugar 


part 


rhatelaine Institute. 
Y2 Cupful and | tablespoonful of j 


VY, Teaspoontul of vanilla, for white 


2 Egg yolks, beaten until thick, 7 
and light colored 

Teaspoonful of orange extract, mo 
for yellow part. 


e, 50 Elm St. - Auburn Mai see S 
1S tithe, te S te Meee. 
A. 


Z) 
A oe 
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The recipes on these pages come to us from American homes where the best 


that each one will serve 


War Time 
cA E NO Ui § 


fe ne bist ip a Ere 


(Any recipe called for will be sent 
for a three-cent stamp) 


Monday ™eakfast 
Bread O at 
Grapes Gra 17 Gems 
Coffee 


Pot Roast 
soiled Potato Dumplings 
Mashed Turnip Rice Pudding 
Coffee 
Veatless Day 
Breakfast 
samed Rolled Oats 


Tuesday 


French Toast Sirup 
Sliced Banana Coffee 
Luncheon 
Tomato Cakes Lettuce Salad 


Bre 


ad and Butter Coc 
Dinner 
Codfish Omelet 
Cabbage Curry Olives 
Fruit Salad with Cream Mayon- 
naise Dressing 
Cookies Coffee 
Wednesday Save-Wheat Day 
Breakfast 
Hominy and Whole Milk 
Fried Tripe Barley Gems 
Sliced Orange Coffee 


Luncheon 
Reheated Beef en Casserole 
Graham Rye Bread and Butter 
Canned Apricots Tea 
Dinner 
Boiled Corned Brisket 
Potatoes Carrots 
Poor Man's Pudding 
Thursday Breakfast 
Farina with Figs 
Virginia Fried Apples 
Thin Corn Cake 
Luncheon 
Spaghetti with Cheese 
Apple, Nut, and Celery Salad 
Yeast Muffins Cocoa 
Dinner 
Planked Vegeta 
Salad with Cr 
Cheese 
Bread and Butter 
Fruit 


Beets 


Coffee 


Hash 
ackers and 


Plain 
Pickles 
Meatless Day 


Breakfast 


Or: 


Friday 


aes 


one part, f6ld quarter cupful of the flour and the vanilla. Into the other 

part, beaten egg yolks, one-third cupful of flour, and the orange 

aed é y teaspoonfuls into an ungreased angel food pan, alternating 
e 


} i yellow mixtures in the pan. Bake in a slow oven (325 degrees 
Fahrenheit) for thirty-five to forty-five minutes. ‘Invert pan for one hour, or 
until cold. \Eight to ten servings. 


ix people. 
all risk of loss of good materials through an inaccurate recipe. 


Each recipe, like this one illustrated above, is 
The recipes are then 


Boiled Potato Dumplings 


1140 Tolal Calories 


170 Protein Calories 


cupfuls cold riced potatoes 
2 eggs I 

tablespoonfuls milk lf teas 
Rice the potatoes, add the eggs beaten with thi 
milk, the salt, andnutmeg. Then add the flour to 
make a stiff paste. Form one small ball and boil 
in boiling salted water to see if it will hold together. 
If the trial ball falls apart add more flour. Form the 
paste in balls the size of an egg and boil in salted 
water for about fifteen minutes, or until done 
through. Serve with pot-roasts or other meat 
dishes with plenty of gravy. 

Mrs. Olaf F. Ste care Western Elec. ( 

Woolwich 


espoonfuls flour 
poonfuls salt 
0onful nutmeg 


rs) 


18 32 Total Calories 
78 Protein Calories 


Virginia Fried Apples 


slices bacon 61 
44 cuptul light r 
Fry the bacon and remove to a hot platter. Slice 
apples freed from core, and fry in the fat twenty 
minutes, stirring frequently. Add molasses, and 
cook ten minutes longer until apples are a pretty 
brown and tender. Serve on a platter, garnished 
with the bacon. 


VUrs..R. P. Cocke, Williamsburg, Va. 


6 thin 


Codfish Omelet 1357 Total Calories 


35 
553 Protein Calories 


I pint codfish rt spoonful butter 
I pint raw potatoes th I € 
sliced 14 
14 teaspoonful pepper 2 t irippings 
Salt Pa 


Boil the codfish, that has been soaked and picked 
fine, with the potatoes. When cooked, mash fine 
and add pepper, and salt, if needed; add butter, 
yolk of egg, milk, and last of all the stiffly-beaten 
white of the egg. Melt one tablespoonful of drip- 
pings in each side of an omelet pan and pour in 
mixture; brown nicely. Fold together and garnish 
with parsley. 

Mrs. G. Hippely, 


1440 Clay St., San Francisco, Cal. 


Graham Rye Bread 6677 Total Calories 
719 Protein Calories 

1 tablespoonful salt 

2 tablespoonfuls molasses 

3 tablespoonfuls any vege- 
table oil 

i cupful butternut or blac 
walnut meats 


I quart boiling water 

I quart graham flour 

I quart rye-flour 

1 quart white bread flour 
ry t-cake 

14 cupful lukewarm water 


Place the salt, molasses, and oil in the mixing 
bowl or bread mixer. Pour over them the water. 
Cool until lukewarm and add the yeast-cake softened 
in the lukewarm water. Then stir in the flour. 
Mix thoroughly if using a mixer, otherwise knead 
for a few moments. Let rise, covered, overnight. 
In the morning knead in the nut-meats and shape 
into loaves. Let rise again and bake one hour in 
a moderate oven, Mrs. Charles B. Gilbert, Dorset, V1. 
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IN COLLEGE CURRENCY. 
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, the following merchand 
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i All. measurements are level, standard half-pint M E N U S Recipes for this department may be 
measuring-cups, tablespoons, and teaspoons being any reader of Good Housekeepi ish 
used. Sixteen level tablespoonfuls equal a half-pint. f before have been printed. A ete 
Quantities are sufficient for six people unless other- ie paid f ry recipe acce Stamps n 
epise state 7 is sifted once before measuring. tae : ese : enclosed for the return of Oe 
WISE stated. Flour if z] g \ arious Occ asions NCLOSE relury md 


muce COCKTAL, Pour info a 


Apple Puddits 

34 cupful sugar 
5 eggs 

Few grains salt 


7 @reen apples, grated 
8 macaroons, crummed 
1 cupful milk 


Mix the ingredients together in the order given, 


Any recipe called for will be 

a two-cent stamp. 

OCTOBER MENUS FOR ONE 
WEEK 


ut for 


Cream-of-Pea Soup with Vegetabl 


espoontuls bu 
teaspoonful salt 
teaspoonful pepper 


QT tr 


I can peas 2t 
1 quart boilin I 


I small onion 
I small carrot ( 


s nu 


Monday, Breakfast Sorry eee, 7 ee hes Dele 
slightly beating the eggs. Butter a mold, pour the —. hoes 2 tablespo yes ae — soup 
mixture into it, dot with butter, and bake in an oven Scrambled Eggs and Bacon Chop together the potat: and SoBe add 
quick at first then moderate until firm—about forty- Corn Cake Coffee ‘othe Dollie watee rh th ag api 1 pes 
five minutes in all. Unmold when cool. Serve A eae seslenishinir ; Hs Wiltex Ps re . hour, 
panto yin cream. cease: Mock Gnocchi strain. Add the vegetable soup d 

Mrs. Angelo Bassetla, 128 W. 99th St., New York City. rut Raised Biscuits a to directions, and thicken with the flo 
t ea 


Spanish Salad Dressing 
34 cupful powdered sugar 14 teaspoonful black pep- 
14 teaspoonful salt per t . 
Y% teaspoonful mustard t teaspoonful vinegar 
theaping teaspoonful V4 cupful olive-oil 
paprika Juice of 1 lemon, strained 


Dinner 
Thin Tomato Soup 
d Corned Beef 
Plain Potatoes Buttered Carrots 
Mashed Turnip 
Squash Pie 


Coffee 


creamed together with the salt, pepper, and nutmeg, 
and diluted with the hot water. Add the cream 
just before serving. 

Mrs. H. W. Harriet Ave 


Kenaston, 043 Canton, O. 


Grapefruit and Apricot Salad 


Mix together dry ingredients, add the vinegar, Tuesday, Breakfast 3 arp pe Metonscia dressing 
. if os S ) canned anricot halv et ce 
slowly beat in the oil; then add the lemon-juice. It Shredd a ee Sh C bratk fecal id 
” Tht. ¢ St dec 1eat scui grapefr alves: re re ‘ sure 
should be very thoroughly beaten. -This is espe en Reape eo : p ut os pe nd I in 1 cans re aA Pp, = sugar 
cially good on fruit or tomato salad. .4 Corned-Beef Hash £9 vid aI anc ace ‘ te or bade 1ours. Spi 
—, ye 7 -— - . han Xeme *offee 4 ¢ TO B =-1ea ves 1 yas 
Mrs. F. P. Vickery, 1455 Undercliff Ave., New York City. ham Gems Coffee InGVAgUaLLy OR ECHICE eaves, PULLING a Spoon © 
r ’ grapefruit on first, then one of mayonnaise, and top- 
-uncheon 7 ry ‘ « Cc 
ea ea i ping with an apricot. 
C Stic kies Bis Ve = Butter Clara Anderson, 3440 Couniry Club Drive, Los Angeles, Cal. 
Baking-powder biscuit- he a as Ro € 
dough itt Meet ec. 2 ORAL OES 
oa Sugar, either brown or white Plain evans Mange Jolly Boys 
ocoa a ee 
= - i é rell« 2 te oonfuls baking-pow- 
) Spread the biscuit-dough thickly with the butter e me ° es 
taner ] 


beaten toa cream. Sprinkle thickly with sugar, and 
grate nutmeg lightly over the whole. Roll up, cut 
with a sharp knife, place cut side down in a baking- 
tin, and bake in a quick oven. For biscuit-dough 
made of two cupfuls of flour, one-quarter cupful of 
butter, and one-third cupful of sugar will be needed. 
These are delicious with afternoon tea. 
M. M.S., 332 N. 6th St., Ft. Smith, Ark. 


Spinach Soup 
Baked Ham Scalloped Cabbage 
Sweet Pickles 
Dressed Lettuce 
Lemon Cracker Pudding 


Wednesday, Breakfast 
Stewed Prunes 
Ham Omelet 
Bran Gems 


Coffee 


ful milk 


2teaspoonfuls melted butter 


Sift thoroughly the corn-meal, flour, baking- 
powder, and salt; add sugar, egg, and milk; stir in 
quickly the melted butter, and drop by teaspoonfuls 
into deep fat hot enough to brown a bit of bread in 
two minutes; drain on crumpled paper, roll in pow- 
dered sugar, and serve hot. Or, omit the sugar and 


7 serve with maple-sirup, brown-sugar-sirup, or 
Mock Gnocchi Luncheon ihe 
i . . . melted jelly. Mrs. Estelle Earnest, Hummelsiown, Pa 
; = Kk f aE Sausages and Spaghetti oe 2 2 , : ’ 
— farina, about 3 cup es grated cheese Tolly Boys Baked Apples S 
I pint of medium-thick white sauce Tea Belgian Carrots 
i 31 i ¢ 3 or sme “ustar Takes 2 cur thinly sliced 14 teaspoonful pepper 
Rinse good-sized timbale-molds or small custard- Dinner ion at Giepots q  SctieconEGl- > ance 


j 
j 


cups with cold water, and pour in the farina. Let 


cayenne, around them. Sprinkle the cheese over the 
top and dust with paprika. Brown in a quick oven. 
Mrs. W. L. Eaton, Concord, Mass. 


Rack of Lamb, Parisian 


3 pounds rack of lamb 
I onion, minced p 
2 green peppers, minced 


2 cloves 
1 teaspoonful mustard 
Salt and pepper 


Stock-Soup 


Thursday, Breakfast 
Baked Apples 
Oatmeal and Cream 
Fr ed Bacon 


Muffins Coffee 


Luncheon 
Shepherds’ Pie Yrop Biscuits 
Rice Custard Tea 


114 tablespoonful yarsley 
4 }' 


i stand till cool. Turn out into a shallow buttered ss of Lamb on Potatoes 14 cupful butter 

: : : : as wtring ee 1 . ¢ 

baking-dish, and pour the sauce, which should be Tapioca Cream with Combine the sugar and carrots and cook covered 
highly seasoned with salt and pepper and a little till soft, adding water barely to cover. When ten- 


mince carrots, and add remaining 
Let stand in a warm place about half 


der, drain, 

ingredients. 

an hour. 
Mrs. George Hunneman, 8 Forest St., Cambridge, Mass. 


Sweet Chestnut Purée 


I pound chestnuts 2 ta oonfuls butter 
r cupful milk 14 teaspoonful vanilla 


2 2 cupfuls celery, minced I tablesp« yonful catchup, or Dinner 1g cupful sugar 
, eae Seatee : ane Julienne Soup Blanch the chestnuts, then cook until ten 2r in 
z a ; ,_Pork-Chops i. boiling water. Drain and rub the chestnuts through 
4 Order the lamb cracked, and with a small piece ageing Stee Sprc = aay pena a sieve, combine with the milk, butter, and sugar, 
: taken from the top; this may be used for-soup. Dressed Lettuce and cook until thick. Cool, flavor, and just before 
L Remove any surplus fat. Wipe meat with a damp Snow Pudding serving rub again through a colander to give light- 
cloth. Put a tablespoonful of butter in a roasting- Pe ee ness: serve with sweetened whipped cream flavored 
pan, and when very hot add the lamb. Brown well dt ot Anat dees with vanilla: 
and dust with salt and pepper; then add the vege- Paucked Heese toast Mrs. Angelo Basseta, 128 W. co'h St., New York City. 
tables, and in about fifteen minutes add the boiling Waffles Coffee 
water, pouring it around the meat. Reduce the heat apt Fruit and Nut Cake 
and roast for an hour, basting occasionally. In the Peak be ee 2 cupfuls chopped walnut- 
meantime prepare peas as usual, and cook a quart Ri teetl Conicmical Bathe meats ’ ; 
of small potatoes in a casserole. Puta tablespoonful uit and Nut Cake seeded, halved 
of butter in the casserole. After it is very hot, add Tea ;  deancdechbrania 
wit the potatoes scraped and dried, dust them with salt, nioawer 114 teaspoonfuls baking- 
and brown, turning often. It will take an hour ‘ttt BenD , powder ; 
to complete them. Then put meat in the center of Halibut Cooked in Water Cream the butter and sugar and then beat in the 
a large platter, and garnish with the peas and pota- Plain Eee Satria: eggs one at a time; mix together the flour, baking- 
toes. In making the sauce remove the excess fat Soi tiered Be + Ee powder, spices, nuts, and fruit, add a little of this 
from vegetables and drippings in the roasting-pan, Apple Pudd to the first mixture, and the remainder alternately 
f and add a tablespoonful of flour for each cupful of Fe Bre ; with the milk, Bake an hour and a_half ina slow 
= sauce desired, and boiling water if necessary. Add en sds oven (350° F.). — This makes two good-sized loaves 
salt and pepper to taste. If celery is out of season, Wheatens os aan Haddi Crean and if wrapped in paraffin paper and stored in a 
two teaspoonfuls of celery-salt may be used instead. mp ees Sages crock will keep for months. 
Mrs. W. H. Hillier, 1406 So. 54th St., Philadelphia, Pa Cereal : Coffee Marie Boucek, 624 Chestnut St., N. S., P 


$4 


GH 


CONTRIBUTED BY 


WINNIFRED FALES 


CONTRIBUTED BY 
MARION HARRIS NEIL 


ARINA FRUIT MOLDS. Bring two cupfuls of 

milk to boiling point, add two cupfuls of boiling 
water, then sprinkle in one-fourth pound of farina, 
add one teaspoonful of salt, and continue to cook 
for forty minutes. Now add one teaspoonful of 
vanilla extract and four tablespoonfuls of sugar. 
Mix well, and divide into wet indented or ring indi- 
vidual moldsand place in refrigerator for two hours. 
Turn out and fill with quince jelly. 


JEACH AND TAPIOCA MOLDS. Soak one- 
third cupful of tapioca in one pint of milk until 
well softened. Add one-third cupful of sugar, one 
saltspoonful of salt and cook until thickened like a 
soft custard, stirring constantly. Beat in one-half 
cupful of drained peach pulp. Turn into molds 
rinsed with cold water, and chill. Unmold and 
serve with cream and sugar.. Nutmeg may be 
added. Any fruit pulp may be used in this way. 
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ee COCKTAU. Pour into 


WYN non MURAD AAYA & 


6 slices toast 
1 cupful m 
Spoc 
sp 
\% teaspoonful salt 

Few grains cayenne pepper 


Make a white sauce of the milk, butter, flour, and 


seasoning. Stir in the whites of the eggs that have 
been diced, then the mushrooms cut fine. Have 
ready the toast and turn the sauce over it. 


Force the yolks through strainer, sprinkling them 
over the top together with the grated cheese. 


Miss Elizabeth Blanc, 120 st 7th St., Allanta, Ga 


Date Cake 


1 pound dates I cur 
14 pound sh nonds 7 eggs 


Stone the dates, blanch the almonds, and put both 
through the food-chopper, using the pulverizer 
Separate the eggs, beat the yolks until lemon-col 
ored, beat in the sugar gradually, then add the dates 
and puts, and last fold in carefully the whites of the 
eggs, which have been beaten until stiff and dry. 
Bake in greased and floured loaf-pan in a slow oven 
for forty-five to sixty minutes. Allow to cool before 
removing from pan. Fill pan quite full of mixture. 
At serving-time split the loaf and put together with 
a filling of sweetened whipped cream flavored with 
almond, or slice and place a spoonful of the whipped 
cream on each slice. (This cake contains no flour.) 


Mrs. C. W. Kern, 90" ~. Sandusky Ave., Bucyrus, O. 


Savory Potatoes 
14 teaspoonfuls salt 
1 small onion, sliced lg teaspoonful pepper 
3 or 4 small pie celery 14 teaspoonful celery-salt 
2 tablespoonfuls butter lg yoonful paprika 
Milk- or soup-stock 
Pare the potatoes and place in a single layer in a 
buttered fire-proof dish. Add onion and celery 
minced, sprinkle over seasoning, and almost cover 
with the milk. Dot with bits of butter, cover, and 
bake till potatoes are soit, leaving the cover off the 
last few minutes. This is especially good with new 
potatoes, but can be used with sound, old potatoes 
the year round. 
Mrs. Griffeth Wodtke, Charles City, Iowa. 


12 medium-sized po 


Stewed Beans with Vegetables 


2 cupfuls « a bear 1 cupful diced turnips 

2 cupfuls dicec 14 pound fat salt pork 
I cupful dice 6 cupful whole barley 

2 onions, qué ashed) 


and peppet 

Soak the beans overnight; in the morning add a 
little baking-soda, and scald them. Then drain and 
simmer for three hours in boiling salted water. Add 
pork cut in thin slices and boil for an hour longer 
and then add the vegetables. Cook until they are 
soft. The barley should be soaked for half an hour 
in cold water, cooked in a double boiler, and added 
after the vegetables are done. Season to taste with 
salt and pepper. A cupful of fresh green corn is a 
delicious addition when it is in season. 


Mrs. Edward A. Sina Green St., New London, Conn. 
Gai Sie Mai 

1 medium dp hot 3 tablespoonfuls soy (a Chi- 

4 small onions 

cold boiled or roast I se noodles 


chicken Salt and pepper 
t stalk celery I tablespoonful corn 
tablespoonful flour 
Chop the onion and celery fine, brown the pork 
chop, and in the resulting fat brown the onion and 
celery. Shred the pork-chop, add it to the onion 
and celery, and mix with the soy, w hich should be 
blended with the flour and three tablespoonfuls of 
water. Let this mixture simmer slowly for thirty 
minutes. In the meantime remove chicken from the 
bones and shred the meat fine. Cover the bones 
from the pork-chop and chic ken with water, and 
simmer for thirty minutes. Add this to the pork 
and vegetable mixture. In the meantime put the 
noodles on and cook in three quarts of boiling water. 
When shiny and tender drain through a colander 
and rinse with plenty of cold water. Add to the 
stew. Season the stew with pepper and a little salt 
as needed, and thicken with the corn-starch blended 
with a little cold water. Then add the no dies and 
cook the mixture briskly for ten minutes. serve in 
wis with fine shredded chicken over the top. 
Kather 


tarct 
-starch 


a Terrace, Phila., ! 


Bread and Butter 


Saturday, Breakfast; 7:30 


Lunch; 10:30 


Small 


Bread 


Supper: 5 


Soft Milk Toast 
Milk 
JANUARY MENUS 


Sunday, Breakfast 


Dinner 


Chicken en Casserole Potato Rolls 
Romaine Salad 
with French Dressing 
Apple Cracker Puddings 


Coffee 
S2 er 
1 Pir he 
Pecan M 
Mill 
Mond 
cS, I 
Whole Mu Coff 
Lunch 
Beauregard Toast 
Fruit Salad Cracker 
Te 
Dinne 
( ir Sour 
Baked Ham Beet R I 
Glazed Sweet Potatoc 
Celery au Gratit 
California Pudding Coffec 
Tuesday, Breakfast 
1 Banana 
Tc akes Cream 
xs on Toast 
Coffee 
Es 
and 
Bre 


Dinner 


Vegetable Soup 

Roast Beef Browned Potatoes 
Squash Dr shi 
Indian Pudding g 
Whipped Cr 


Coffee 


Wednesday, Breakfast 


Stewed Prunes 
Oatmeal and Cream 
Creamed Codfish 


Toast Coffee 


Lunch 


Cream of Cele 
Cold Roast Beef M 
1 Tomat 


Individual Prune and Kumquat Salad 


6 pr 
> kerr 1 
Soak the prunes for a hours, then carefully 
remove the pits. Drain wel » seed- ies 
| with a mixture of marshm t 
in small pieces with sharp ors. F 
range in a nest of lettuce, and pass t 
| Vy 
| f 
| 
Old-Fashioned Welsh Rarebit 
34 pound American cheese » pound bac 
Slice the bacon moderately thin, and the 


the 


slices on one side, then turn them, and 
cheese sliced thin on each piece of bacon. 


[t should 
cover the bacon well. Sprinkle with paprika. Cover 
the frying-pan, and cook gently until the turned 


side of the bacon is done. The cheese will melt 
and be crisp at the edges. If desired this may be 
served on hot buttered toast, but it should be eaten 
at once. 

M Roger W. Tuttle, 161 Linden Street, New Haven, Conn 


Whole-Wheat Muffins 


244 cu vhole-whea 3 baking-pow 


flour ° der 
4 cupful sugar 1 teaspoonful salt 
4 cupful butter I egg 
2 cupfuls milk 
Cream together butter, sugar, and salt 
Mix the baking-powder with the flour, and add 
alternately with milk to mixture. Drop into hot, 
well-oiled muffin-pans, and bake twenty five min- 
utes in a moderate oven. This makes twelve large 
mufthns. Mr. J. Mann, Chef, Statler Hotel, Cleveland, O. 


aspoonfu 


r egg-yolk 


or or 
CS5) 


Oatmeal Soup 


-leaf 


yr stock 


t , uls mi 

spoonfu itter S and pepper to taste 
Cook the onion slowly in the butter till soft. Add 
the bay-leaf, celery-seed, oatmeal, milk, and water. 
Boil up and strain, on with the salt and pep 
per, and serve with the hot buttered toast. Use for 
l 


supper 


Wilmette, Ill. 


1ins red pepper 
spoonful salt 


esos 
1% tablesp r 

Rub the inside of a ste 
onion, allowing not a shred of 
pan. Melt the butter in 
when thoroughly blended stir 
and milk. When it comes to< 


~w-pan with the garlic and 
sither to remain in the 
add the flour, and 

slowly the cream 
boil, add the oysters, 


which have been washed, drained, and wiped dry in 


a piece of clean cheese-¢ loth, boil three minutes, 
season, and serve at once. 
Mrs. Elizabeth D. Griffin, Newburyport, Mass 


au Gratin 
ler 4 cupful grated che 
4 cupful dry bread- 


Celery 


1iced Cé€ 


pfuls medium-thick 


Ww e sauce 

Boil the celery in a small amount of salted water 
till tender, allowing it to cook practically dry. 
Butter a baking-dish and put in a layer of the celery, 
then one of white sauce, alternating in this way till 
all is used. Cover the top with the cheese and 
crums and bake twenty-five minutes in a mod 
erate oven. 

Mrs. S. Hardy-Mitchel, Newton Center Mass. 


Excellent Cereal Coffee 


> quarts bran i 


Iai t cor 


whole yur 


er thoroughly, rubbing 
whole resembles moist 


Mix ingredients togetl 
with the hands until the 
brown sugar. Turn mixture into two large dripping- 
pans and brown in a slow oven, stirring very often 
i brown evenly without becoming 
will be of a rich seal-brown 
color. Store in fruit-jar Use as all the cereal 
coffees on the market, allowing o tablespoonfuls 
and a cupful and a half of water to each person 
Boil t ty minutes. 

My W. H. Fonda, 909 Court St., 


so that it 
scorched. When done it 


may 


Port Huron, Mich. 
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Take your checks, Deposit Slip, and Pass 


Then deposit the checks and the Deposit SI 


4 
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iy 
ol 


ip in 
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Dollars 
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ws 


Zoo 


¢ Bus 


Jobb 
10 Bris. Sal 
the Guide.) Maké; 


t indorsing them 
Te Total AMOUNT OF this deposit ($773.64) of 


eo} 
IneSS. 
@ $3.25 | 
deliver it with thg, 
Dollars 
and merchandis 
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You are not to resume the work in this Tablet until instructed to do s? 


5) 
0 
fz] 
Z 
S 
— ae sulci ee 
Oo 
Z 
=8] 
ea 
© 
Lar] 


1o9eq ay} ur ejdde 
Moy B Alf ‘YSIU 


¢ Business 


10 Jobb 


(er 


the stub of your Check Book, opposite the word ‘‘ Deposit,’’ following the last balance, which should be $4164.25. 


to this balance the deposit, $773.64, making the present balance $4937.80. 


Book to your teacher, who will enter this deposit in the Pass Book. 


Commercial Bank envelope. 


ae 
iness. 
Mm 


y 
out a Deposit Slip, tomow 


You may now post the amounts from the Journal to the Ledger as directed in the Guide under the heading 


‘«Tnstructions for the First Posting,’’ on page 5. 


Call upon your teacher with your Journal, and have the entries verified. 


Detach and keep the above merchandise cards as heretofore. Make your Journal entr 
You shoul 


0 Bis. Flour @ § 


a 
receive th 
by 
the Guide. 
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in 


\\ 


Pour into _a 


tice COcWVTAILL. 


All measurements are level, standard half-pint 
measuring-cups, tablespoons, and teaspoons being 
used. Sixteen level tablespoonfuls equal a half-pint. 
Quantities are sufficient for six people unless other- 
wise stated. Flour is sifted once before measuring. 


Potato and Nut Croquettes 


2 cupfuls hot mashed sweet 3 tablespoonfuls chopped 


potatoes ‘ blanched almonds 

14 cupful chopped fresh 2 tablespoonfuls minced 
coconut parsley 

1 cupful hot mashed white Salt 
potatoes White pepper 

2 eggs Paprika 


Mix together in one dish the sweet potatoes and 
the coconut. In another dish mix together the 
white potatoes and the almonds. Separate the 
eggs; beat the yolks and the whites slightly. Form 
the white-potato mixture into small balls, using the 
whites of the eggs to hold the mixture together. 
Dust sparingly with white pepper. oll the sweet- 
potato mixture moistened with the egg-yolks around 
the white balls, forming them with the hands; dust 
these with paprika and roll lightly in the minced 
parsley. Fry in hot deep fat. Drain on paper and 
pile upon a hot platter for serving. 

Mrs. C. S. Cross, Villa Montrose Heights, Bayamon, Porlo 

Rico. 


Fish Croquettes 

1 large can tuna fish 
2\% tablespoonfuls butter 
lg tablespoonful finely Salt and pepper 

chopped onion 44 cupful flour 

1 cupful stewed tomatoes 

Cook the onion in the butter until it is yellow; 
add the flour and blend together well; add toma 
toes and cook, stirring constantly till it becomes 
thick and boils. ‘Then add the tuna fish flaked and 
the potato. Season to taste with salt and pepper, 
form into balls, cones, or rolls, dip in egg, roll in 
crums, and fry in hot deep fat. Either crab or sal- 
mon may be substituted for tuna fish. This makes 
enough for eight to ten people. 
Mrs. Cora Belle Byers, 4013 Berenice Ave., Los Angeles, Cal 


1cupful finely 


chopped 
boiled potato 


Meat Balls, East India 


1 pound raw beef 

1 teaspoonful curry-powder 
2 stalks celery 

I small onion 


2 eggs 
44 cupful bread-crums 
Boiled rice 

Salt and cayenne pepper to 


1 tablespoonful parsley taste 
Tomato sauce 
Chop beef, celery, onion, and parsley; mix 
together, adding curry-powder, eggs beaten, 
bread-crums, and seasoning to taste. Make into 


balls. Cook in deep hot fat. Serve with border 
of boiled rice and pour over all a highly seasoned 
tomato sauce. 

Mrs. Ian MacLaren, 333 East Park St., Stockton, Cal. 


Oxtail Soup 


Oxtail 1 tablespoonful lard or drip- 
2 celery-stalks pings 

I carrot Sprinkle of parsley 

1 cupful strained tomato Speck cayenr 


I onion and pepper 

Slice the onion and fry in drippings. Wash and 
dry the joints of oxtail, put them in the pan with the 
onion, and brown on allsides. Turn the contents of 
the frying-pan into the soup-kettle, add the carrot 
sliced, the celery cut fine, parsley, cayenne, salt, and 
pepper to taste, and cover with cold water. Simmer 
slowly until meat is ready to fall from bones. 
Add the strained tomato, if desired, and serve. 
This soup may or may not be strained before add- 
ing the tomato. 
Lillian R. Morris, 2233 Street, Berkeley, Cal. 


Chapel 


Esau’s Pottage 
1 can red kidney-beans 
1 can tomatoes 
I pint hot milk 
Salt and pepper 

Chop onions and cook in the shortening until soft 
and yellow. Add the beans and tomatoes; simmer 
until soft enough to force through a strainer. When 
ready to serve add the soda and thin with the hot milk; 
season to taste. More milk may be added, if desired. 


Mabel L. Ives, 229 E. Meade St., Chestnut Hill, Phila., Pa. 
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4 small onions 
2 tablespoonfuls shortening 
% teaspoonful soda 


MENUS 


for the 
Four- to Eight-Year-Olds 


(From three to four cupfuls of Milk 
per day concealed. Any recipe called 


for will be sent for a two-cent slanp) 


Monday, Breakfast 


Cereal-Cooked in Milk Made Thin 
and Poured - Ov Stewed 
Prunes 
Toast and Butter 


Pea Sout 
Boiled Onior 
Molasses ( 


Sup per 


Thickened Milk Toast 
Cocoa Sponge Cake 
Tuesday, Breakfast 
Apple Sauce 
Oatmeal with Butter and Sugar 
Toast 


Milk Flavored with Cocoa 
Dinner 


Creamy Eggs Baked Potato 


Peas Bread and Jam 
Supper 
Celery-Milk Soup Crouton 
Plain Sugar Cookies 
Wednesday, Breakfast 


Orange Toast and Butter 
Milk Flavored with Cocoa 


Dinner 


Baked Potato 
ch with Oil (if liked) 
['wice-Baked Bread 

Bread Pudding 


Supper 
Ce I-Milk Pudding Made with 
Cracked Wh and Honey 


Toast 


Thursday, Breakfast 


Thin Farina Cooked in Milk, with 

Dates 
Whole-Wheat_ Bread 
and Buttered 


Toasted 


Dinner 
Poached Egg or 
Carrots in \ 

Indian Pu 


Supper 
Baked Potatoes Served with Milk 


Gravy 
Toast and Marmalade 


Breakfast 


Friday, 


e of Broiled Bacon 


Dinner 


Baked Halibut Tossed Potatoes 
Stewed Celery in Milk Sauce 
Rennet Custard 


Supper 


Rice Cooked in Milk 
and Served with Soft Custard 
Piece of Gingerbread 


Saturday, Breakfast 


Baked Banana 
Hulled Corn with Mola 


s Toast 
Cocoa-Flavored Milk 


Recipes for this department n ubmilted by 
any reader of Good Housekeepi» hould never 
before have been pri At lL be 
paid for every recipe accept 
enclosed jor the return of unavi 

Orange Nut Bread 
2 cupfuls white flou ly 
2 cupfuls graham flout orange 
4 teaspoonfuls baking-pow- pee 

der 1 
2 teaspoonfuls salt 

'4 cupful pecan-meat 
Mix dry ingredients thoroughly and sprinkle two 


tablespoonfuls of the flour over nuts and orange 
peel. Beat egg till thick and add to milk, then pour 
over dry ingredients, stirring and beating the mix 
ture smooth. Lastly, add the floured nuts and 
orange-peel. Pour into two oiled bread-tins and 
bake forty-five minutes in a moderate oven. 

Mrs. Jessie A. Boy Webster City, Ia 


Rolled Apple Dumplings 
2 cupfuls flour J d 
2 teaspoonfuls baking-pow I cl 


der : lg t on 
1g teaspoonful salt le te onful nutmeg 
2 cupfuls chopped apple 2 tablespoonfuls lard 
2 tablespoonfuls butter 
Mix and sift flour, baking-powder, and salt. Work 


into this the lard and butter, using the tips of the 
fingers. Add water, then turn out on a floured 
board, handling as little as possible. Roll out about 
one-half inch thick, sprinkle apples, brown sugar 
and spices on top. Roll up like a jelly roll. 
off in pieces about two inches wide and stan 
end in a pudding-dish. Pour part of the following 
sauce over them. 


\4 teaspoonful s 


Mix sugar and flour, add water; cook till blended 
\dd butter and salt. When butter is melted, re 
move from fire and add vanilla. Bake in hot oven 
about twenty minutes. 1 nine 
dumplings. Add to the sauce any chopped apple 
not possible to roll in the dumpling. Reserve the 
rest of the sauce to pour around the dumplings 
when they are taken from the o1 


Mrs. R. D. Kelse Vorthfeld, Minn. 


his recipe makes 


Piquant Cheese Sandwiches 
tablespoonful finely 
1 1 or red pep: 


3 eggs 
1 cupful 
cream I 


sweet T sour hopped gree 


spoon 
ains caye 
oonful mus 


Beat the eggs, add cream, butter, sugar, cayenne 
pepper, mustard, and salt. Cook over boiling 
water until thick. Heat vinegar and add it to the 
cream mixture. Cook another minute. Cream or 
crumble cheese and add chopped peppers anc 


enough of the dr 1g to make the mix reac 
easily Betsey McCarthy, 133 W. 4th Street, 1 = 
: as 
Souffle of Meat = 
1 pint milk 2cupfuls cooked choppec 
2 tablespoonfuls butter 
2 tablespoonfuls flour 
1 teaspoonful chopped pars bread- 
ley : 
3 eggs La aspoonful pepper 
Make white sauce of butter, flour, and milk. Adc 
chopped meat, buttered crums, parsley, seasoning, 


and beaten egg-yolks. Then fold in whites beaten 
until stiff. Pour into buttered baking-dish anc 
bake thirty-five minutes over hot water in oven. 
This is a good way to utilize left-over meat. 
MisedyG. MeBurney-200 East 230-Street, Brooklyn, N--¥: 


Baked Apples De Luxe 
Core and pare the apples and pile in a crock. 
Fill the centers with brown sugar, put one or two 
leaves of mint into each apple, add thin slices of 
lemon-peel, and dust cinnamon and nutmeg spar- 
ingly over all. Add a little water and bake rather 
slowly. Serve very cold. 


Vabel S. West, 904 N. Lawrence Ave., Wichita, Kans. 
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Old-Fashioned Mince-Meat 


3 pints beef chopped and 1 tea spoonful ele 
S: » the asure I teaspoonful 1 yn 
4 pints s chopped 1 teaspoonful nutmeg 
and not I scant teaspoonful white 
31ns pepper 
Salt 
I pint molass 


n top of I pint gr 
meat was I pint 
Juice 3 lemor 
Grated rind 3 lemons 
Melt shortening with liquids, add solids thor- 
oughly mixed together, and a suitable amount of 
salt. Let boil until apple is partly cooked, stir- 
ring frequently. 
Mrs. Elizabeth D. Griffin, Newburyport, Ma 


French Rice Pudding 


14 cupful ri easpoonful s. 

2 eggs 2t espoonfu 

Milk 14 cupful sugar 
1 lemon 


Wash the rice through several waters, then cook 
in double-boiler for two hours in a pint of milk and 
water mixed. At the end of this time, the rice should 
be cooked to a soft mush; more liquid may be 
added during the cooking-process if necessary. Take 
from the fire and add salt, butter, and sugar. Beat 
well, then add half a cupful of rich milk into which 
have been stirred the eggs well-beaten, and the 
lemon-juice and rind. Pour into a well-buttered 
dish, and bake in a moderate oven forty-five min- 
utes. The pudding should be quite dry when 
finished. Then spread the top with butter, and 
sprinkle thickly with powdered sugar; the sugar 
should be fully an eighth of an inch thick. Return 
to the oven, or place under the flame of the broiling 
oven for a few minutes to glaze. This pudding, which 

s baked in a a dripping-pan i in France and served cold 
as a cake, is delicious served hot with lemon-flavored 
hard sauce, or cold with whipped cream. If baked 


in a dripping- oa it may te cut in squares, and 
each square topped with half 


served individually, 
a preserved or fresh peach, 
whipped cream. 

Katherine Campion, 5318 Ang 


and accompanied by 


Meat Balls 


r te aspoonful white pepper 

2)4 teaspoonful 

lespoonfuls 
onion 

4 tablespoonfuls butter 

oonfuls Italian t 

mato paste 


hopped 


One or t 
34 cupt 
crums 
Wash the meat. Cut into dice, together with the 
bacon, and put through the food-chopper three 
times. Beat the eg add the milk and bread- 
crums, and sy stand until the crums are soft. Fry 
the onion brown in a little of the butter, stir into the 
crum mixti ire, and then work this into the meat, 
together with the seasonings and fried onion. Form 
the i tare inito small balls, brown well in the but 
ter, and add a cupful of boiling water. Cover the 
pan, and let the balls cook through. This will take 
about fifteen minutes. Dilute tomato paste in 
three-fourths cupful of warm water, add to the 
gravy, and thicken it if desired with a little flour. 


Mrs. Elizabeth 


read 2 


Peanut-Butter Tomato Bisque 


rom 2 cupfuls hot wa 
ma- 14 teaspoonful 
Few grains paprike 
16 cupful peanut butter 


Thoroughly mix peanut butter and hot water, 


then add the other ingredients. Cook for ten min 


utes in a double boiler, and serve with croutons. 


Mrs. H. W. Smith, Mission Pre. 
mah. 


, Box 100, Rangoon, Bur 


Raisin Corn Bread 


Mix together the milk, egg, butter, sugar, and 
salt. Add the soda dissolved in a tablespoonful of 
hot water, and then the flour and cream of tartar, 
ther. Stir in the corn-meal and raisins, 
about 375° F., for 


sifted toge 
and bake 
thirty mir 


Maud Moore, 608 Milan Ave., South Pasadena, Cal. 


1 moderate oven, < 


5 eeceeeeetiestactentnetnmaanetettt iia i ieee aa 


Saturday, Bre 


Baked B 
Lamb-Chops Creamed “Potat oes 
Squash Muffins Milk 
Dinner 
Beef-Stew with_ any Vegetable 


(save Turni 
Dumplings 


Cream of Split-Pea Soup 
Croutons 
Boiled Raisin Cake 
Milk 


Sunday, Breakfast 


Grapefruit 
Parsley Omelet Raised Waffles 
Milk 


Milk 


Supper 


Graham Bread and Butter 
Figs and Dates y 
Cocoa or Hot Milk 


DECEMBER M 
Sunday, Breakfast 


Grapefruit 
Bacon and Potato Omel 
Apple Muffins 
Coffee 


Dinner 


Tomato Soup 
Sautéd Fillets of Lamb 


Duchess Potatoes 
Spinach 
Frozen Pineapple Puc 
Small Cakes Der 
Supper 


Bane 


Ready-Cooked Cere 
Creamed Codfish 


Baked Ham 


nch-Fried Potatoes 
Wax-Bean Salad Apple Dow 
Demi-Tasse 


Tuesday, Breakfast 
Sliced Orange 

i id Bac 
Muffir 


Bread Pear Salad 
a Wafers 


Dinner 
Clear Soup Celery Olives 


hicken en Casserole 
Plain Spaghetti Seasoned 
Creamed Oni Lettuce Salad 
Plum Pu Hard Sauce 
Tasse 


Wednesday, Breakfast 

Tanger 

Frizz] 

Fried Homi 
Coffee 


es 


Luncheon 


Polpettine 


Cut the I 
and one and one-half inche 
sausage, garlic, parsl 
thin layers on the i 
or fasten into shape with a skewer. Melt the butter 
(drippings may be used the polpettine, and 
add enough boiling water to cover half. Place lid 
over the frying-pan, and simmer for an hour t 
hour and a half. It may be necessary to add a little 
more water. For serving, untie and arrange on 
toast. Thicken the gravy and add salt and pepper 
if necessary; serve garnished with peas, spinach, or 
mushrooms. If the latter are used, they should be 
cooked in the gravy with the polpettine during the 
last twenty minutes. 


» Bassetla, 128 W. goth St., N. Y. City. 


slices. Roll 


Lo 

Mock Cherry Pie 

upful boiling water 
tablespoonful flour 

1 teaspoonful butter 

2 teaspoonfuls va 


2 cupfuls raisins 


Cut cranberries in halves and chop the raisins. 
Mix together and cook for half an hour. Cool, pour 
into pie-plates lined with pastry, form lattice tops of 
thin strips of paste, and bake from fifteen to twenty 
minutes in a quick oven. The flour can be omitted 
and the whole cooked to the consistency of marma- 
lade; this makes a good sandwich filling. 


Mrs. Abbie Woodfin, 128 Columbia A , Ham ‘a 
Oat ( 
2 cupf , 
east 
Mix together dry ingredients and rub in oatmeal 
with the finger-tips. Beat the egg, add milk, and 
turn into first mixture \ 1elted butter, beat 
thoroughly ri 1LO yt, Olea Zem-par ns, and bake 
about twe five minutes in a hot oven. 
MM [ R Si., Noo Gw 
am IT 
\ flour 
I 
‘ y ener 
Dissolve the flour in the boil, and 


add the ham and 
yolks thoro 


Add yolks t« 


ggs, na at 


ture d fold in the whites Put 
in a buttered ba a pan of hot water, 
and let the puff rise t e top of the dish. This 
takes from one-half to three-quarters of an hour. 
Remove from the water and brov 
E. C. Matern, Fra 


in Grove, Ill. 


Braized Cabbage 

t tablespoonful fl 
S cupt 
It and pepper t 


stock 


Shred the cabbage; melt the bacon-fat in a heavy 
pot, add the onion chopped, and when this is 
cooked almost soft, stir in the flour, stock, and cab- 
bage. Cover and cook till the cabbage is tender, 
about forty-five minutes. Season with salt and 
pepper to taste. 


Mrs. George Pfaehler, Sr., 488 See 


_ Grandmother’ s Parsnip C how der 


1 medium-sized 
thin 
upfuls cubed raw f 4 water crackers or 
supfuls cubed raw pars- 44 cupful cracker-crums 
nips 2 teaspoonfuls salt 

1g teaspoonful pepper 


Combine the salt pork and onion in the soup- 
kettle and cook for five minutes, taking care not to 
burn the onion; add to this half of the potatoes, the 
parsnips, and the remaining potatoes, sprinkle over 
the salt and pepper, add the boiling water, and 
simmer until the vegetables are soft. Then add the 
scalded milk, butter, and crackers split and soaked 
in cold milk, or the crums. 

Alice A. Wheeler, 47 Forest St., Worcester, Mass. 
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SUuce COCKTAIL. Pour info 


Raisin Junket 
I quart rich milk 4 teaspoonful almond-ex- 
1 junket-tablet tract : 
3 tablespoonfuls sugar 14 teaspoonful vanilla _ 
Few grains salt 3 chopped raisins or 


Dissolve the junket-tablet in a tablespoonful of 
cold water; heat milk till luke-warm, add the sugar, 
and stir well. Flavor, add dissolved ju t-tablet, 
stir thoroughly, and pour into the dishes in which it 
is to be served. The chopped fruit should already be 
placed in the dishes or can be carefully laid on the 
junket after it has set. 

Mrs. Lavinia G. Tuke, 526 Balm St., Walla Walla, Wash. 


6 red apples 

1 cupful rice cooked in milk teasy in 10n 
Core the apples and fill the centers with the rice 

mixed with the sugar and cinnamon. Put in a pan, 

add a little water, and bake the apples as usual. 

They should be served hot with cream. When bak 

ing apples I always prepare half of them in this way, 

thereby making a breakfast dish and luncheon des 

sert at the same time. 

Mrs. R. A. Girauden, 557 Garfield Ave., Jersey City, N. J. 


ful cinnamor 


Hominy and Tomato 


2cupfuls lye hominy, or 2 tablespoor 
coarse cracked hominy, 2 tablespoor 
boiled l4 teaspoonful 
I cupful canned tomatoes F grains pepper 
Dry bread-cr 


ed ta 


Heat fat in a saucepan, stir in the flour, and then 
the tomato strained, salt, and pepper. Combine with 
the hominy, pour into a buttered baking-dish, cover 
with bread-crums mixed with a little melted butter, 
and bake thirty minutes in a moderate oven. A 
tablespoonful of scraped onion may be added if 
desired. Enough for six small servings. 

Mrs. A. E, Caswell, 1960 Uni 


Ollapodrida 
7 2 cupful bu 
ful pir 


lid 
pint solid 


3 cupfuls boilec 
fri 
grated Americ 


on a layer of the onions, then one each of cheese, 
pimientoes, and the tomatoes, which should be well 
seasoned. Dot with butter, and continue till all is 
used, making the last layers of rice and cheese. 
Bake covered an hour in a moderate oven, removing 
lid the last ten minutes to brown the top. 

M. J. Hall, 63 Washington S!., Carbondale, Pa. 


Dissolve the soda in a half-cupful of milk. Grate 
the chocolate and melt it in the remainder of the 
milk. Mix together the sugar and shortening, add 
vanilla, salt, the soda dissolved in the milk, and the 
flour; beat thoroughly. Then beat in the milk, still 
hot, in which the chocolate has Ited. Bake 


been me 


in a loaf about fifty minutes in a moc te oven. 
This cake will keep moist for seve 
Mrs, A. H. Coar, 106 Nonotuck St., Holyoke, Ma 


Hamburger Steak and Spaghetti 


1] 


3 large hopped fine 
I pound g round ste 
3 cloves of garlic 

I teaspoc ] 
l 


4 teaspo 


I quart ¢ 


Brown onion and steak in the butter and oil, 
then add the chillies and garlic minced, the tomatoes, 
salt, and pepper, and simmer sk for two hours. 
During the last half hour, add mushr 
olives. The tomato liquor should be allowed to 
evaporate, to make the sauce thick and rich. In 
the meantime, cook the spaghetti with the bay- 
leaf in the boiling, salted water; when tend i 
and rinse in cold water. Reheat, pile or 
and cover with the cheese. Pour over the 
burger sauce, and let stand in the oven for a few 
moments. This is good even without the mush- 
tooms and olives, and makes a la amount. 

Lelia E. Maddox, 326 E. Ave. 60, Lo 


oms and 


aE 


Angeles, Cal. 


Sunday, Breakfast 


Baked Banana 
Ready-Cooked Cere 
French Toast Cere 


Top Milk 


Coffee 


Dinner 


ast 
Dates Cookies 


ADULT MENUS FOR MARCH 


offee 


Luncheon 


Hamburger Steak 
Bread a 


‘less Chocol 


Ready- 


Cream 


auce 
Coffee 


Thursday, Break 


Prunes Stewed with Slices of Orange 
Fried H i ( 
( ese Fr S 
{ 

Gra Bre 1 But 
Tangeri 
Dinner 

i Calf's I I 
Mashed P; I 
Apple Rice é 
Fride Bre t 
] ear 
I te ( ‘ 
Lun 
( Fr bs 
Br ‘ S 
Cot P Le 5 
S ( } 
Bc Cabbage G 
Coffee Jel 
Coffe Cre 


Order the ham slicec 
covered frying- or roasti Sli 


it ina 
onions 


over the ham, then add the t yenerous 
sprinkling of pepper, and a hi pi ter 
Cover and I k irom an 

in a moderz t 

and make a gravy of the tor 


adding a tal 1 
water to a cupful of the tomato 


Mrs. E. C. Stone, 38 South Maple Ave., E. Orange, N. J. 


Savory Canned T< toes 


minced onion 
14 teaspoon 
Put the tomatoes, water, and onion in a stew-pan 
and simmer till the onion is cooked, and the liquid 
somewhat reduced. Heat the olive-oil, stir in the 
flour, and blend with a little of the hot tomato 
liquor. Pour it into the tomatoes, add the season- 
ings, and simmer ten minutes more. 


+. Holding W.Wa n Square, N.Y. City 


Mrs, George 


Grandma’s Cherry Pudding 


ale cake-cru 


k 


2 cupfuls 
I quart m 


Soak the crums in the minutes 
and then add the suga the cherries, which 
should be well drained. If the cake is’ not well 
flavored, add a f drops of vanilla, or almond- 
extract. Turn into a buttered baking-dish, and 
bake about an hour in moderate oven. Serve 
hot with hard x a little of the cherry 
juice. Mrs. E Abell, ro Hill St., Morristown, N. J 


lk for 
; 
| 


1 then stir the 
em. Mix to a thin 
iddle. ‘They 
sprinkling of 


melted ghtl hroug 
batter with the milk and f 
may be eaten with butter and a 


sugar, with crean 


Conn. 


Beef Liver with 


r sliced thin 


r, then ¢ 


1 Vv till soft 
in the bacon-fat. If desired this may be done 
earlier in the day. Remove the onions and fry 
the liver rapidly in the fat. When brown on one 
side turn, put the onions on top, and fmish cooking. 


Remove to a hot platter, add a little water to the 
; ; 1 * 


drip pan to make a gravy, and pou 
ovei t If desired a little thi \ sliced bacor 
may be cooked and used as a garnish. 

1 [ ] St., N } { 


d maple- 


gh of the flour, 
Roll in oblor 
ith the melted 
gar Dampen 
ter and roll up 
fi in crosswi about one-half 
inch thick, place in a well-oiled baking-pan, cut side 
down, and bake. in a hot oven twenty to twen 


hve minutes. 


slices 


Orange 


five minutes, then chill This sauce is 


yuUS ON Ice-cream. 


Mrs. H. G. Hedden, 2447 Gilpin S Denver, Coio. 
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Pour into _a 


ucce COCKTAIL. 


SAVORY SPINACH SOUP 


Tested and approved by Chatelaine Institute 


2 Cupftuls of milk 
Salt and pepper to taste 
V4 Teaspoonful of paprika 
Dash of grated nutmeg 
, Cupful of cream 
| Egg yolk, well beaten 


| Quart of washed spinach 
1 Cupful of water 
| Piece of bay leaf 
Yi, Teaspoonful of salt 
| Tablespoonful of butter 
| Tablespoonful of flour 


Add the water, bay leaf and salt to the washed spinach and cook until very 
tender. Press through a coarse sieve. Melt the butter, add the flour and 
stir until blended. Add the milk gradually, stirring constantly and cook 


BRAISED CELERY. Wash, scrape and cut two la 

stalks of celery in two-inch lengths. Parboil in salte 
water for five minutes and then drain. Heat four 
ltablespoons of shortening, add six slices of carrot and 


two bouillon cubes, dissolved in a third cup of hot 
water. When blended, add the celery and_ sin ;, 
turning often, until it is golden. Remove carrot and 
sprinkle the celery with very finely minced parsley. 


}CRAB ISABELLA. Any simple fluted mold or a small 


il thic te wi t , add th ik d g ; 
until thickened. Season to taste with salt and pepper, a SO pAprikgneD | bowl may be used for cooking this dish. Thoroughly 


pinach and heat to boiling point. Combine 
lk and add to the hot mixture, sim- 
he egg. Serve at once. Six 


the nutmeg. Add the puréed s 
the cream with the well-beaten egg yo 
mering and stirring for a minute longer to set t 


servings. 


JELLIED ASPARAGUS SALAD 


Tested and approved by Chatelaine Institute 


2 Slices of onion 


“11/3 Tablespoonfuls of gelatine 
2 or 3 Whole cloves 


2/3 Cupful of cold water 
2/3 Cupful of boiling water 2/3 Teaspoonful of salt 


2/3 Cupful of mild vinegar 2 Cupfuls of asparagus tips 

Soak the gelatine in the cold water. Combine the boiling water, vinegar, 
onion and cloves and bring to boiling point. Add to the softened gelatine | 
with the salt and stir until dissolved. Strain. Line individual molds with | 
asparagus tips cooked or canned and pour in the hot mixture. Chill until 
set and serve unmolded on crisp lettuce, garnished with tomato pieces or 


radish roses. Six servings. 


EASTER CANAPE 


Tested and approved by Chatelaine Institute 
3 Hard-cooked eggs Mayonnaise 
Dash of cayenne Tomato catsup 
| Teaspoonful of grated onion 6 Rounds of toasted or sautéed 
2 Teaspoonfuls of minced parsley bread 
3 Tablespoonfuls of melted butter Sardine or anchovy paste 


Cut the hard-cooked eggs in halves lengthwise and remove the yolks. Mash 
the yolks thoroughly with a fork, add the cayenne, the grated onion, parsley 
and melted butter. Moisten with mayonnaise and tomato catsup in equal 
e egg whites with this mixture. Chill. Spread the 
d with the sardine or anchovy paste and on each 
fed egg. Garnish with parsley or watercress 


proportions and refill th 
| toasted or sautéed brea 
round place one half of a stuf 
and serve on small plates. 


CHOCOLATE VOLCANOS 


Tested and approved by Chatelaine Institute 


6 Tablespoonfuls of cocoa 
2'/> Teaspoonfuls of baking powder 
Vy Teaspoonful of salt 
2/3 Cupful of milk. 


5 Tablespoonfuls of shortening 
¥, Cupful of granulated sugar 


| Egg 
\V Cupfuls of sifted pastry flour 


Cream the shortening thoroughly, add the sugar gradually and continue 
creaming until the mixture is light. Add the egg and beat well. Sift the 
flour, measure and sift again with the cocoa, baking powder and salt. 
Add these dry ingredients alternately with the milk to the first mixture. 
Mix well and turn into greased baking cups or deep muffin tins. Bake in a 
moderate oven—350 degrees Fahr.—for twenty minutes. Cool, cut off 
the tops and remove part of the centre from each cake. Fill the cavity 
with sweetened and flavored whipped cream or with ice cream, replace the 
top and garnish with whipped cream. Over this pour melted unsweetened 
chocolate. Or if desired, the filled cup cake may be served with a choco- 


late or a marshmallow sauce. 


STRAWBERRY REFRIGERATOR CAKE 


L * 
% cups strawberries, % cup hot water 

cut in small pieces 
1 cup sugar 


% cup cold water 


1 tablespoon lemon juice 
4 teaspoon salt 


% cup cream, whipped 
1 tablespoon gelatine 2 egg whites 


Strips of sponge cake or lady fingers (stale) 


Crush strawberries with sugar. Pour cold water in bowl; 
Sprinkle gelatine on top of water; add hot water; stir un- 
fil dissolved. Add berries, lemon juice, salt. Cool. When 
it begins to thicken, fold in whipped cream and stiffly beaten 
€gg whites. Pour a layer of the strawberry mixture in bot- 
tom of mold; arrange cake or lady fingers around sides and 
fill pan alternately with mixture and cake. Chill. Unmold. 
Garnish with whipped cream and strawberries. Serves 8. 


grease the inside and line compactly with parboiled fresh 
asparagus or the long-stemmed canned variety. Close 
in the spaces between the asparagus with finely minced 
spinach. Make the latter firm by blending two table- 
spoons of flour and one of shortening with each cup of 
minced cooked spinach. Fill center with forcemeat. 
For this blend four tablespoons of flour with three of 
butter, add one and one-half cups of diluted evaporated 
milk. When thick, fold in three egg yolks and one and 
one-half cups of crab, minced veal or sweetbreads. 
Place mold in a pan of hot water and bake till firm, or 
about one hour, at 300° F. Unmold on a hot platter. 
MARMALADE MERINGUES. These meringues are 
moist and crunchy, with a home-made flavor. Filled 
with scoops of raspberry ice or rum-flavored mousse, 
they are a delicious and unusual dessert. If you wish to 
fill them with early strawberries, omit the marmalade. 
For the meringue, beat three egg whites till foamy, add 
one and one-half teaspoons white vinegar and beat till 
the whites are stiff. Gradually add one-half cup of 
granulated sugar and beat till the mixture will stand in 
smooth, glossy-looking peaks. Shape by spoonfuls on 
lightly greased paper. The center should be shallow, 
with high outer edges. Garnish the latter with bits of 
orange marmalade. Bake twenty minutes in a slow 
oven (300° F.), turn off the heat and let them dry for 
thirty minutes longer. In using a very well insulated 
oven, open the oven door when turning off the heat. 


SALMON SLICE MADISON. This service of canned 
salmon is easy to prepare, inexpensive and very de- 
licious. Drain a slice of canned salmon, discard bones 
and remove excess fat. Place on a baking platter, 
drench with the juice of a lemon, cover and heat for ten 
minutes in a moderate oven. Mask with a thin cream 
sauce blended with the chopped whites of two hard- 
cooked eggs and the yolk of one. Sieve the second yolk 
on top of the masked fish. Circle with green peas. 
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Enter this deposit in your Check Book and add it to the balance on deposit, $4262.44, making your presefl 


balance $4980. 42. 


You may now post the amounts from the Journal to the Ledger, proceeding carefully, according to the direction 


You should now have on hand checks to the amount of $717.98, which you are to indorse and deposit in the ba 


Call upon your teacher with your Journal, and have the entries verified. 


Bris, fish @ $10.25 
for posting under the heading of ‘ Instr 
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JOBBING BUSINESS. 


Buy the following merchandise of W. S. Hull, and give in payment your note on deman 
without interest. Use the first note in your Note Book, filling it out as in the following form, writl : 
city and state, and the current date, in place of “ Cincinnati, Ohio, Sept. 14, 190 ,’’ and signing your name in place of 


H. B. Burton’s.  jggesseseucommentee —— = 


d, one day after date, 
ng the name of your 


fe Se RES ow efit. 4 
For Inv. No. 7- 


IN FAVOR O 


= See 


INDORSED £ 


e@ order 


$2613 
Dollars 


’ Cheese Omelet s 
Due on demand, after date. Ko B. Burton 


[nterest at—_ 


Due on demand, after date 


$261 78 


Vioridtions of the Omelet’ @ 
By Mabel J. Crosby 


NCLE SAM. is asking us to be pan. Cook over a slow fire until the being made in a frying-pan, or double over 
careful in our use of eggs. . This omelet ‘breathes’’—becomes fullof break- the omelet-pan. Turn on a hot platter. 
does not mean that eggs should ing air-bubbles at the surface—and is a Garnish and serve at once. This quantity 
not be served at all, but rather golden brown on the underside. Set the makes a puffy omelet sufficient for fovg} 2 
that every egg should be made to count as pan in a warm ovei for five minutes or until people, but the same number of egg 
actual nourishment. The Instrrute has the omelet is dry on top. Be very sure will serve six by the addition of other foods >; 
evolved a number of recipes for omelets that the oven is not hot. If put in too hot Cereal foods proved well adapted to us f 
in combination with other foods. In them an oven the omelet will be shrunken and in omelets. Rice, cooked hominy, cooked he 
the high muscle-building food-value of the tough. When the top is just dry, remove farina, cooked corn-meal mush, ant ; mM 
eggs is utilized tc the fullest extent and the omelet from the oven, mark through bread-crums of all kinds can be added ; 
vet the dish has sufficient bulk to satisfy the center with a knife, fold over if it is to this basic omelet recipe. Add oneg the 
the appetite of the average family of cupful of cooked rice to the egg-yolks bi 
six. These omelets are suitable for after the water has been added, and fst 
breakfast or luncheon, or if the eve- you can make an especially delicious ) Se 
ning meal is a supper they will provide rice omelet. Or three-fourths to one B: 
an especially appetizing main dish. cupful of cooked hominy, farina, com- 10¢ 
They may even serve ‘as the main meal, or left-over cereal may } q te 
dish for the meatless dinner added to the yolks, after the water hi 
One type of omelet may be the been added. All these are exceller be 
foundation for many combinations. variations. ad 
The so-called “puffy” omelet is best Stale bread-crums are’ delicious aes 
to use as a basis. Contrary to com- when used in place of the cereals. i 


mon opinion, the puffy omelet is not For this, the darker breads are mosi 


a difficult one to make. First sepa- appetizing, giving a richer, better fs 
rate the yolks of the eggs from the flavor than when white crums are td 
whites, and beat the yolks until very used. Break stale (not dry) bread th 
light and lemon-colored. For every into fine crums and allow one cupful i 
egg add to the beaten yolks a table- ihe sake the-cribles, separate phe: to a four-egg mixture, adding them 
spoonful of cold water or milk with Beat the yolks, add seasoning and one to the well-beaten egg-yolks and 1 
the desired seasoning of salt, pepper, tablespoonful of milk to each egg water as directed above. i 
and paprika, if desired. Beat The accompanying illustra- i 


tions clearly show the pro- 
cedure in making a cheese 
omelet. The foundation is 0 


all together again. Beat the 
whites of the eggs in a sepa- 
rate bowl until they are 


stiff and very dry. When the basic puffy omelet just 1 
sufficiently beaten, the bowl described. But just before f 
may be turned upside down the omelet is ready to be F 
without any fear of the fluffy placed in the oven cover one t 
mass slipping out. Next, half with cheese, either grated : 
turn the beaten egg-whites or sliced very thin. The oven ( 
on the egg-yolk mixture and heat will melt the cheese as | 
fold the egg-whites in care- well as dry the omelet. Vary ' 


the amount of cheese to suit | 
your own taste. One-half | 
cupful gives a rich flavor. Ij 
grated cheese is used, it can 
be added to the omelet at 
the same mixing stage as the rice or 
bread-crums in the recipes above. 
Cheese is also excellent to use in com- 
bination with tomatoes or fish in more 
complicated omelets. The tomato and 
cheese omelet given below was contrib- 


fully, but not too thor- 
oughly. 

In the meantime, heat the 
omelet-pan of the special 
type illustrated, or use an 
iron or aluminum frying-pan. Melt in 
it fone tablespoonful of butter when a 
four-egg omelet is being made. Into the 
hot, buttered pan pour the egg mixture. 

If an omelet-pan is being used, pour 
half of the mixture into each side of the 


Turn the beaten egg-whites on the beaten 
yolks and fold the whites in carefully, 
though not too thoroughly. In the mean- 


Then beat the egg-whites till they are stiff 
and dry. The proof that they are sufficiently 
beaten is to turn the bowl upside down. If 


the whites have been sufficiently beaten, they time, heat the omelet-pan or frying-pan 
will be so stiff as not to slip from the bowl and melt one tablespoonful of butter in it 
1) 


Sell merchandise cards 25 and 27 to C. H. Wesley for cash, less 3%. Receive the following check in"pay 
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| 


directions. 


uted by Florence Spring and is very de- 
licious, but so tender that it is difficult 
to fold without breaking. It is too good, 
however, to omit on that account. 

Heat one pint of milk and while heating 
add two cupfuls of stale bread-crums and a 
quarter-cupful of grated Parmesan cheese. 
Beat this well. Then take three eggs and 
beat them thoroughly until very light. 
Add them to the above mixture. Season 
with one teaspoonful of salt and one- 
eighth teaspoonful of pepper. Divide the 
mixture, pouring one-half into a_ well 
buttered frying-pan. Let it cook rather 
slowly for about two minutes. Then 
spread over one side of the omelet half a 
diced raw tomato. When brown on the 
bottom put in a warm oven for a few mo 
ments to set, and fold as usual. Then 
cook the other half in the same way. .The 
result is better if the two are cooked separ- 
ately. Either parsley or chives may be 
added to this rule if desired. 

With the four-egg omelet foundation 
many different omelets may be made from 
meats, fish, and vegetables of various kinds. 
When the omelet is removed from the 
oven, spread over half of the surface one 
half cupful of any kind of minced or diced 
meat moistened in one-half cupful of 
medium-thick white sauce or gravy. 
Chicken, veal, liver, beef-kidney, and 
ham are particularly good used in this 
way to add variety. 

All kinds of left-over or canned fish may 
be folded into omelets. These are best 
moistened in white sauce before spreading 
on the omelet. A small quantity of grated 
cheese put into the omelet mixture com- 
bines especially well with fish. Spread the 
fish mixture over the surface and fold in. 
Season all these omelets well with salt, 
pepper, and paprika. Try adding mush 
rooms sautéd in butter, and you will be 
delighted with the result. 

A cheaper combination omelet may 
be evolved by using a three-egg foundation, 
adding any of the cereal mixtures sug- 
gested above and cooking according to 
Just before folding add any 
fish, meat, or vegetable desired. Creamed 
fish with a little diced tomato in it is a very 
delicious combination. Be very sure that 
the mixtures to be spread over the omelet 
before folding are moist. 

Especially appetizing and unique is a 
recipe for Spanish omelet that appeared on 
the Tested and Approved Recipe pages 
some months ago. It is well worth repeat- 
ing. The foundation is the puffy omelet. To 
fill a four or five egg omelet, fry six strips 
of bacon, remove from pan, and keep hot. 
Then cook together in the fat until tender 
four sliced ripe olives, four seedless raisins, 
six large mushrooms, one tablespoonful 
each of minced green pepper, minced 
pimiento, minced parsley, and minced 
onion, and one-half teaspoonful of paprika. 
When cooked add one tablespoonful of 
flour and one-fourth teaspoonful of salt. 
After the omelet is removed from 
the oven, spread the filling over one- 
half, fold, and serve garnished with 
the hot strips of bacon. 

Another delicious omelet which 
goes to the “right spot” is made 
with tomatoes. Follow the same 


Then hold a warm platter close so 
that the finished omelet — golden 
brown and delicious—may be turned 
out without any danger of its break- 
ing. Garnish with parsley and serve 


Pour the mixture into the hot ome- 
let-pan, or a frying-pan may be used 


When brown on the bottom, add the 


filling. Here it is thinly sliced cheese 


Remove from the oven and fold one 
side on the side that has been filled 


omelet recipe, but before placing it in 


the oven cover one half with diced ripe 
tomatoes, and sprinkle with salt. Let 
stay in. the oven about eight minutes, 
remove, and fold. . garnished with 
parsley. The diced oes also 
He ePred Into The oF 1 - king 
f canned tom: 

them until just before fol 

If placed on the omelet befor 


iry out 


he oven, they are apt ; 3 
is different and 


Savory Baked ( 
also economical of To make it, 
ake one cupful of heat. nearly to 
boiling, and add two tablespoonfuls of but 
ter. Mix two tabl spoontuls of flour with 
an equal quantity of cold milk and add it 
o the well-beaten yolks of two eggs, with 
one-quarter teaspoonful of salt { 
ter teaspoonful of paprika, and one table 
spoonful each of finely minced parsley and 
chives; beat this all into the hot milk and 
butter, and lastly fold in lightly the stiffly 
beaten whites of the two eggs.. Pour into a’ 
buttered baking-dish and bake in a moder- 
ate oven’ fifteen to twenty minutes. For 
this‘recipe credit ‘must again be given to 
Florence Spring. 

The “kiddies” will enjoy a peanut-butter 
omelet in the morning or for their dinner. 
To make this use the four-egg foundation 


one-q 


as before if six people are to be served. 
Just before putting in the oven spread hal! 
with peanut-butter. If the peanut -butter 
seems very dry, moisten it by mixing with 
a little creamed butter or cream. When 
the omelet is dry on the top, remove from 
the oven and fold as usual. Turn on a 
hot platter and serve. 

Olives of-different kinds may be utilized 
in omelets to add the necessary amount 
of nourishment when reducing the number 


fond of 


of eggs used, and to those who 
olives the variation thus procured will be a 
pleasing one. Make the omelet as usual, 
using four eggs. Remove from the oven 
and spread one-half with chopped olives; 
fold: and serve. The heat of the omelet 
is suflicient to heat the filling by the time 
it reaches the table. 
ticularly well adapted to use in this way 

The SW eet omelet ‘is not as well-know 


5 - 
Ripe olives are pai 


to most of us, but it is nevertheless bo 
This varie 


delicious and easily made. 1 
of omelet can well be served when a hearty 
dessert is desired. In a buttered baking- 
dish place a layer of any kind of cooked 
Be sure that it is well drained fre 


fruit: 
the juice. Over this pour a_ three-¢ 
omelet’ made exactly as directed above, 


omit the usual amount 


vith two exception 
of salt and pepper and add in their places 
only a speck of salt and two teaspoonfuls 
of powdered sugar; in place of one of the 
tablespoonfuls of water use a tablespoonful 
of lemon-juice. Bake in a slow oven about 
twenty minutes. Test as you would .a 
custard. If a silver knife thrust in it 
comes out clean, the omelet is done. Serve 
at once. Pineapple, cherries, ‘peaches, 
etc., can be used in this way.“ Al 

try -for a change, marmalades 
(orange is very good), jams, con- 
serves, or apple-butter. These sweet 
omelets may be baked in individual 
dishes or custard-cups. The threc- 
egg foundation will serve six people. 


This omelet ‘s-not only an attractive 

dish, but one which furnishes a good 

deal of nourishment as well. With 

the addition of other foods, it may 

be served to as many as six persons 
81 


All measurements are level, slandard half-pint 
measuring-cups, tablespoons, and teaspoons being 
used. Sixteen level tablespoonfuls equal a half-pint. 
Quantities are sufficient for six people unless other- 
] 1. Flour is sifted once before measuring. 


é Stated. 


Luncheon Cake 
1 cupful brown sugar s 
14 cupful shortening 1 cupful rained 
1 teaspoonful cinnamon tomatoes 
I teaspoonful cloves 2 cupfuls flour 

2 teaspoonfuls soda 

Cream sugar and shortening together, add spice 

and raisins; then to the stewed tomato add the 
soda; beat well and stir all together rapidly with 
the sifted flour. Bake in a loaf pan. A moist and 
excellent cake, very wholesome for children’s school 
luncheons. M. M. Parks, 023 West Poplar St., Rogers, Ark. 


I cupful raisins 
stewed 


Salmon Chops 


tablespoonful butter 
tablespoonfuls flour 
cupful milk 
teaspoonful salt 


Lg teaspoonful pepper 
1 cupful dried white or en- 
tire-wheat bread-crums 
I can salmon 
Make a white sauce thus: Melt the butter, add 
the flour and seasoning, and blend well. Add milk 
slowly, stirring constantly. Cook until mixture 
thickens. Add to this the bread-crums and salmon, 
which has been drained and washed after removing 
skin and bones. Shape like chops, roll in flour. 
Put a stick of macaroni in the end to simulate the 
chop-bone. Fry in deep hot fat. Serve with peas 
and small potatoes. Flour, in this case, is used 
instead of the usual and crums and thus 
eliminates the additional cost of eggs in a dish of 
this character. 
Mrs. A. E. Stover 


eggs 


31 Washington St., East Orange, N. J 


Squash Muffins 


2tablespoonfuls suet 
1 cupful dry (chopped and melted) 
2 tablespoon 2 4 teaspoonfuls baking-pow- 
I cupful milk der 
well-beaten 

Mix all the dry ingredients together, add the 
squash mixed with half the milk, the egg, and the 
rest of the milk. Add suet chopped and melted. 
Beat thoroughly and bake in well-greased muffin- 
pans in a hot oven about twenty-five minutes. 


Mrs. Lorena E. Day, 28 Atkinson St., Bellows Falls, Vt. 


3 cupfuls flour 
ifted squash 


Johnny-Cake with Suet 
34 cupful corn-meal 
114 cupfuls flour 
16 cupful sugar A 
16 cupful suet chopped fine 


1 cupful sour milk 
2 eggs well-beaten 
1g teaspoonful salt 
34 teaspoonful soda 

Mix and sift the dry ingredients. Add suet and 
work in thoroughly. Add eggs well-beaten, milk 
in which the soda has been dissolved, and the 
flour. Beat well and bake in a well-greased sheet 
or muffin-pan. 

Mrs. Lorena E. Day, 28 Atkinson St., Bellows Falls, Vt. 


Pequot Pudding 

granulated 14 cupful shredded coconut 

tapioca 44 teaspoonful salt 
2 tablespoonfuls corn-meal I quart scalded milk 

1 cupful brown sugar 

Mix the tapioca, corn-meal, coconut, and salt 
and add to the milk. Cook until it begins to 
thicken, add the sugar, pour into a buttered pud- 
ding-dish, and bake forty-five minutes. With a 
fireless-cooker gas-range, fifteen minutes with the 
gas on is long enough, and after the gas is shut off 
the pudding may be left in the oven indefinitely if 
it is covered. This pudding may be served hot 
with melted butter, or very cold with cream. 
Mrs. H. J. Rice, 127 Thompson St., Springfield, Mass. 


Baked Calf’s Liver 
114 pound calf’s liver, whole 
1 cupful hot water cream 
1 tablespoonful flour Salt and pepper 

Butter or ‘salt pork bits 

Remove the skin, and lard the liver with small 

strips of salt pork. Dust with salt and pepper. 
Brown in the butter or salt pork bits. Add the 
hot water and bake thirty minutes in a hot oven, 
basting twice, the last time with the cream and 


flour mixture. Mrs. H. Giese, Palmyra, N. ¥. 
74 


Yycupful 


2 tablespoonfuls thick, sour 


MENUS 


for the 
Eight- to Twelve-Year-Olds 


(Any recipe called for will be sent for 
a lwo-cent stamp) 


Monday, Brec 
Top Milk 


Butter 


Oatmeal 
Toast and 


Luncheon 


Cream of Celery Soup Croutons 
Whole-Wheat Bread and Butter 
Wafers Milk 


Dinner 


Baked Haddock 

Mashed Potatoes 
Bread and Butter 
Chocolate Bread’ Pudding 


Spinach 


Breakfast 


Farina with Dates Top Milk 
Poached Egg on Toast 
Milk 


Tuesday, 


Luncheon 
Potato Chowder Crackers 
Vanilla Cookies 
Cocoa 


Dinner 


Broiled Beef-Steak 
Rice and Carrots 

Bread and Butter 
Tapioca Cream 


Wednesday, Breakfast 


Banana 
Ready-cooked Cereal 
Brown Bread and Butter 
Milk or Cocoa 


Milk 


Luncheon 


Soft-boiled Egg 
Toast and Butter ' 
Cocoa Molasses Cookie 


Dinner 


Mutton-Chop 
Macaroni Bread and Butter 
Rice Custard Pudding 


Thursday, Breakfast 
Orange 


Egg in a Nest on Toast 


Toast and Butter Milk 


Luncheon 
Brown Bread Toast in Milk Gravy 
Baked Apple Luncheon Cake 


Dinner 


Rare Roast Beef Mashed Potato 
Creamed White Turnips 
Bread and Butter 
Pequot Pudding 


Friday, Breakfast 
Figs Cereal and Top Milk 
Hasty Pudding Bread and Butter 
Cereal Coffee 
Luncheon 


Milk Stew 
Gingerbread 


Crackers 
Cocoa 


Dinner 


Greamed Oysters 
Baked Pagato 

B8end and Butter 

Cafamel Custard 


Peas 


Recipes for this department may be submitted by 
any reader of Good Housekeeping. They should never 
before have been printed. At least one dollar will be 
paid for every recipe accepted. Stamps must be 
enclosed for the return of unavailable manuscripts 


Cabbage au Gratin 

2cupfuls chopped boiled 

cabbage (seasoned lightly 

with salt and pepper) 
1 tablespoonful flour 
1 tablespoonful butter 

Put the chopped cabbage into a buttered baking- 
dish; pour over this white sauce made as follows: 
Melt the butter, add flour and seasoning, and blend 
well. Add the milk gradually, stirring constantly, 
and cook until the mixture becomes thick. Cover 
with buttered crums and grated cheese, and bake 
until brown. Mrs. Alia. Booth Dunn, Cody, Wyo. 


lg cupful buttered crums 
t cupful milk 

Few grains of pepper 

14 teaspoonful salt 

14 cupful grated cheese 


Fried Crummed Bacon 
Take thin slices of bacon, dip in beaten egg anc 
then in cracker-crums, and fry in hot deep fat until 
brown. Serve with hot cakes for breakfast. 
Mrs. W. 


Spanish Codfish or Haddock 
% cupful olive-oil 
1 teaspoonful salt 
l4 teaspoonful pepper 
A little paprika. 
3 cloves of garlic 
3 large onions 

Boil and flake the codfish; chop onions and garlic 
together, and shred peppers in small pieces. Heat 
the olive-oil, add the onions and garlic, and fry to a 
golden brown. Then turn in the peppers, season- 
ings, tomatoes, and the codfish. If the mixture is 
not moist enough, add a little extra tomato-juice or 
water. Simmer slowly for an hour and combine 
with the eggs, which have been slightly beaten. 
Return to heat and cook for two or three minutes 
without allowing the mixture to boil. It should be 
stirred constantly. Serve with boiled rice. 

Mrs. S. J. Erazmus, Sonoma, Cal., R. R. No. 2. 


D. Garrelson, 1633 Barry Ave., Chicago, Ill. 


2 pounds fresh codfish or 
haddock 

2 cupfuls cooked tomatoes 

6 eggs, or less, if desired 


6 green peppers 


“Pigs in the Blanket” 
Bacon 
Onions 
Salt and pepper 
Cut the steak into twelve pieces. Pound them to 
make larger and to facilitate rolling. 
piece of bacon and a thin slice of onion on each piece 
of steak; dust with salt and pepper and roll, fasten- 


114 pounds round steak cut 
thin 


2 
O 


O 


ai 


Lay a small B— 


ing together with toothpicks. Roll each piece in flour jt 


and sear in a hot frying-pan in beef-drippings or 
lard; then add water to cover the bottom of the 
pan; cover closely and simmer for an hour and a 
half, adding more water to keep the quantity th 
same. Remove the meat, pull out toothpicks, an 

make a brown gravy of the drippings. 

Mrs. E. C. Vanator, 132 Elberon Ave., E. Cleveland, Ohio. 


Vegetable Chowder 

4 large potatoes 

1 can okra if desired 

2 tablespoonfuls flour 

114 teaspoonfuls salt 

14 teaspoonful pepper 
1 teaspoonful soda 

Dice the bacon and cook until brown; add onion 

sliced thin and cooked until softened in the bacon- 
fat. Combine the lima beans and the potatoes, 
cubed, with the milk. Add bacon and onions and 
cook until the potatoes are done. Thicken with the 
flour mixed with a little cold milk; add the salt, 
pepper, and okra (if desired), and stir in the 
tomatoes, after adding the soda to them and 
bringing them to the boiling point. 


Mrs. E. F. Clark, Hanover, N.H. 


6 slices fat bacon 
I can tomatoes 

I quart milk 

1 can Lima beans 
2 onions 


Spiced Sauce for Suet or Bread Pudding 


2 tablespoonfuls butter I pint boiling water 

2 tablespoonfuls corn-starch Juice and grated rind pne 

1 cupful sugar lemon : 

I teaspoonful mixed ground 1 tablespoonful vinegar 
spice 


Sift together the sugar and corn-starch, stir 
rapidly into the boiling water till thickened, and 
cook ten minutes; then add the butter, a little at a 
time, and stir in the lemon, vinegar, and spice. 

Mrs. J. R. Draper, 71 Woodland Rd., Auburndale, Mass. 


to 


T-HIUCE COCKTAIL Pour into a 


Other instances of Eagle Brand's 
“magic — 


SHAKER SALAD DRESSING 


ae 
No oil, and —here's modern cooking for 
you!—you just shake it up!) 

4% cup vinegar 
1% cups (1 can) E 

4 cups (1 can) Eagle Brand Conde 

s ) Bag ense 
Milk * 

1 egg yolk 

1 teaspoon mustard 

1 teaspoon salt 


Place ingredients in a pint jar or beverage 
shaker, in order listed. Fasten top on jar ti ee 
and shake vigorously for two minutes Th 
mixture will blend perfectly. Chill bes 
serving, 


COCONUT MACAROONS 


(The most delicious little cakes you’ve 
ever served with a tinkling glass of ice- 
cold lemonade! Yet they are unbelievably 
easy to make!) : 
Y cup Eagle Brand C i 

Ys p Eagle Brand Condensed Milk 

2 cups shredded coconut 

1 teaspoon vanilla (optional) 


Mix Eagle Brand Condensed Milk and shred- 
ded coconut together. Drop by rhavatuls on a 
buttered pan, about one inch ‘apart. Bake in ¥ 
moderate oven (350°F.) until a delicate brow: ss 
(Vanilla may be added.) = 


NOTE: Twos 
tan Two stiffly -beaten egg whites may be 
folded into mixture just before placing on pan 


= ae a 


ORANGE LAYER CAKE 


4 
5 2% cups sifted Swans Down 2% cup butter or other shortening 
r Cake Flour 1% cups sugar 
2 2 teaspoons baking powder 3 eggs, unbeaten 
! % teaspoon salt 2 tablespoons Jemon juice 
3 Grated rind of 1 lemon 5 tablespoons orange juice 
e Grated rind of 1 orange 2 tablespoons water 
Sift flour once, measure, add baking powder and salt, and sift to- 


gether three times. Add Jemon‘and orange rind to butter, and cream 


thoroughly; add sugar gradually, and cream together until light and 
fluffy. Add eggs, one at a time, beating thoroughly after each addi- 
tion. Add flour alternately with combined fruit juices and water, a 
| amount at a time. Beat after each addition until smooth, Bake 
h layer pans in moderate oven (375 °F.) 20 min- 

ange Butter Frosting (page 26, “New 
1 sides of cake. 


smal 
in two greased g-inc 
utes, or until done. Spread Or 
Cake Secrets’) between layers and on top anc 

e ne oct 


CREAM souP* CHEESE CRACKERS 
TUNA FISH AND GREEN PEA SALAD* 
HOT BISCUITS OR ROLLS STUFFED CELERY 
HOT FUDGE SHORTCAKE* 
COFFEE 


Q SHORT-CUT FUDGE 
Cream Soup 


3 squares unsweetened chocolate 1 tablespoon vanilla 
IZ c ( Z 
1% cups (1 can) Eagle Brand Condensed 
Milk 


1% tablespoons butter 


2 cups confectioners’ sugar 
cans pea soup 


2 cans tomato soup 
11% quarts milk 


Leo 
% cup chopped peanuts or other nuts 
2 cans celery soup 


¥ cup chopped dates 

Put tomato, celery and pea soup in saucepan. 
Fill 1 can with water and rinse out cans. Add to 
soups and heat thoroughly. Scald milk and add 


eradually. Heat thoroughly. 


Tuna Fish and Green Pea Salad 


Melt chocolate in a double boiler. Add Eagle Brand Condensed Milk and cook five minutes 
hickens. Remove from fire, add butter and vanilla and 


stirring occasionally, until mixture t 
1 dates. Pour into a shallow buttered 


work in confectioners’ sugar. Fold in chopped nuts anc 
pan. Chill. Cut in squares for serving. 


¥%4 cup chopped 
stuffed olives 
lettuce 


large cans tuna fish 
cans green peas 
114 cups mayonnaise 3 heads 
es from fish, and drain 
peas. Mix fish, peas and olives. Add salad dress- 
ing and mix lightly. Arrange on crisp lettuce 
leaves. Sprinkle with sliced olives and capers. 


Remove skin and bon 


Hot Fudge Shortcake 
Cover small rich cup cakes with a sauce made of 
6 cups sugar Z 

6 squares chocolate 14 cup butter 
cup corn syrup 3 tablespoons vanilla 

Few drops oil of peppermint 
Boil sugar, grated chocolate, corn syrup 
water together until temperature is 234° F. (soft 
ball). Add butter; cool slightly and add vanilla 
and peppermint. Serve hot. 


2 cups water 


and 


——— 


SS 


VITAMIN C 


a 
lle om | 


| 
Aids growth; strengthens re- Promotes nerve health and aids Prevents scurvy; most easily 
sens to colds and similar appetite. destroyed of all vitamin pe} 
infections. ; : 
rae Asparagus Pineapple Apricots Raspberries 
Rerient Plums Carrots Juice Blackberries Sauerkraut 
gupereges Prunes Cherries Plums Carrots Spinach 
Garrats Pumpkin Corn Prunes Grapefruit Strawberries 
3 erries Calman Fresh Prunes Raisins Loganberries String Beans 
orn Saindch Grapes Spinach Peaches Sweet 
Fresh SG frui i 
| pat Strswhavies rapefruit Strawberries Peas Potatoes 
| Paes String Peaches String Beans Pineapple Tomatoes 
\*pece anne eg cage & Juice Tomato Juice 
Pineapple Sweet Pineapple Tomat ais 
Pineapple Potatoes s ee Ee VITAMIN D 
Juice Tomatoes Vitamin B is slightly reduced Aids b owtt 
Tomato by heating, but the amount of Sha OE eet eserves 
E dui rad h tickets. Especially important 
uice uction is very materially less- Thainid tapdinge eer 
A eed oy Det MonTE methods good sour st 0. ay 
of selection j 3 sat erie 
ion and process. Salmon, Sardines and Tuna. 
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Fill potato nests with creamed meat 
or fish. Top with a star or dia- 
mond of cooked beet or green pep- 
per, cut out with tiny tin cutters 


Potatoe 


‘? 


a 


LE . ei the potato! Let us 
off @ur hats to Sir Walter 
leigh, who made it popular 
in imagination, , ‘down 

cloaks for him to tread upp as he distrib- 
utes a prize potato crop to a hungry 
people. Was it only last spring that we 
shunned the very sight of a potato, and 
spent our days in searching for a satis- 
factory substitute? Now the time of 
stress is over, and joke writers must find 
some other butt for their witticisms than 
the high cost of potatoes. This year we 
have a bumper crop, and not only may 
we with clear consciences regale ourselves 
once more upon the snowy mashed or the 
crisply baked or the plain boiled potato, 
but it is our duty to go even further and 
use it in place of the wheat which is scarce 
and costly, and must be shared with our 
Allies. 

Heretofore, we have regarded this 
vegetable merely as a necessary adjunct 
to the dinner-table. Occasionally, we have 
used it in making a salad or a chowder. 
Old-fashioned housewives have sometimes 
added the water in which potatoes were 
boiled, with perhaps a few bits of the 
potato itself to their bread, but further 
than that we have not gone. This winter 
we must do better. It is an obligation 
we owe the farmer, for what will happen 
to the thousands of bushels of potatoes 
they have on hand if the crop is not con- 
sumed before it begins to decay? And if 
the potatoes are not sold and eaten, won’t 
‘this tend to discourage the farmer and re- 
sult in a small crop next year? 

Why should we not again use the potato 
largely in our bread-making? Our fore- 
mothers found it a very excellent addition 
to their loaves, not because it made them 
cheaper, for wheat flour was not 
expensive in those days, but be- 
cause they were of the opinion 
that their bread was lighter, 
moister, and more digestible 
when potatoes were added to the 
wheat in making it. In many 
parts of the country today 


Ra- 


and, 


Mashed potato has many decora- 
tive possibilities that should not 
be neglected. For garnishing steaks, 
roasts, and chops, make potato 
roses, using a pastry-bag with a 


star or rose tube to fashion them 
a4 


Bris. Beef @ $12.50 3 ¢ 10 Bris. Salt 


Sell merchandise cards 29 and 30 to G. H. Paine for cash, less 3%. 
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Serve for luncheon a “potato volcano” with 
a cavity filled with Welsh rarebit. Covered 
with crums, it is lightly browned in a hot oven 


for 


By Caroline B. 


King 


\ ITH an estimated excess of 100,- 

000,000 bushels for last summer’s 
yield, potatoes are more plentiful 1 than 
they have ever been before. They are 
nourishing, they should be cheap, and it 
becomes the patriotic duty of good 
Americans to eat prodigally of them in 
order to save other foods for ‘hiose across 


t he sea. 
Ie fe 


aoe 


potatoes in small quantities are added 
to the bread, but there is no reason why 
we should not go still further, and—beseech- 
ing Dr. Wiley to be lenient in a very 
troublous time—substitute the potato for a 
part of the flour we formerly used! This 
can be done very satisfactorily; in fact, 
I have found that bread which is at least 
one-third potato is very good. It is not 
quite so fluffy as the bread made entirely 
from wheat, but it is cheaper and even 
more nutritious. 

Bread made entirely from white flour 
contains 9.2 percent protein, 53.1 per- 
cent carbohydrates, and 1200 heat calories. 
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Savory pie is a new combination 
of left-over meat and potato. The 
crust is of crisp, browned potato. 
Top with potato marbles browned 


Everybody 


The use of one-third potato will add nearly 
I percent protein, 12 percent carbo- 
hydrates, and about 150 calories. But 
the potato will also add water in large 
proportion, consequently the bread is 
never quite so dry nor so light as when made 
from all wheat, or from wheat with a smal- 
ler percentage of potato. But it will con- 
tain its substantial quality to the last 
crum and will be as sweet and nutty as 
one could desire. 

Here is a recipe for one loaf of good, 
wholesome potato bread, which even a 
dyspeptic may eat without fear: 

Pare and slice thin enough potatoes to 
make two cupfuls, cover with boiling 
water, and cook till tender. Press through 
a sieve and add to the water in which they 
were cooked. Cool to lukewarm. Mean- 
time soften one-quarter of yeast-cake in 
one-fourth cupful of tepid water, and add to 
the potato and liquid, with one tablespoon- 
ful of sugar and one and one-half teaspoon- 
fuls of salt, and a cupful of sifted flour. 
This flour may be white, entire-wheat, rye, 
or graham, or it may be a mixture of any 
of these. I use rye and white flour mixed, 
which gives a cheap, nourishing loaf. 
Beat the mixture well and stir in gradually 
a second cupful of flour. Turn out on the 
molding-board, adding more flour if needed, 
and knead vigorously for five minutes, 
then place ina greased bowl, and stand ina 
protected nook until double its original 
bulk. (You will find that potato bread 
will rise more quickly than bread made 
entirely of flour, also, that less yeast is 
required in its making.) When light, 
knead again and make into a loaf. Place 
in a greased pan and let rise once more. 
Bake in a moderately hot oven for 
fifty minutes. When the bread’, is 

baked, rub the surface with a 
bit of butter or other shert- 
ening, and cool without cover- 
ing it. 

Here is a second recipe for 
potato bread. This is a Very 
old-fashioned and very good 
one. Three large loaves, or two 


“Fried liver” sounds prosaic} 


enough even to the persoh who 
is especially fond of it, but served 
with a border of fluffy potato rosef 
delicately browned on top, it 
transformed into a “Te 


We Oe A rnstoong. 
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AIT-IUCE cocwalt / Pour into a 


| loaves and a pan of biscuits, may be made 
from the quantities given: 

Boil three pounds of peeled potatoes in 
sufficient water to cover well. Mash them 
and adda tablespoonful each of salt, melted 
butter, and sugar. Soften two yeast- 
cakes in one cupful of tepid skim-milk 
or use one cupful of home-made yeast, and 
add to the potatoes after they have cooled 


sufficiently. Stir in two and one-half 
cupfuls of flour. Beat well, then put the 
sponge away in a temperature of 86 


degrees until light, which will be in three 
or four hours. Now add enough flour, 


-S either white, whole wheat, or rye, to 
knead; knead well, return to the bowl, 
and set away to become light again. Cut 
into loaves and knead lightly, place Make potato nests and serve the small 


in greased pans, stand in a warm place bit of left-over vegetables in them 
for one hour or until light, and bake 

fifty minutes. If biscuits are desired, 

make them up at the last knead 
ing, bake, when light, for twenty 
minutes. The addition of one 
egg and one-fourth cupful of 
sugar to this dough will trans 
form it into a very delicious 
rusk. 

Hot biscuits are always pop 
ular, and if they can be made 
in part from potatoes, there is 
no reason why we should not 
indulge our fancy for them oc- 
casionally even in war times. 
Cold mashed potatoes may be 
used in the recipe for them or 
the potatoes may be _ freshly 
boiled and prepared for the 
biscuits. 

One cupful of mashed pota- 


A search in the refrigerator revealed a few peas. 


They were appetizingly served in nests of potato 


toes will be required for two 
cupfuls of bread flour previ- 
ously sifted with three tea- 


spoonfuls of baking-powder and 
one teaspoonful salt. Mix these 
ingredients well and rub in two 


tablespoonfuls of shortening. 
Moisten with sufficient milk, 
or milk and water mixed, to 


make a soft dough (about one- 
half cupful will be needed). Turn 
out on the molding-board and 
knead very lightly into shape. 
Then roll quickly and cut into 
rounds, brush the biscuits over 
with milk, and bake in a hot 
oven fifteen to twenty minutes. 
Remember, in making potato 
biscuits, to handle them deftly 
and bake them quickly; these 
are the two essentials that must 
be regarded if the biscuits are 
to be light the proverbial 
feather. 

Potato Scones are 
like the biscuits, and are also 
very good. Pare and boil till 
tender six large potatoes, drain 
and mash them fine, adding to four 
cupfuls of mashed potato a cupful 
of sweet milk, one teaspoonful of salt, 
and a teaspoonful of melted butter. 
Beat vigorously, and work in sufficient 
white flour to make a soft dough (about 
one and a half cupfuls will be needed). 
Turn out on a floured molding-board, 
roll quickly and lightly into a thin 
sheet, and cut into square or diamond- 


A potato voleano with cheese running down from 
the crater is something very delicious and unusual 


as 


not un- 


Very savory and tempting are baked po- 
tatoes to which cheese has been added. 
They are baked, then cut, and a teaspoon- 
ful of grated cheese is tucked into each 


shaped cakes. rush with milk or wit 
the-yolk of an egg beaten with a little 
water, and bake in a quick oven. Spread 


with butter as soon as th 


ey are taken from 
the oven. i F 


] 


Serve these scones quit for 
ther il] a tat »] 4 
they il soon fall Pleas ite that the 
quality L thes 
the  consisten: y 
should. be very soft, and also u 


deftness with which they are handled. 

Potato Fritters make a very good and 
substantial luncheon dish; served with 
sirup or jelly, they will alwez en- 
thusiastically greeted by the younger 
members of the family. Pare and wash 
six medium-sized then grate 
and press them well to expel the super- 
fluous moisture. Sift two tablespoonfuls 
of flour with one teaspoonful of baking 
powder, and add to the potatoes, with one 
well-beaten egg and one-fourth teaspoonful 
of salt. Beat well, then drop by 
spoonfuls into hot, deep fat, fry 
to a golden brown, and drain on 
paper. Serve at once, for these 
fritters are not good unless 
direct from the fire. 

Fried Noodles served 
with a will transform 
it into a feast for the 
Boil and mash enough potatoes 
to make one and a half cupfuls. 
Cut into bits one-half cupful 
of stale bread. Brown the bread 
slightly in the oven, then crush 
with a rolling-pin, and fry it 


be 


'S 


potatoes, 


Potato 
dinner 


gods. 


to a deep brown in a _ table- 
spoonful of butter. Add the 
buttered crums to the mashed 
potatoes, with salt, pepper, and 
paprika to taste, and if you 
like the flavor add also a tiny 
pinch of mace. Beat the yolk 
of one egg lightly, and stir into 
the potato mixture, then fold 
in the stiffly beaten white of the 
egg. Whip the whole till very 
light, then make into balls 
the size of marbles. Drop these 
into hot, deep fat and fry until 
golden brown. The balls should 


puff up to twice their size, and 
will be very light when properly 
cooked. They may be served 
with tomato sauce, or simply 


with melted butter, and are 
greatly improved if a little 


grated cheese is sprinkled over 
them just before sending to the 
table. For variety and also as a 
means of utilizing bits of cold 
meat, chop the latter very fine, 


season well, and place in the 
center of the noodles when 
making them into balls. If 


you wish the balls still lighter, 
add half a teaspoonful of bak- 
ing-powder to the potatoes 
when the crums are added. This 
not necessary, but is preferred by many 
housewives. 

Everybody is fond of good crullers, 
and those for which the recipe follows 
will be found as light-and delicate as a 
cruller can be. They have for their 
basis a cup of cold. mashed potatoes, 
saving at least two cupfuls of flour. 
Let the cupful (Continued on page 126) 


is 


Potato and onion pie is distinctlydelicious, 
hearty, and satisfying. It is photographed 
here in a hand-painted dish loaned 
by the Rochester Stamping Company 


55 
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You may now patie 


ment in your Bill Boo 


Make the following Jour 


SWEET MILK DEVIL’S FOOD 


2 cups sifted Swans 2 eggs, unbeaten 
Down Cake Flour 3 squares Baker’s Un- 
1 teaspoon soda sweetened Chocolate, 
14 cup butter or other melted 


gpprrr Sen 
Ree = a8 


shortening 


1 cup sweet milk 


ALLL LD LOL LPL OS 
ness College Merchandise. { 


Jobbing Business. 
Cornmeal « @ $32 » $3.20} 


ce a record of this pay- 
ion page 13, the Guide, 
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firmly pac 
Sift flour once 


134 cups brow 


n sugar, 1 teaspoon vanilla 


<ed 


three times. 


Cream butter thoroughly, add sugar 


, measure, add soda, and sift together 


gradually, and cream together until lightand fluffy. 
Add eggs, one at a time, beating well after each 
addition. Add chocolate and beat well. Add flour, 
alternately with milk, a small amount at a time. 
Beat after each addition until smooth. Add vanilla. 
Bake in two greased 10-inch layer pans or three 
greased 9-inch layer pans in moderate oven (350° F.) 
25 minutes. Spread Creamy Chocolate Frosting 
between layers and on top of cake. 


CREAMY CHOCOLATE FROSTING 


3 cups sifted confec- 
tioners’ sugar 
4 tablespoons hot water 


1 egg white, unbeaten 
Dash of salt 


Combine sugar and hot water. 
beat until thoroughly mixed. 


1 teaspoon vanilla 

3 squares Baker’s Un- 
sweetened Chocolate 
melted 


Add egg white and 
Add remaining in- 


gredients and beat until blended. Makes enough 
to cover tops and sides of three 9-inch layers. 


All measurements are level 


- 
ee CHOCOLATE PIE. Since this is so r 
Or, decidedly a man’s page, here’s another chocolate f 
Guo eF dessert hae s guaranteed to bring cheers from the id 
masculine side of the family. A most wnusualChoc- 20 
olate Pie...and the recipe’s on page 47 of the * ¢ 
Recipe Book. ° 
2 
es CHOCOLATE SUNDAE. What treat can more * 
nm fray superbly match your Devil’s Food than this mar- , 
velous ice cream sundae! Covered with a luscious, 2 


satiny-smooth chocolate sauce that will not be- 
come stringy or sugary. You'll find the recipe on 
page 39 of the recipe book shown at right. 


26 4.72= = 


not be convenient to return your 
tof each note. Date this receipt, 


> after the word ‘‘ dated.”’ 
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Sell Mer 
Mdse., itemizin: 
are not to be re 


C. C. Scott, and credit 


ot merchandise sold on account 


| | | 
| | 216 32 || 
| aI | 
\| 
ddse. : | | |2|6|4| 32 
| ; | | j 
| 20 Bris. Flour G00 || i|\2 | 0 | 
| \ | 
Sees Pork 18 00 || 5 |4 
ess Pickles 16 50 Pode peg 50 
Des # Cornmeal 3 20 1|6 
| | | 
| Less 3% i 8 18 


Buy the following merchandise of A. D. Hunter for 
Write the note in his favor, and record it in the Bill Book, 


and credit Bills Payable. 


17 


your 
Make your Journal entry before delivering it. 


note on demand, one 


day after date, without interest. 


Debit Mdse, 


\\ 


fe 
be, 
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NT-WUCE COCKTAIL, Pour 1 


Ways to Serve Potatoes 


Potato Timbales Stuffed With Rice or Meat 


TUFKFED POTATO TIMBALES. Rub 
one pound of cooked potatoes through a 
wire sieve; melt one tablespoonful of but- 

ter substitute in a saucepan; add the potato 
and the yolk of one egg; season to taste with 
pepper and salt, and stir over the fire until thor- 
oughly mixed and hot. Well grease some small 
earthenware cups, line them thickly with the 
potato mixture, leaving a hollow in the center 
ofeach. Fry some cold rice in a butter substi 
tute until brown; mix with it two tablespoor 

fuls of Chilisauce. Fill the hollowsin the potato 
cup, cover over the top with a layer of the 
potato purée. Place them in the oven to brow 

Turn them out on a hot dish, an 
sauce round. 


1 pour brow: 
Serve hot. Chopped cooked beef 
or ham may be used in place of rice 


Potato Patties. Rub one pound of cooked 
potato through a sieve. Melt one ounce of but 
ter substitute in a stew 
pan and put in the po- 
tato; add half a cupful 
of milk, salt and pep 
per, and mix well to- 
gether. Chop half a 
cupful of cooked meat 
finely; chop and fry 
one onion in a little fat 
and mix it with the 
meat in a stewpan. 
Add a little parsley 
seasoning and enous 
sauce to bind the mix 
ture. Grease six or 
eight good-size patty pans, line them with the 
potato mixture, put some of the prepared meat 
in the center, and cover with a layer of the 
potato. Puta little bit of butter substitute on 
each, place on a pan, and bake in a moderate 
oven until bri 


n. Take up, turn them out of 
the pans and dish up. Serve hot. 


HUNGARIAN Porators. Chop two onions; 
peel and wash two pounds of potatoes and cut 
them into thick slices. Melt two ounces of 
butter substitute in a stewpan, put in the onio 
and fry it without browning. Slice two tom 
toes, after peeling them, press out some of 
and add the tomatoes to the onions and 
the sliced potatoe Stir in the paprika pepper, 
salt and pepper; mix all together, then just 
cover with stock. Cook gently until the pota 
toes are tender and the stock has been almost 
entirely re Dish up on a hot dish, and 
sprinkle with chopped parsley. 


iced. 


CrumBED Porators. Wash one pound of 


potatoes, scrape them, and boil until tender; 
they should not be overdone. Drain, and cut 
each into halves; season with salt and pepper 


Melt two tablespoonfuls of bacon fat, pour it 
on to a hot plate, dip the potatoes into it, 
brush them over and then toss them in freshly 
made bread crumbs. Place them on a greased 
baking tin, and bake in a quick oven for about 
fifteen minutes. When brown, dish up neatly 
in a pile ona hot dish. Serve hot. 


PoTATO AND CHEESI Take half 
a pound of cold potatoes, two ounces of grated 
cheese, half a teaspoonful of herbs, salt and 
pepper to taste and two tablespoonfuls of 
cooked oatmeal. Mash the potatoes, and mix 
with cheese, oatmeal, herbs, salt and pepper. 
Form into rissoles, roll in yolk of egg and then 
in bread crumbs. Fry quickly in boiling fat. 


RISSOLES. 


WaLLepD Potatoes. Take three cupfuls of 
cooked potatoes, one cupful of cold meat, one 
tablespoonful of milk, one spoonful of flour, 
one tablespoonful of fat, one cupful of stock or 
water, and salt and pepper to taste. Mince 
the meat finely; melt the fat in a saucepan; 
add the flour and stock and stir until it boils; 
season to taste. Put the meat in and let it 
simmer; do not let it boil quickly, or the meat 
will harden. Mash the potatoes; add the milk 
then make a wall of the potatoes 
round a hot dish, and pour the meat and gravy 
into the center. 


and salt, 


Porato AND CHEESE Pir. Take three 
pounds of potatoes, one egg (hard-boiled), four 
ounces of cheese and three ounces of bread 
To make a thick sauce, take a table- 
spoonful of dripping, one tablespoonful of 
flour, a pint of milk, salt and pepper. 
the potatoes until almost tender; slice the po- 
tatoes a quarter of an inch thick. Grate the 
cheese, cut the egg into slices, make a sauce 
with flour, drippings, milk, salt and pepper, 
and add to it half the grated cheese. Grease a 
pie dish, and put in alternate layers of potato, 
egg and sauce. When the dish is full sprinkle 
the top with the crumbs and the rest of the 
cheese mixed together; put three or four small 


=, 


crumbs. 


Cook 


Peas in Potato Cups 


pieces of butter substitute on the top, and 
cook in an oven for from fifteen to twenty 
minutes, or until a nice brown. This is suffi 
cient for six people. 

MELTING Potators. Wash, peel and boil 
six potatoes in salted water; when done, drain, 
and dry over the fire for a few minutes, then 
take each potato and press firmly in a cloth so 
as to give it a round shape. Place them in a 
well-greased baking pan, pour one cupful of 
a piece of butter substitute on 
place them in the oven to bake 
for about twenty minutes; by that time the 
stock should have been absorbed by the pota- 
toes. Dish upand serve hot. 
in this way melt in the mouth, hence the name. 


stock over, put 


each potato and 


Potatoes cooked 


<ED SAvory Potatoes. Six large pota- 
toe two large onions, two teaspoonfuls of 
sage, one ounce of bread crumbs, two ounces 


of butter substitute, 
half ateaspoonful each 
of pepper and salt 
Peel the potatoes, and 


D cut them lengthways 
to slices about half 


in inch thick; place 

2 these slices in a baking 

om tin or a dish which has 

been well greased with 

one ounce and a half 

of butter substitute 

Peel and boil the 

onions for fifteen min 

utes in salted water, 

ind the sage tied in a piece of muslin for the 
last five minutes. Chop the onions and sage, 
and mix with bread crumbs, salt, pepper, and 


half an ounce of butter Substitute. 
mixture thickly ov 


bake for one hour 


Spread the 
r the sliced potatoes and 


PeAs IN Potato Cups. For four person 
boil, mash and season six medium-size po- 
tatoes.. Divide into quarters, form into balls 
and indent with the large end of an egg, washed 


and oiled. Brown lightly and fill with canned 


peas which have been heated and seasone 

with butter substitute, salt and pepper. 
Potato Purrs. Take one pound of cold 

mashed potatoes, one egg, half a cupful of 


flour, half a pound of cok or boiled mut- 
ton, one small onion and pepper and salt to 
taste. Make the potatoes and flour into a stiff 
dough with the egg; roll out about half an 
inch thick. Mince the meat finely with the 
onion; add pepper and salt to taste. Then cut 
out small strips of the potato paste, put a little 
meat on each, turn over and press together to 
form little puffs. 


roast 


Fry each one in boiling fat, 
sufficient to cover them, until a golden brown. 


Drain, and serve quickly 


Potato Soup. Cut up small one onion, one 
about potatoes; 


simmer until cooked in a quart of milk. 


carrot, and good-size 
Pass 
through a wire sieve; return to the pan; add 
a piece of butter substitute, and season to 
Serve with diced toasted bread. 


POTATO AND SAUSAGE Rotts. Take half a 
pound of sausages, one egg, any cold potatoes 
left over, a cupful of bread crumbs and pepper 
and salt. Mash the potatoes with the season- 
ing; well beat the egg, and add it to the pota- 
Mix this well. Fill a large tablespoon 
with the mashed potato. Cut the sausages 
into halves and place a half on each spoonful 
of potatoes; cover with more potatoes, turn 
out of the spoon, and dip the whole into bread 
crumbs. Have ready a frying pan with hot 
fat, and fry each roll a nice brown. Serve hot 
on slices of fried bread. 


taste. 


toes. 


Porato BALLs. Steam two pounds of mealy 
potatoes, and beat them until they are smooth 
and free from lumps. Mix with them two 
tablespoonfuls of butter substitute, a teaspoon 
ful of salt and two tablespoonfuls of boiling 
milk. Make them into balls the size of a wal- 
nut; brush each one over with beaten egg, and 
fry in hot fat until they are nicely browned. 
Serve with brown gravy. 


POTATOES IN SAUCE. Boil sufficient potatoes 
in salt and water in their jac Let them 
cool, then peel, and cut them into thick slices. 
To every six potatoes allow one tablespoonful 
of mixed parsley, two tablespoonfuls of butter 
substitute, four tablespoonfuls of gravy, two 
tablespoonfuls of lemon juice, and seasoning to 
taste. Melt the fat in a stewpan with the pars 
ley, gravy and seasoning, and mix well together. 
Put in the sliced potatoes and make them hot, 
taking care to shake them occasionally to keep 
them covered with the sauce 


lemon juice just before serving. 


Squeeze in the 


PREM Te a 
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Baked Bean }| .tties. A delicious dinner or supper 


a tl Sandwich of Heinz Oven-Baked Beans with Pork 


tae and Tomato Sauce, mashed, seasoned with horse- dish made from Heinz Oven-Baked Beans with 
B radish, chili sauce and onion juice, and spread be- Pork and Tomato Sauce. (Recipe in free booklet 
es tween slices of buttered whole wheat bread, offered below.) 
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Me TFervms P 
od 
b Salad of drained Heinz Oven-Baked hidney Beans Quick Chili Con Carne. Heinz Oven-Baked Red 
ie combined with salt, celery or cabbage and India Kidney Beans, combined with chopped beef and 
F relish: moistened with mayonnaise and served cold seasoned to the king-and-queen’s taste. (~-ecipe in 
on lettuce free booklet offered below.) 
vw 


50 


75 321 | 75 


Appetizing Supper Snacks. Heinz Oven- Baked Beans, 
k Vegetarian Style, combined with onion, chow-chow 
a pickle and mustard sauce; spread between thin 
slices of canned corned beef, 


Bermuda Onions stuffed with Ileinz Oven-buked 
Beans, Vegetarian Style. As savory a dish as you've 
ever eaten —and fine for meatless meals! (Recipe 


in free booklet offered below.) 


PAPA APAEALAGTS 
iness College Merchandise. 


) Jobbing Business. 


irls, Oatmeal...... @ $7.60 
Bris. Flour.....- -@ 6.00 
ee tee ditt 


! 
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Bill Book, the same 


Salad of drained Heinz Oven-Baked Beans. Boston 
you Fecor Style, combined with salt, chopped hard-cooked 
TI eggs: sweet pickle and onion: moistened with may- 

onnaise, served cold on lettuce. 


and writs — 


) ok th be 


a“ 


Cape Cod Baked Beans and Corn. Here Heinz Oven- 
Baked Beans, Boston Style, and fresh or canned 


corn are combined. Result—a masterpiece! (Recipe me as in former pape 


in free booklet offered below.) © 1932,H.4.H. co 


oe 


| 


RODGOGRY 


A zestful “one-plate” meal! Heinz Oven-Baked 
Beans with Pork and Tomato Sauce... Broiled 
Tomato with Bacon on Toast... Timbale molds of 
Raw Vegetable Salad . , . Seallions and Olives. 


A vegetarian plate — featuring Heinz Oven-Baked 
Beans, Vegetarian Style, with Fried Apple Rings 
... Stuffed Celery and Sweet Gherkins . .. Muffins 
« and Currant Jelly. 


% Onn 
LAR RARRARRAARAARARRRRA CRRA RRPRA CORRAL 


Try this delicious plate on your family! Heinz Oven- 
Baked Kidney Beans. -. Thin Slices Broiled Ham... Substantial and economical! Heinz Oven-Baked 
Spinach with Hard-Cooked Egg, . , Pineapple Slice 


ee Beans, Boston Style...Heinz Tomato Juice... Cold ia Y 

¢ Salad... and Hot Biscuit. B. C. Curus, on account, ess 37%. eon B. C. Curtis and cred 
merchandise for the amount of the bill.” ItemizetMis sale, as in the sale to C. C. Scott. 

Pay note No. 3 by giving W. J. Armstrong your check. = Make the proper entry in the Journal and record 


payment in the Bill Book, as in the case of notes 1 and 2. Fill out and preserve the following receipt?— g 


18 


UJIM 9781099, 
ast Ul UJIM Padres 
‘QATpUa IO 30N}}2, UILM | 
-extided pur i]t 
SEOs pue SaATTO 

UTA pox 3Ie 
eTeS AUIS 


is 2[ eS ou} 


-dno omy, 9Ue DATO 


Azajao pue 


“pees UsySIYO UO px j 
30 MOTTAA 


$30 oyy, “ynoun st YK 
} ASOPOSIP OF Jet{}I60} passed sutac 
ay} ‘astmyysuay sdizys 
9 payxooo JO saztyAA oy} WO 
ue AxXV]9o WOT; powIoj ore ATI] JayEM 
yy jo sjejad ayy, * 


S31v4 G3N4INNIN 


3d9 GUO jo Spue 


pejes Aji] -9]2M, 


a 


into 


Pout 


HT-1WnNCce COC 


SAARI] 99097 
yn Ww 


sey yey} ajyeyd daz 
JATOSS youn As :O7RPWOT 1 

TOTEM Poo 
} yeog 
sBas puP 
ndaonest 


eons ppe = I 
TOJRUIOF at ee | 


eyudeg jo yseq Vv 
c UPS JO] eLT 


Z peuresys 


peyes of-OyeWOT 


yy9BID Asti9 yy 
Ja] 1 
atLAN 
pur surys < 


jd ‘ 


JI9AOD pue re) 


YI DOI ljel ayy 


} XAOW AI PUP 19} 


UTLU U9} IO} aYRG 
Hsy\ N 


1] 


JaAo0o 


YITM 7/eS osn 


I tu0 ZIM | 
YIM DAG “TATRA poo OUT 
9} [QUN JassdA pardAoouUt 


loq YJIM JAD ‘urdaonvs v oT nd Ce 
ze noy OM} 10j JOVRM Pe? ul suveq 947 YVOu 


peyes oyu] epey,y sueeg SUIS payes 


pur Jo 
iy * 
oF I 
B pue s} 


9} DOTY} ‘S} odsvay 


TUOARU 


> UL 
aYOO ) 


auo—s] »0ds ut uO 


JO SuIss 


-piey oy} 
-$soIp qY 
ayyu 
ayy 
ayy yn 
OM} | 
pue 4 
past ut usaq 
Ul YstTy s} 
-29[ qT Ie 


fv] gon uO 


S YIM 


Ty B “4yR 
B 99N}}2] 


usy} p JayUm 
94} ‘19}U99 94} 
} nd ‘saavay aon} = 


) ASIP] © NT 


[JO] 
pejes dIGe}OS0A yeyueysqng 
YoIeM J 


J} ay} ay 1 
*ysnid 9q} 


‘on 


yst 
pasn pir] 


I ALSS UB 


| Jsnwi sa 


aARy you op qh as 
0} snueul 
oy M SOU 


dYv} ISNU spul 
} ur Avyd 03 4 
Soy SB ‘a \ 


yA B OATY 


M sojqe 
JSOPY “Way? asn 0} ulsaq 
0} OWT} dy} SewOD MOU pue 
‘syqUOUW dAy JO 4 ised oy} 
np sj RIVAIA 
Satzty pep 
paoids ued 


dary saadaayas ANY 


JaFIA 


aaddad pu 


lj Useq sey BY | 947 eins 


uay ‘sozR4 
U9dAO a} SUIA 


t[Hun pueys yt Jay “usdo 100p 


opeweswo}]{ 


‘Ss yy YVAN 
youd & pur ‘ 


I9]99 YIM 


yo [In}jdn 
Blt el jnd pt 


9JUID BYZ UT 
1 Yq [Moq 


| 99742] 
19729] oy} YstAy 


BD pur sf 


Ala]a>D YM pees 2 


"IRZ outTA 
iso] {®3 9uo y JIM l! VATIO 
OM} XIN 
DATO] eon })}9 


SUISsoIp 


rdas pur 


9S 94] aAoUu 


yeatwjzvo dsuo 


9S ST BS99YO oat} 


TY AA ye 


UT-aU0 I 
youad B 
11M 97RJd B IO YsIP pe 


9014} 99 


[es ® AN 


S 10 YIU. 


*99N}49] | 


JO sy]eIS [TeUIS 


peyes yee g-peuues> 


“SUISSAIP pres 
JaYy}O 10 YOUIIT YIM VAIIG “SsUTI UTY? OFUT yo 
uaed PARTY YITYA SOATTO YIM Ystusres pu gon} 
“39 Pappalys Ajasavoo UO Ng “sAOSSTOS OY} YA 
yo JMS Used sey YIM MOl[eUIysIeUT Jo adaId 
][PWs P JIISUI puv S2U0}s BY} BAOUIAI pazzid 
suloq JHOYJIM psuUTD sIOM SAINWMAHD ] 
O pays F 90n}}9T 
SUISSoIC] IpsryS jo sjnjdny Zz 
q jo jnjdng % SeLLiey>) 
BUIYSIV]Y ¥ peuues) jo $s 


peyes Aey>-peuues 


*pryes 
dAIOG “IRR 
eu 3 


94} YIM SADYORID puv esol] 


"saved pass oy} punoie 
SUISSoIp PLTBS oY} YIA saaTo pur 
“Adaya ) 341 XIFY “ABA OUIRS oy ul pasn 
oq Avul savad azR] Yysoiq “WOdYJ ddTJs JO pvaysul 
¥ sived ay} Jy “Way} punoie 

AIput uo 10 yst ) 
{3 ind pur saoqs uty] oF 


ul pouUvd ov srved WHT al 


aaddag u 


199 


Alay 
D Ayeuryy jo nydny | 
9 Siveg Jo uey ju 


peyesg 1e94-pouue> 


JBM PBawW-uI09 ds9 
2 vyded YW apy 
JIAO IOUIVIJS BY} YSNOIYyy 
do} ay} 19A0 FI aPyUTIds pur 
vavdag ‘auy p ddoys 
| } YUM ys 
9A9 JI a0RId pu 
Isajqr] & YAY “Sulssarp oy} jo 
| 943 YIU poxtu | 2 polip ureip usyy 
IJBM PTO t { SPY YO ‘asuqqro 
S Y}IM YsIp B 
§ Ss fayt 


yt umm} fAIp youn 
t yovurds ayy LAC 


eydeg pue yes 
IQ YUAY 33q poxoo)-psey tT 
Issolq] adeqqe) 
S joynjdng %&% Pepparys jo synjanyD Zz 
prey) sstaig 30 
yoeuidg jo ued WWI | 


Pees preyD-ssim¢ 30 Yyeurdg pauue> 


<s=a@ \ Ss 5 


STRAWBERRY JULEP PIE 


“Cool and dainty” expresses this digestible pie 


dated 


cups strawberries 144 
44 cups sugar 

4% cups water 

to 6 sprigs mint or 

E 5 % teaspoon mint flavoring 


CHERRY-RIPE PIE 


tablespoons 
unfiavored gelatine 
dissolved in 

14 cup cold water 

4g teaspoon salt 

Wash and hull strawberries. Drain well. Bruise mint. 


C 


3 
1 
1 
4 
1 


eS AL, It's made with digestible pastry, so don’t be afraid to gorge! AOA pe sugar, salt, water and mint. Bring slowly to a boil. Ree 
: simmer slowly 10 minutes. Re ye mint leaves. Pour i 
' : quart red cherries 2 or 3 tablespoons flour over: soaked gelatine. Stir red gies ‘oipcakens : 
i Sell n cup sugar secede ae ae a Spies eet salt ‘SS 3%. ing used, add here.) While syrup is still hot, pour over this 
3 le : 72 teaspoon aimond flavoring strawberries. Stir. Let stand until gelatine is ready to 
4 sale. Wash and stone cherries. Mix sugar, salt and flour. Mix with pele Pour into baked Crisco pastry-shell (see single- 
Buy t cherries, then add almond flavoring. Line pie-plate with Di- yote on d STUSt Proportions in Master Recipe for Digestible Crisco ake 
= __ gestible Crisco Pastry (see double-crust proportions in Master pastry). Chill in refrigerator. Before serving, cover 
the entry aff¢ Recipe). Brush bottom crust with melted Crisco to prevent with sweetened whipped cream. 
& soaking. Fill with cherries. Cover top with Crisco pastry 
: (plain or criss-cross). Dampen edges and crimp together. Bake 
a! in hot oven (450° F.) 10 minutes. Lower heat to moderate wae z 
4 (350° F.) and bake 20 to 25 minutes longer. Serve with hard bhecng 
~ sauce. e 


ARTFUL TARTFULS 
digestible Crisco is the secret of this flaky pastry 


DIGESTIBLE MOCK PUFF PASTRY: 
144 cups flour 34 eup Crisco 

z% © se: rm P 

34 teaspoon salt 5 tablespoons ice-water 


BRIDGE 
LUNCHEON 


iad hi 
| 


i Si SZ i Z : 

om bh bi and salt. Cut in 14 cup Crisco very coarsely. (Always 

5 a a Se the sweet vegetable shortening—it's digestible!) Add only ’ 
ERE it is—a delicious and 3 


enough water to hold ingredients together, Roll o 
easy-to-prepare menu for floured board to 14 inch thickness. 

the first bridge club meeting this Fold two edges till they meet in center—bring two opposite 
On edges to meet. in center, too. Roll out again. Repeat this 
process until Crisco is used up (about 3 times in all). Chill 


pastry ice-cold. Then roll out 4 inch thick and cut into cir- 10 


cles 3 inches across. Bake in hot oven (450° F.) 10 minutes. 


[ ut on lightly 
Spread evenly with Crisco. 


CoNnsoMME CHEESE CRACKERS 


* 


om Sh at 


Neo Tomato STUFFED WITH CREAMED 


CHICKEN 
SARATOGA CHIPS 
RipE OLIVES 
Hor Frincer ROLis 


CELERY 


mote, on demand one dk 


When cool, put 2 rounds to eth i i 
hen J « Tounds together with fresh raspberrie: 
(or diced fruit) and custard filling. : : 
Custard—Heat 134 cups milk in double boiler. Mix 24 cup 
sugar, 2 tablespoons flour, 1 tablespoon corn- 


he Ice CREAM IN MERINGUE BASKETS ann suaing 4 ceo fr salt. Add slowly to milk, 

~ aye ye I LI & cons sant. y. Stir 1 ie . nA 
bs CoFFEE ; tantly and cook until custard grasa 
's _ Bu bs College Merchandise. pipe Stir in 2 beaten egg yolks. Cook 1 ndise. } 

: ‘ - minute longer. Remove from heat, ad 24- ae 

f 4| Tomato Stuffed with i sid SRO Vailtla, Onc: udd 1 tea 
} : 0 Ke 5 
= Creamed Chicken ee ele)" 


\ ore 6 medium-sized toma- + on 
toes and cut off the stem 
ends. Scoop out the insides, ret 
i sprinkle lightly with salt, and EH 
turn upside down to drain. 
t Sh When drained place the toma- 
} By toes in a moderate oven (350 RR 
} ¢ degrees F.) until they are heated 

f through. “Remove from ~ the 


e 


with well-seasoned 


“4 oven, fill 
+ Of s creamed chicken, and serve. 


eee 


MAGIC LEMON MERINGUE PIE 


ay 
; \% cups (1 can) Eagle Brand 2 eggs ARCADY PIE blackberries and pineapple were made for each other! 
fale Sweetened Condensed Milk 2 tablespoons granulated 
A M% ne see 3 Baked oie chell (Sinch) 2 cups ripe blackberries 324 cup sugar Crisco Pastry (see double-crust Ls Aaokaieceeee = 
we spas fh ait teeta ne E 2 * or dewberries 2 tablespoons flour Master Recipe). Brush bottom w ith me ted ba 
Ch et gpa 144 cups pineapple, 2 teaspoons lemon Crisco to prevent sogginess. Fill with fruit. 
Blend together Eagle Brand Sweetened Condensed | “Guhea wiffos Cover top with pastry. Slash top to let steam 
{ Milk, lemon juice, grated lemon rind and egg yolks. Walh aad «tem berries. Mix with Grained escape. Bake in bot oven (450° 3) 10 mine 
! (It thickens just as though you WEES cooking it, to a pineapple. Mix sugar, flour. Add to fruit. Add utes, then lower to moderate (350° F.) and 
| glorious creamy smoothness!) Pour into baked P!€ jemon juice. Line pie plate with Digestible bake 20 minutes longer. 
shell or Unbaked Crumb Crust (See FREE cook 
4 book). Coyer with meringue made by beating egg DIGESTIBLE CRISCO PASTRY (Master Recipe) 
“ee whites until stiff and adding sugar. Bake until brown (use this recipe to make all your favorite pies digestible!) , 
in a moderate oven (350° F.). Chill before serving. inet har 7 
a ene’ = FEES AFiPOvUBLE-cRvsT: 2 cups flour, 1 teaspoon salt, Crisco, the sweet digestible shortening. Cut i 
i 2g cup Crisco, 6 to 8 tablespoons water. Crisco coarsely. Add ice-cold water, ji = 
; - enough to hold mixture together. 
SINGLE-cRusT: 1}4 cups flour, }4 teaspoon From here on, the method is the sam 
$I PA 75 salt, 44 cup Crisco, 4 to 6 tablespoons water. Roll pastry % inch thick on lightly fl 
aie ; ; ard. F ll, cover inverte 
Crumbly Crisco Crust—Sift flour and salt. Do board. For baked shell, co : 
not chill Crisco, the digestible vegetable short- Plate. Prick bottom and sides. Bake 


2 DAAERAPRAPESEP LIAISE PIII SA ASO i i i j yen (45 5 minutes. For two-r 
sith POY ening. Cut in Crisco finely. Add just enough Oven (450° F.) 15 minu - 4 
& 4B cold water to hold mixture together. bake 10 minutes in hot oven we > 
te reduce to moderate (350° F.). 

el . Flaky Crisco Crust—Sift flour and salt. Chill filling is done, 


HT-l1NCe COCK 


} OUIOS UI ye} Bur 
Bul oq pynoys uol 


-UTEJUOD s[vaU UT ATUO 9] 1 
-N}I}SqNs 94} SIY} JO asneoag = “adIOJ VAIOS 
“31 OU YsTUINy Ady} aut] duUTeS oY} 7e YN 
*‘A31oua jo yuNoue A au oy} ATddns 
TIM Aoyy, *1099nq ure J OINIWYSqns 1% 

| UO pasn oq APUt jof sv [Jam se 
YL[LULILUI Pl 


‘suref ‘s1o}3nq LIN 
SID}ING, PINIL] 


se 


“yyeq 19}eM-}OY Oy} UT Noy ue 9ZIT119}s 
pue ‘sde> pue sioqqni oy} ysnipe ‘sref 
OVE Tt “VK 


aie suvoq ay} [UN Ayjues 
oo pue ‘quidd Zurioq 03 Sutiq ‘ernzxTUr 
ISIE dy} OF ppe ‘sUsIpsIsul Surureulol 9} 
YIM voueleq 94} VUIqUIO7) $ IIQeIVB9A 
redoid oY} 19A0 IeZ9UIA 3y} JPY ANO 


(jeuondgo) W1ewanT nyuoodseay JT 
9uua doy suoluo ¢ 


-ABQ jnyuoodseay % aseqqey peppelys 
prejsnyy jnyuoodseay Ajeury sjnjdnDg Z 


Wes Injdny & Ara 
INO[y | “PO ped sinjdng %z 
ze8ng s[n sutog 


AA Nea 


Aqllaquely paeys IO 1 
E qod ay} w0Iy 
pexy1o useing Jeg g yND wus1oy sinjdnD ¢ 


USI[ayy Urag pue ulO") 


"yVeq 197zeM-JOY Sy} UT saynuru AzITY4 
azijiieys pue ‘sdeo pue siaqqni oy} 
ysnfpe ‘sref OJUI INOg “ySTY} JTVUN IO ‘jyeY 
we pue Inmoy Ue IO} ‘A[[EUOISvDDO BUILII}S 
‘A[MOJS OOD PUL ‘SJUITPoISUI IdYJO 9Y} [Je 
ppe ‘peddoys aq osye prnoys yoryaAi ‘s1od 
-dod pue suoo ay} 4M suIquIOD ‘ouy 
tay} doys ‘uns pue spus wrosso[q 
ay} SUIAOUIII ‘s90z}eUI0} ay} HONV1L 


IesourA sqnjdns z 
peas-Alaja_D zesns 
Injuoodseoay I uMOIg [njdnyg %& 
uouleuul) punolssy WS stnjuoodsaquy %7z 
[Injuoodsaiqey & SUOIUG PeZIS-POOs) ¢ 
SdAOTD punorry siaddag usar) yaMS g 


Injuoodso[qey |[ saojewmoy sdry yog % 


aoneg HYD 


“"u 


{ SeATMesNOT] A[nf oy} ves 


s0001d yqe }PM-JOY VY} jo uoljdLiosep 
)JVM-JOY OY} UI SoPNUIU 

ezI[l1ojs pue sdeo pure sioqqni oy 

Ua, Vy JO puis poqeis } pue 

YOs JO Yq B ‘soaojo sjoym 

be ‘yeol-Aeq 1 ‘rear qnydno 


UIA Buoys Ajayersapour spnydno 
‘soynurmt AjuUaM} AOF JoYIES0} Surpioq | 
apeul resautA peotds yyM sirel oy} | 
‘sref ssve[s 02UT UOT}JeUIqUIOD UT 40 
jeIBdss sayqejsaA 94 yoeg = ‘apyord 
Si} ur pasn aq Aeur ‘sz90q 317} 
7d99x9 ‘Sarqeyos0A asay} 


JO UOTJEUIQUIOD B IO ‘s}aaq POTS IO ‘s}OI 
-182 peppelys ‘sue. -SUuLI}S ‘Syo1aMOYy 
JIMOPYTNVID ‘synoids spsstig GQHMOO 


Sajqviase A, papypig Jang 


‘siel 
PeZI[I193S UL 910JG + “YSIPeosioy pue ‘saoids 
OY} ‘IBSOUIA Pepleos YIM apjord ay} JaA0co 
pue ouliq ay} | p usyy, ‘urese .ysIU 
-I8AO PUPS jo] PUL Sa[qejJosZoA dy ISAO 
ye anod ‘auliq {} pfeos ‘urerp suruiow 


oy} ur put SIUTIAO put yo, ‘rayeEM 


p]OO YFIM 19A0.) “BBS OY} Ul BuTpyurds ‘rel 
ouo Js & UI SIOAPRT SuTzveUIIIe 1 yord 
2 Way} ‘sa]qezes0a |y} HSV 
A Heo SOAOTD AOUAA 
yT spAyu0c qeL %Z 


Sa0}eUIOT, UeEI4) 
ye pue siaquinony 


“aS IOP] peyeity 
MG p Uses yoe™ Yoq % 


sraddag pear 


Iq UsIaIDH Mos 


‘sre{ pozyiiejs ut 
dTTYAM UBD “2JOS ST JoquINONS oy PIVUN 
Ue IVFOUIA pue ‘Iesns ‘svoids 
} UIUIOM 9yj UL = ‘1ozeA\ pjoo qzenb 
I 0} 3es Jo nJdno % jo dn epeut *yysTU19AO 
iq & UI YeoS “Suoy sayour mmoy ynoqe 
14j8 MOIIVU Ul ND 9S OT} VAOUI 


-91 put sraquinond ay} sATey pue TAA 


SdA0TZ 
aOUM s[njuoodsaqey Z 
IeBIULA BUOS 3d 1 


-uinong adry 
appPig Jaquinon’y ‘adny aang 


‘BUISN OIOJOq YooAr © 4S] 
ye puejys JOT “YOOIO & UT 9103S puke IPSOUIA 
YUM IAOD Udy “[OOD SI ZI soya JYySTU 
-I9AO PUPS Jo] puke IDAOD) ‘yes oyz uo 


ayulds pue ‘poas-Arejao pue ssddad } 
a4} ppe ‘saqezeseA 9242 ANIAWO 


JesoutA PIA 
aes snyuoodsalqey &%{Z sod 
iaddag -deg usels) pure per 
aUNYM [njJuoodseay %1 peddoys sinjdng %zZ 
paas-Alapag jnjdnsa &% sraquinong 
aseqqey 410 Alo pepess paddoysy "8316 ¢ 
-J2D peddoyd snjdng Zz suormg peddoys ‘sig ¢ 


MOYI-MOY") UOIUC) puP Jequinony) payoosus) 


SUIUIOUI INO} I 
qyeaday sueul IA y surly 
ainod pue j1enb yora 07 1e3 jo jnjdno 
Ppe ‘jt ainsvoul ‘ssosueur ay} uo sim 
INOj-A}uUIMY 0S SPY 7 32 ISZOUTA 

yo inod ‘ eur Jaquinond pue 


sty} 1 
u suvur radded pure 
mL 


OJCUIO} IOJ sso soja] duic 

“TRSIUIA POO ‘YsaIy YYWA I9A09 
pue YOOID 9uojs & Ul nd ‘aAouIayY «*esOUTA 
94} Ul ANOY-uUe-jyeYyY IO} JIWIUTIS ABP zxXoU 
IY. “FYSUIVAO | S Je] pue redoula pjoo 
suo01s Ajeyeropour UWA IdA00 ‘syordy} 93 10 
SUI} YIIA Woy} Suruszsey ‘sdoz ay. oovyd 
}9. A pon IY 2} Tt uoyy 
‘yysIuUIIAO pues % pue ‘19A09 ‘X] 


poos-pie} SaA0TD punolryy 
“SnJ{ s[njuoodsajqey ¢ yn juoodsalrqe_Ly 

so1ds i 
IGeL tT “UO paeddoys sinjdn5 ¢ 
) ) 


“ITW [njuood 
5 / 
Injuoodsa[qeyy_ paddoys Apury 831} Zz 
uouleuul) p IL) aseqqe:) 
Injuoodsatqey yz peddoys Apeuly ‘siO + 


:aZIS DATPeIedUIOD 
Jo sajqejosaA 30 pue sioddad wuse13 
pezis-UInIpeul uazop omy Ynys 07 ajdure 
ere suoriodoid Surmoyjoy 93y. ‘ATYsno1 
“‘yNq ‘SOTA VIG e}aT0A BY} JO 9ZIS 9Y} YA 
SOLIVA Jey} SC ‘papsesll ZUNOUIE jOEXS 3Y} 
9AI3 0} a[qIssodult st y{ ‘Aep yxouU ay} 9sN 
Joy Apear paredaid aq Aew Suynys ay} ou19 
-UdUI 9} UT 97BM JO S}.TeND OM} UT paaros 
-SIp 3[eS jo qnjdno e JO apeul ouliq Ul 34 31u 
-I9AO payPLOs aq p[Noys sT[ays vsay} ‘poredaid 
suloq Seosueul jo Pury 9Y} JOANIE AA 
*yno uaye} djnd sy} pue poaour 
-d1 SUOI}DES UI} DAPY pPrNoYys suojau 3yy 
pue ‘pasoulel spaas ay} pue SPT] UIC] 07 YO 
yn aq prnoys steddad jo spusa wiaqs sy 
*paAOouUlal Spaas dy} pue 
‘yo ynd sdoj ay} ‘pared aq pynoys srequino 
“nd ay. “No pedoods djnd ay} pue spus 
W19}S BY} WOT} yND soos ynq ‘pajaed aq 
JOU P[NOYS S9OJLUIO]T “S90}BUIO} JY} SB VzZIS 
sues VY} JNOWe suojaw ayy pue adi Surin} 
yjsnf{ aq plnoys saojzeur0} sy “Aqqnqs pue 
JIoys 9q pynoys Ady} ‘pasn are sioquinons 
I] “paysory 9q VsIM1OY}O PyNoOmM ey sdnoy 
-BJUB) UWVIIS IO ‘suUO[AUIIDJVM UdeIs [[euIS 
pue ‘srodded use1z3 yoams ‘sooyeUIo, usd01 
osie] ‘Stoquinond se ‘sajqejesaA popyord 
‘peynys jo szios [Je sapnpur WW Aqyear 
ur ynq ‘A41QUNOD dy} Jo sqred Aueu UT 
A[JUaIBYIP pasn st , seosueur,, W199) AY 


saosuryyy 
saysyay pue sopysrg 


ser 


INt 


nby JO pary YRIM aAqog ‘sinoy 


“eylided Y31M JI ysnp [eq B OBUL 4 ]fOr 
‘asaay ) urveID peuostas aye } Setitoy 2» OU 918 a19q4 
UdYM ‘SUISSOIP YOUOIT YPM VAIag “AJAY B 
ynd JozUa. VY} UI frRIs B Furu10F ‘ozuatund jo 
sdujs 9AQ YIM 99s YIRA a}RIODBp PUR sIy} 
uodn ajddeauid ay3 aovyd faonqqa] oy) YA 3 
sajzeld [PnpriArpul 10 [oq pees a WHAO.w 


SIABYT 99N}30’T BOY AA 10 papperys 
Surssoiqg oyustug peuues | 

jo jnjdng % ajddeeulg 

) pouued 9 ITS Jo ue | 


pees pinay sewysuy 7) 


eB pue JayeM JOY Ul 99RIg JOU 
$ OM} IO PJOU FIL] VUO [[G [IIA SIT, “Gsnop 
19S DAI 9ANIXIW oY} 9YPUI OF JOzeM vr 
OAS 10 t xiN 
$JO1IED) MEY 

t years) JO snjdnd 7 
30N nop jo snjdnsy 2 

jyuoodsva yy % SUISTEY Pot 
peddoys jo sinjdny z 
} aes ot 
t »t 

SUIPPNd 142}SeA pue yINIY 
PeAias PUP JOIN Ie}s B 


JIM 3 ye[d ev uo gnd ‘apru aq 


idse 0} you YIM 9AIaSG 
"res AUT] ¥ } jo doy u ‘ast 
uoAPRUI 29 UY) “VON if I ppezys 


} uodn 
So. YS y 


Si1¥}8 OUT JNO uay} 
jND st ja0q pal FHL 


Bus seqqes) 10 99N}}e'T 
AW JO It o% »ppezys fF 
Saic] asieu 
-uoAey jo [njdny % og | 


PEeS siqeyese, SeWSUY > 


*sdo} Arojao ISN 99Nz}a] OU ST a19q} JT “Surje1 
-odap UdYyM dn apis UTyYs oY} JNg “SY}YSIo OFUL 
jno pur poystod uveq sey jeyy ajdde pai yy 311q 
@ yo sadaid YjIM Ystuses puv 99N}}2] pappozys uo 
d ‘suIssoip pur Arapao ‘gidde ay? qIiM 
XIU fs}nUu}seyD paiog oy} sos pure TAAC 


ry. ery UM, JIo peppeztYys 

Idy poy | sojddy 
Surssoiq jo jnjdnd % 4 yD Apury jo ynjdnyD T 

Arp synuyseyD 


pao Jo jnydn5 T 
peyes yNN sewysuys> 


yng Apurny jo jnjdny J 


*sdo} Arajao YIM saspa 9Y} 
}UL jNd 3Za pur saaqjo ‘oyuaTUTId 
pue ‘aIn}XIU 94} YRIM IaAOD 
M [MOQ MO]TBYS B OUIT ‘1939304 


yey puv oyusrmid peddoys T 
{2} OM} ‘BdII ‘AIV[ID BY A 


ystures 
yA 9 


9on}eTJ DRY 
paplog plod jostnidny Zz 
Arpad 
yng Apoury jo sngdnya Z 
peyes jo jnjdny T 807 Iq pouueyD Z 


pees soddng Aepyoy y 


‘eylided YIM Jsnq] “peAoulad spses 94} 
pur soayey Ul yn sedvis IIA YstuIBD *39N}}9] 
uo g9Rd pur ‘yJomM XI “SUIssaIp YouaI IY} Jo 
ySo1 JY} YIM sojdde oy} pue ‘pajsed ‘synujsayo 
ay} XI “NOY 9u0 Oj pueys Ja] “ZuIssorp ~ ) 
youas,y oy} JO J[VY YIM SUIS’ ON} WAAO, 


90n}3e’] pepperys addy jo spnjdng Z 


sadeiry synujyseyD peTog 

esryey jo injdng % plea jo sinydng Z 
ulssoiqd SUISTEY 

ay jo injdng papaas jo [njdny J 


pees eddy pue ynuysoy> ‘uisiey 


‘sopyoid 10 sya9q YIM IO ‘ssULI OZFUT JN SaATIO 
peynys WIM Ysturesy *99n}}9] peppelys uo yo 
UN} PUP as SAINOY dd1IYZ 10 OM} JOY aneyd 
[009 ® UL jos p 2 sdno preysNy OF ynd yom xt 
SSTRL OARU 94} pue 7.) fe) ay} ppe saddoyo 
pooy asiv0o B YSno1y} ynd s#ury yd uayoryo I 

10 yonp ‘esoos ‘ayin} jo qnjdno HOVaA Ovl 


199. Arad wD 
PPd 40 syoog ‘SoAlO Ajouty Jo nsdn 3% 
osreu SoU 


-uoAvyy jo [njdng % 4, Aaqynog jo jnydny { 
PPPS 10AG-JO7] V 


‘eyuded YUM Jsnq “9011 94} punose suOTzIas 
OSULIO BY} BIBI “SUISTRI 9Y} PUNOI 9dLI 9Y} 
pue JoyUad oY} UT SuIsTer oy} ynd f90N9}0] 944 
YIM o7RId pryes B oUI] fasreuUOABUI pouOsRas 
-]]24 YIM 9912 94} XI ‘SUIssarp eee 


ay} Ul SUISIBI OY} 9JeULIeU pue ‘AIp “HSV 


equdeg pue 09n}}0'T sosuelo 7 
asteu SUISIEY 
jo [njdny %% pepeesg jo jnjdnp 
suissaiq ary part 
youary jo injdny % PIOD Jo synjany @ 


Pees 1OMO]L] 


»ABY 


Mdse. 


Sell merchandise cards 41, 42, 43, 
Itemize this sale. 


Buy the following merchandise of J. 
the entry affecting Mdse. and Bills Payable. 


JOBBING BUSINESS. 


and 44, to C. C. Scott, on account, less 3%. 


M. Dunn for your note on demand, one day after date, without interest. Make 


Debit C. C. Scott, and credit 
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Pop-Corn Cookies 


Whites of 2 Eggs 14 Cupful of Pulverized 
2 Tablespoonfuls of Sugar _ 
Melted Butter 14 Teaspoonful of Salt 
1 Cupful of Pop Corn 1 Teaspoonfulof Vanilla 
I! RST beat the whites, adding sugar slowly : 
add the pop corn, finely chopped and mixed 
with butter, salt and flavoring. Drop witha tea- 
a buttered bake sheet one inch apart. 
yatula that has been dipped in 
ike in a moderate oven for from 
thirty minutes. 


spoon on 
Spread with a 
cold water. Bi 
twenty-five to 


Oatmeal Cookies 


1 Teaspoonful of Salt 
1 1 of Pulverized 3 Cupfuls of Flour 
Sugar 3 Teaspoonfuls of Bak- 
4g Cupful of Rich Milk ing Powder 
1 Cupful of Oatmeal 


RE the eggs until light; add the sugar, 
) milk, salt and oatmeal. Sift the flour and 
baking powder together; add to the mixture 
until it is thick enough to roll. Roll a quarter of 
an inch thick, and cut with a fancy cutter. A 
few chopped nuts or raisins may be added 


Spice Cookies 


14 Cupful of Shortening 2 

1 Cupful of Brown 1 
Sugar 

1 Cupful of New 
Orleans Molasses 


ispoonfuls of Soda 
ispoonful of Cinna- 
mon, Cloves, Nut- 
meg, Ginger and Salt 
4 Cupfuls of Flour 


\ IX the molasses, sugar and shortening 
1 until smooth; add the spices, and baking 
soda dissolved in a quarter of a cupful of boiling 
water. Sift the flour; add one cupful at a time. 
Roll out on a floured board and cut. Bake on 
floured sheet for ten minutes in hot oven. 


Aniseed Cookies 


Tablespoonfuls of 
\niseed 


14 Cupful of Shortening 4 
1 Cupful of Sugar 


2 Eggs 5 Teaspoonfuls of Bak- 
2 Tablespoonfuls of ing Powder 
Milk 3 or 4 Cupfuls of Flour 


CS EAM the shortening and sugar; add 
_ beaten eggs; add the milk by the teaspoon 
ful, beating constantly; add the cleaned and 
sifted aniseed; add flour with the baking pow- 
der; roll out and cut in fancy shapes. Put in a 
hot oven for ten minutes 


| dP 
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Cocoa Cookies 


1g Cupful of Cocoa 


4 Teaspoonfuls of Bak- 


14 Cupful of Shortening 
1 Cupful of Sugar 
2 Eggs ing Powder 
lg Cupful of Milk 4 Cupfuls of Flour 
Ca the sugar and the shortening to- 
_ gether; add the milk slowly, then the eggs 
well beaten and the cocoa; sift the flour and 
baking powder together and add to make a stiff 
dough. Roll out a quarter of an inch thick and 
cut. Bake in a hot oven for from twelve to 
fifteen minutes. Decorate with white icing. 


‘ Gingersnaps 


1 Cupful of Shortening 

1 Cupful of Molasses 

1 Cupful of Brown 
Sugar 


2 Teaspoonfuls of Salt 
2 Teaspoonfuls of 

Ground Ginger 
Flour 


N IX the shortening, sugar and salt together; 
nt add the molasses, which has been heated, 
the ginger, and flour enough to make a stiff 
dough. Roll out very thin and cut with a fancy 
cutter. Place ona floured baking sheet and bake 
for from eight to ten minutes in a moderate 
oven. No baking powder or baking soda is used. 


Nut Rings and Bars 


1 Cupful of Butter 

2 Cupfuls of Sugar 
4 Cupful of Milk 

4 Eggs 

4 Cupfuls of Flour 


6 Teaspoonfuls of Bak- 
ing Powder 

1 Teaspoonful of Salt 

1 Cupful of Chopped 
Blanched Almonds 


Sf ) THE butter and sugar add three unbeaten 
eggs, one at a time. Beat all for ten min- 
utes; add the milk slowly. Add the flour, a little 
at atime; roll very thin. Cut rings witha cruller 
cutter, and brush with egg; sprinkle with nuts. 
Bake for fifteen minutes. 


Chocolate Bars 


! upful of Shortening 


rs @ 

2 Cupfuls of Sugar 

lg Cupful of Milk 

3 Eggs 

1 Cupful of Chocolate 


1 Teaspoonful of 
Cream of Tartar 

4 Tablespoonfuls of 
Chopped Nuts 

3 Cupfuls of lour 


DD the milk to the sugar and shortening; and 
two eggs well beaten. Melt the chocolate 
over hot water, andadd. Sift the cream of tartar 
with part of flour, and add; add more flour. 
Roll out. Cut into strips, brush with egg and 
sprinkle with nuts. Bake in a hot oven. 


e—_—eo_eoOo 
“ness College Merchandise. 


Jobbing Business, 
Bris. lime @ 2.05 | 


Chocolate Wafers 


A Pinch of Salt 

44 Cupful of Milk 

2 Cupfuls of Flour 

4 Teaspoonfuls of Bak- 
ing Powder 


4 Tablespoonfuls of 
Shortening 

1 Cupful of Sugar 

4 Tablespoonfuls of 
Melted Chocolate 


“REAM the shortening and sugar; add the 
chocolate, which has been melted over hot 
water, the salt and the milk. Sift the flour 
and baking powder in, a little at a time. Roll 
out thin and cut. Bake in a quick oven for from 
ten to twelve minutes. 


Nut Wafers 


3 Tablespoonfuls of 
Butter 

5 Tablespoonfuls of 
Pulverized Sugar 

3 Tablespoonfuls of 
Milk 


9 Tablespoonfuls of 
Flour 

1 Tablespoonful of 
Chopped Nuts 

14 Teaspoonful of Va- 
nilla Extract 


oe the milk, drop by drop, to creamed sugar 
i and butter, stirring constantly, then the 
flour. Brush pan with butter, drop by spoon- 
fuls and sprinkle with nuts; dust with cinna- 
mon; bake in a slow oven until browned. 


Small Holly Cakes 


upful of Shortening Bak- 


Te 4 Teaspoonfuls of 
2 Cupfuls of Pulverized 


ing Powder 


Sugar 1 Teaspoonful of Salt 
4 Eggs 2 Teaspoonfuls of Grated 


1 Cupful of Milk 
3 Cupfuls of Flour 


Lemon or Orange 
Peel 


C= EAM the shortening and sugar together; 
_ separate the eggs, beat the yolks until light, 
and add; then add the milk slowly. Sift the 
flour, baking powder and: salt together; add 
half, then half of the stiffly beaten whites of 
eggs, the lemon rind, the rest of the whites 
and the flour; mix well. 

Brush iron gem pans with butter; put a scant 
tablespoonfulineach. Bakeina moderate oven 
for fifteen minutes. 

When baked cover the bottom with icing, 
made according to the recipe on the right, and 
decorate with two small green leaves cut from 
slices of citron. Use four red candies to repre- 
sent holly berries. 


, Pay note No. 6 by giving J. M. Dunn your check. 
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Decorations for Holly Cakes 


4 Ounces of Citron 4 Tablespoonfuls of 
14 Pound of Small Red Boiling Water 
Cinnamon Candies 8 Tablespoonfuls of 
4 Tablespoonfuls of xxxx Sugar 
Cocoa A Pinch of Salt 


\ IX the cocoa with the boiling water; add 
a 


the sugar and salt; mix until smooth and 
creamy; spread on the bottom of the cakes. 


Holiday Crullers 


14 Cupful of Butter 
1 Cupful of Sugar 
2 Eggs 
4 Cupfuls of Flour 


4 Teaspoonfuls of Bak- 
ing Powder 
4 Cupful of Milk 


*REAM the butter; add sugar and yolks and 
whites of eggs, beaten stiff; mix flour, nut- 
meg and baking powder; add alternately with 
the milk. Roll a quarter of an inch thick; cut 
and fry in deep hot oil. 


oa 


Sell merchandise cards 47 to 48 to C. C. Scott, on account, less 3%. 


itis, and credit Mdse. 


Make a Journal entry and itemize the sale. 
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Peanut Cookies 


1g Cupful of Chopped 
Peanuts 

3 Cupfuls of Flour 

6 Teaspoonfuls of Bak- 
ing Powder 


14 Cupful of Shortening 
Cupful of Sugar 


fi ablespoonfuls of 
Milk 


| UB the sugar and shortening together; add 

the milk, the egg well beaten, and the flour 
sifted with the baking powder. The dough must 
be stiff enough to roll out a quarter of an inch 
thick. Sprinkle with peanuts, and bake in hot 


oven for'from ten to twelve minute 


Essless Fig Cookies 


1 Cupful of Sugar 6T 

14 Cupful of Shortening 

1 Cupful of Figs 1 Teaspoonfulof Nutmeg 

14 Cupful of Milk 1 Teaspoonful of Salt 
Flour Enough to Roll 


aspoonfuls of 


ing Powder ce | 


Ca the sugar, shortening and the figs, 
_ which have been put through a food chop- 
per; add the milk slowly, then the nutmeg and 
salt; sift baking powder and flour and add | 
Roll a quarter of aninch thick; cut and bake in 
a hot oven for from twelve to fifteen minutes 


Sour-Milk Sugar Cookies 


1g Cupful of Shortening 1 spoonful of Soda 
1 Cupful of Sugar 2 Eggs 
4 Tablespoonfuls of Flavoring to Taste 
Sour Milk 4 Cupfuls of Flour 


 Rigociaess the sugar and shortening; add the 
_- eggs well beaten, the milk, and the soda dis- 
solved in one tablespoonful of hot water; add 
the flavoring and sifted flour; roll out a quarter 
of an inch thick; sprinkle the top with sugar, 
and press araisin in the center of each. Bake 
ina hot oven for from ten to twelve minutes 


4g Cupful of Shortening 


Soft Molasses Cookies 


Teaspoonfuls of Soda 

Teaspoonful of Salt 

lour Enough to Roll 
Out 

Flavoring to Taste 


2 

1 Cupful of New 1 

Orleans Molasses FE 

1 Cupful of Brown 
Sugar 


YUT the shortening, molasses and brown 
sugar in a bowl; rub until smooth; add the | 
soda, dissolved in a quarter of a cupful of boil- 
ing water; add the salt, and flavoring to taste. 
Mix well; add the sifted flour; roll out, bake in 
a hot oven for from twelve to fifteen minutes. 


Molasses Coconut Cookies 


1 Cupful of Brown 3 Cupfuls of Flour 
Sugar 2 Teaspoonfuls of Cin- 
1 Cupful of Molasses namon 
1g Cupful of Shortening 1 Teaspoonful of Salt 
2 Teaspoonfuls of Soda 2 Teaspoonfuls of 
1 Cupful of Coconut Nutmeg 


‘be THE sugar, molasses and shortening 
add the baking soda dissolved in boiling 
water; add the spices, salt and flour. Roll, cover 
with coconut and roll again. Bake in strips in 
1 hot oven for from eight to ten minutes 


Grandmother's Sugar Cookies 


‘upful of Butter 1 Teaspoonful of Soda 


4 ( 

1 Cupful of Sugar 1 Teaspoonful of 
1E : : Cream of Tartar 
4 Tablespoonfuls of 1g Cupful of Raisins 


Hot Milk 4 Cupfuls of Flour 


( *~REAM the butter with sugar; add the egg |} 

well beaten, and the soda dissolved in th 
milk. Sift the cream of tartar with the flour. Roll 
and sprinkle with sugar. Dip a raisin in milk, | 
and press it into the center. Bake in a moderate ~ | 


oven for from twelve to fifteen minutes. 


Sand Tarts 


! 4 Teaspoonfuls of Bak- 
ing Powder 

3 or 4 Cupfuls of Flour 

144 Cupful of Pecans 

2 Teaspoonfuls of Cin- 
namon 


6 Cupful of Shortening 
1 Cupful of Sugar 
E 


iggs 


Tablespoonfuls of 
Milk 


( “REAM the shortening and sugar; add the 
- eggsand milk. Sift two cupfuls of flour and 
the baking powder. thin, dust 
with the sugar, cinnamon nuts. Bake 
fifteen to eighteen minutes. 


Roll out very 
and 


Christmas Stars 


34 Cupful of Shorten 4 Teaspoonfuls of Bak 


ing ing Powder 
114 Cupfuls of Sugar 1 Cupful ‘of Coconut 
4 Eggs Flour 


( *REAM the shortening and sugar together; 
_ add the eggs well beaten and half the coco 
nut. Sift three cupfuls of flour with baking 
powder; add and roll out a quarter of an inch 
thick; cut withastarcutter. Brush the top with 
a little well-beaten egg; sprinkle with coconut. 
Bake in a moderate oven for fifteen minutes. 


Small White Cakes 


4 Egg Whites 
4 Cupful of Pulverized 
Sugar 

14 Cupful of Flour 

Beet the egg whites until stiff; add the 
) sugar, and beat for two minutes. Add the 

cream of tartar and the flour, which has been 

sifted twice. Brush iron gem pans with butter; 

fill three-quarters full; dust with pulverized 

sugar. Bake in a moderate oven for from 

twenty to twenty-five minutes. 


14 Teaspoonful of 
Cream of Tartar 

14 Teaspoonful of 
Almond Flavoring 


Small Gold Cakes 


2 Cupfuls of Sugar Yolks of 5 Eggs 

4 Tablespoonfuls of 1% Cupfuls of Flour 
Shortening 2 Teaspoonfuls of 

2 Tablespoonfuls of Baking Powder 
Milk A Few Grains of Salt 


‘ie EAM the sugar and butter; add the yolks 
_ of eggs well beaten; add the milk, the sifted 
flour and baking powder and the salt. Brush 
iron gem pans with butter and put a tablespoon- 
fulin each. Bake ina hot oven for from twelve 
to fifteen minutes. Dust with pulverized sugar. 


Sticky Cinnamon Buns 


1 Ouart of Raised 1 Cupful of Brown 
Dough Sugar 5 
14 Cupful of Granulated 2 Teaspoonfuls of Cin- 


Sugar namon 
2 Well-Beaten Eggs 14 Cupful of Currants 
14 Cupful of Soft 14 Cupful of Seeded 
Butter Raisins 


DD the granulated sugar, ¢; and half the 
Vs butter to the dough; knead and roll out 
half an inch thick. Brush with butter; sprinkle 
with half the brown sugar, the cinnamon, cur- 
rants and raisins. 

Roll the dough the same as for jelly roll; cut 
into 2!4-inch pieces. Brush a deep, heavy pan 
with butter, and cover thinly with brown sugar; 
set the buns in so as not to touch. Set to rise as 
bread until light. 

Place in a moderate oven for from forty-five 
to fifty minutes. The buns should be five inches 


high when baked. Take them from the pan as | 
soon as removed from oven. | 

It is very important not to have too hot an 
oven. Place an asbestos mat under the baking || 
pan if the oven is too hot. | 


Raised Dough for Buns 
1 Yeast Cake | 


1 Teaspoonful of Salt 
4 Tablespoonfuls of 


1 Cupful of Milk, 
Scalded and Cooled 
1 Cupful of Lukewarm 


Water Shortening | 
1 Tablespoonful of 6 Cupfuls of Sifted } 
Sugar Flour 


ISSOLVE the yeast cake and sugar in the 

| lukewarm water; add the milk, in which H 
the shortening has been melted, the flour and | 
the salt. Mix well and set to rise; it will double 
in quantity, taking about three hours; more 
flour will be needed, Put in pans, let rise double 
in bulk and bake. 

This dough can be used as the basis for many 
kinds of fancy breads and buns. 
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JOBBING 


Eggs Juneau 


Grated bread crumbs 
Grated hard cheese 
Salt and paprika 
4 Eggs 


Tablespoonfuls of butter 


¢ 114 Tablespoonfuls of flour 
ECE 14 Cupful of canned bouillon or 
consommé 


Combine grated bread crumbs and grated 

a3 yy hard cheese in equal proportions and season 

: Gwe Sta with salt and paprika. Sprinkle the bottom 

of a flat, buttered baking dish with the mix- 

ture and place in the dish the four eggs 

; a which have been nicely poached in salted 

fu taUf7 water. Make a brown sauce by melting the 

butter, blending in the flour and gradually 

adding the consommé or bouillon. When 

the mixture is thick and smooth, pour over 

the eggs in the dish and sprinkle the top 

| with more of the crumb and cheese mixture: 

| Place in a hot oven until the cheese is 

melted and the crumbs lightly browned. 
Four servings. 


Baked Eggs in Tomato 


Deposit all cl 


2 Cupfuls of soft bread crumbs 
1 Cupful of canned tomatoes 
6 Eggs 
2 Tablespoonfuls of butter 
14 Teaspoonful of salt 
Pepper and paprika 


Call upon yo 
Read 171. 
You may dis: 
carefully, according 
14, the Guide. 
3 Put one cupful of the soft bread crumbs 
You are not in the bottom of a lightly greased baking 
dish, add the canned tomatoes and mix well. 
Break the eggs whole into the dish. Add 
the melted butter to the remaining bread 
crumbs, season with salt, pepper and paprika 
and sprinkle over the eggs. Bake in a slow 
oven—275 degrees Fahr.—for fifteen to 
twenty minutes. or until the eggs are set. 
Six servings. 


A Tasty Sandwich Filling 


4 Hard-cooked eggs 

3 Tablespoonfuls of mayonnaise 

1 Bunch or more of fresh water- 

cress 
Mash the hard-cooked eggs and combine 

with the mayonnaise. Chop the watercress 
and combine with the egg mixture. Spread 
this mixture thickly between slices of but- 
tered bread. 


Salad Dressing (using yolks only) 


4 Egg yolks 
14 Cupful of vinegar 
1 Cupful of sour cream 
4% Tablespoonful of sugar 
14 Teaspoonful of salt 
14 Teaspoonful of dry mustard 
¥ Teaspoonful of paprika 
Beat the egg yolks, add the other ingred- 
ients and mix thoroughly. Place over hot 
water and cook, stirring constantly until 
the mixture is smooth and thick. 


Meringues (using whites only) 


4 Egg whites 
1 Cupful of fine granulated or 
fruit sugar 
1% Teaspoonful of vanilla 
Pinch of salt 


Beat the egg whites until stiff but not dry, 
adding the salt. Add the sugar gradually, 
beating during the addition until about 
three-quarters of a cupful of sugar has been 
added. Beat until the mixture will hold its 
shape. Add the flavoring and fold in the 
rest of the sugar. Dampen a bread board or 
other kitchen board and cover with white 
paper. Drop the meringue mixture by 
large spoonfuls or shape with a pastry tube 
on the white paper and bake in a very slow 
oven—275 degrees Fahr.— until firm and 
delicately browned (one to one and one- 
quarter hours). Remove from the paper, 
invert and place in the oven again to dry. 
If desired, some of the soft centre may be 
removed before returning to the oven to dry 
and the shells may afterward be filled with 
whipped cream or ice cream. 


BUSINESS. 


Chocolate Soufflé 


3 Squares of unsweetened 
chocolate 
414 Tablespoonfuls of sugar 
34 Cupful of milk 
3 Tablespoonfuls of flour 
1 Tablespoonful of butter 
3 Egg yolks 
3 Egg whites 


| Fn 


Cut the chocolate into small pieces and 

put with the sugar and milk into the “AOLLArs 
part of a double boiler. Place over boiling | 
water until the chocolate is melted and the 
mixture well mixed and thoroughly heated. 
Mix the flour to a paste with a little cold 
milk and add gradually to the hot mixture. | 
Cook for two minutes stirring constantly, 
add the butter and when melted, pour the 
hot mixture gradually over the beaten egg 
yolks. When thoroughly combined, fold in Dunni 
the stiffly beaten egg whites. Turn into a 
baking dish, set in a pan of hot water and 
bake in a slow oven—300 to 325 degrees RASRARRARW 
Fahrenheit—for thirty to forty-five minutes. 
Test by inserting a knife in the centre; if it 
comes out clean, the soufflé is cooked. It 
must be served immediately or it will fall. 
Serve with: 


Marshmallow Sauce 


our Ledger, proceedinj 
Chird Posting,” on pag 


16 Cupful of sugar 
14 Cupful of water 
8 Marshmallows 
1 Egg white 
Drop or two of peppermint 
flavoring (if desired) 


Boil the sugar and water to a thin syrup 

not thick enough to spin a thread—and 
add the marshmallows cut in small pieces. 
Let stand for two minutes, pressing the 
marshmallows into the syrup, using the 
back of a spoon. Pour this mixture grad- 
ually on to the egg white, which has been 
beaten until stiff but not dry. Continue 
beating until the mixture is cool, then add 
the flavoring. 


French Cream Cake 


3 Egg yolks 

1 Cupful of fine granulated sugar 

1 Tablespoonful of boiling water 

114 Cupfuls of sifted pastry or 
cake flour 

1% Teaspoonful of salt 

1 Teaspoonful of cream of tartar 
44 Teaspoonful of baking soda 

3 Egg whites 

1 Teaspoonful of vanilla 


Beat the egg yolks until thick and light 
colored. Add the sugar gradually, while 
still beating and add the boiling water. 
Measure the sifted flour and sift again with 
the salt, cream of tartar and baking soda. 
Add to the egg yolk mixture and when 
thoroughly combined, fold in the egg whites 
which have been beaten until stiff but not 
dry. Add the flavoring and turn into two 
ungreased layer cake tins. Bake in a slow 
oven—275 to 325 degrees Fahr.—for forty- 
five to sixty minutes. Put the layers to- 
gether with flavored whipped cream and 
dust the top of the cake lightly with con- 
fectioner’s sugar. 
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Turkey Accompaniments for the Turkey Dinner. 
Around 


The Turkeys 
the Cake Contain Snappers and Favors 


Grandmother's Thanksgiving Dinner 
The Dishes She Had in the Civil War That are Just as Good To-Day 


NG DAY back in 
64 Round many of our Southern 
gentlewomen endeavoring to 
) concoct dinners for those at home 
‘@3| without turkey, ham or chicken, 
ys no raisins, citron or white sugar 
VA) 4 | for the fruit cake, no eggs or milk 
2h! for the pumpkin pies, very little 
ane ar, g coffee, salt pork instead of 
bacon; but with plenty of nuts and persimmons 
for the picking, rabbits and squirrels for the 
snaring, dried corn to be ground as needed, 
brown sugar and molasses in limited quantity, 
and cherished small stores of sun-dried cherries, 
apples and peaches rescued from the top 
branches of the orchards after the regiments 
had passed through. These dinners were suc- 
cesses too. 
One of these old wartime menus reads: 


Potato Soup 
Rabbit Stew 
Boiled Hominy Stewed Cabbage 
Beet Root Pickle Buttermilk Corn Bread 
Apples Preserved in Cider 
Persimmon Pudding With Molasses Sauce 
Parched Rice Coffee With Brown Sugar 


For the soup, put six cooked potatoes through 
a colander and return them to the water in which 
they were cooked together with a minced onion, 
pepper and salt to taste, and enough boiling 
water to make three pints in all. Add the finely 
cut top leaves of celery, and cook all until the 
onion is done; thicken with a tablespoonful of 
bacon fat which has been mixed with a table- 
spoonful of flour. 


Apples Preserved in Cider 


For the rabbit stew, put into the bottom of 
an iron pot a tablespoonful of pork drippings. 
Joint the rabbit; soak it for an hour in salt 
water; wipe dry and fry on both sides in the 
drippings until light brown; add two table- 
spoonfuls of flour, and brown darker. Add a 
quart of boiling water, salt and pepper to taste 
and, if desired, a bay leaf. Cover and simmer 
slowly for two hours. Add one tablespoonful of 
lemon juice or vinegar, stir in a tablespoonful of 
flour blended with one of bacon fat and cook 
until the gravy is thick. 

Cook the large hominy until it is like pop 
corn; the cabbage, which is sliced, is put into a 
saucepan with only the water that clung to it 
after washing, then it is salted, peppered, a 
tablespoonful of drippings added, and cooked 
until it is tender. Then two tablespoonfuls of 
vinegar are added and the whole allowed to boil 
up once, 


To preserve the apples in cider, boil down a 
half gallon of new cider to a quart, then put 
into the kettle as many pared, cored and quar 
tered apples as the cider will cover and cook 
until tender; skim out and add more until sev- 
eral quarts are done. Pour the cider over the 
apples and set away to cool; the next day pour 
the cider off, cook it down until thick and again 
pour it over the apples. When cold incase each 
apple in a clear jelly. 

Persimmon pudding requires a pint of pulp 
made by stewing the fruit with a little water 
and half a teaspoonful of baking soda until the 
pulp can be forced out through a sieve. Beat 
the pint of pulp with a cupful of brown sugar, a 
teaspoonful of powdered cinnamon and a quart 
of milk. Sift two teaspoonfuls of baking powder 
with three cupfuls of flour and add to the other 
ingredients. Stir well, then turn into a greased 
pudding dish and bake for an hour in a slow 
oven. Serve hot 

MOLasses Sat Cook two cupfuls of mo- 
lasses with a tablespoonful of butter—grand- 
mother used pork drippings for five minutes, 

stir in a tablespoonful of vinegar or lemon juice 
and flavor with nutmeg. 

The parched rice coffee is made by browning 
in an iron spider—that is, a skillet-—well washed 
and dried rice. Allow two tablespoonfuls of 
rice to a pint of water. When brown but not 
scorched, grind and make as you do boiled 
coffee. Serve with brown sugar and boiled milk 
or cream. Corn or wheat may be prepared in 
the same way, or the two may be combined, 
making a really palatable coffee substitute. 


Some Thanksgiving Vegetable Dishes 


OCK SAUSAGES. Soak half a 
cupful of lima beans in cold 
water overnight. Drain, and 
| cook in boiling, salted water 
until soft; then force through a 
strainer; there should be three- 
quarters of a cupful of pulp. 
Add one-third of a cupful of 
rolled dried bread crumbs, three tablespoonfuls 
of heavy cream or butter, half a teaspoonful of 
sage, one egg slightly beaten, and salt and pep- 
per to taste. Shape in the form of sausages, 
dip i in crumbs, then in egg and crumbs, and fry 
in deep fat. Drain and serve. 


Pra Roast. Drain one cupful of canned peas, 
rinse with cold water, put into a saucepan, cover 
with cold water, bring to the boiling point and 
let boil for three minutes. Drain, and force 
through a purée strainer; there should be half a 
cupful of pulp. Mix three-quarters of a cupful 
of bread crumbs, the pea pulp, one tablespoon- 
ful of sugar, a quarter of a tablespoonful of Eng- 
lish walnut meats, one egg slightly beaten, salt 
and pepper to taste, and three-quarters of a cup- 
ful of milk. Turn into a small bread pan lined 
with paraffin paper and let stand in a moderate 
oven for fifteen minutes. 


Wash and boil one dozen 
parsnips and, when tender, plunge them into 
cold water so the skins will slip off easily. Mash 
them and season with butter, salt and pepper. 
Shape them into small flat cakes. Roll them in 
flour and fry until brown. They may be dipped 
in molasses and then fried. 


PARSNIP FRITTE 


Turnip CrRoQueETTES. 
dozen good-size turnips into quarters. 


Wash, pare and cut a 
Steam 


until tender, mash, and press out all the water. 
This is best accomplished by wringing in cheese- 
cloth. 
add the yolks of two eggs, 


Season them with salt and pepper, then 
slightly beaten. When 


cool, shape into small croquettes, dip in bread 
crumbs, then in egg and crumbs again. Fry in 
deep fat and drain. 


POTATOES IN THE HALF SHELL. Wash, and 
bake six medium-size potatoes. When done, cut 
into halves lengthwise and, without breaking 
the skin, scoop out the potato into a hot bowl. 
Mash, and season with two tablespoonfuls of 
butter, two tablespoonfuls of hot milk and salt 
and pepper to taste. Beat the whites of three 
eggs until stiff and mix it with the potato. Fill 
the skins with the mixture, heaping it lightly on 
the top. Brown slightly, 

Carrot TmmBaLes. Wash and scrape the car- 
rots. Cut into slices, lengthwise, so that there 
is enough to measure four cupfuls. Cook in two 
tablespoonfuls of butter for ten minutes, stir- 
ring constantly; cover with boiling water and 
cook until soft. Drain, and force through a 
strainer. Add two whole eggs and season with 
salt and pepper. Fill buttered timbale molds 
(garnished with hard-cooked egg, cut into fancy 
shapes) two-thirds full, then set the molds in a 
pan of hot water, cover with buttered paper and 
bake for fifteen minutes. 

SwWEET-PotaTo Batts. Totwocupfuls of hot 
mashed sweet potatoes add three tablespoonfuls 
of butter, one egg, well beaten, and salt and 
pepper to taste. Shape into small balls, roll in 
flour, fry in deep fat, and drain. 


CAULIFLOWER MOUSSELAINE. Drainacooked 
cauliflower, separate into flowerets, and pour 
over it a sauce made in the following way: Mix 
together the slightly beaten yolks of two eggs, 
@ quarter of a cupful of cream, half a teaspoon- 
ful of salt, an eighth of a teaspoonful of nutmeg 
and the juice of half a lemon. Stir constantly 
in a. double boiler until the mixture thickens. 
Then add two tablespoonfuls of butter and, 
when melted, pour at once over the cauliflower. 


- browned; 


Mint Giazep Carrots With Peas. Scrape 
three medium-size carrots, cut into quarter-inch 
slices, then into strips or fancy shapes, using 
vegetable cutters. Boil in salted water for fif 
teen minutes, and drain. Put into a saucepan 
with half a cupful of butter, half a cupful of 
sugar and one tablespoonful of chopped fresh 
mint leaves. Cook slowly until soft and glazed. 
Drain, and rinse thoroughly one can of French 
peas. Cook for ten minutes in boiling water; 
drain, and season. Turn the peas out on a hot 
serving dish and surround with the carrots. 


CANDIED SweEET Potatoes. Wash and cook 
six medium-size sweet potatoes in boiling salted 
water. Drain, and when cool peel, cut into 
halves, lengthwise; arrange in a buttered bak- 
ing dish, sprinkling each layer with sugar, using 
one cupful in all. Pour over half a cupful of 
melted buttér. Cook in a slow oven for two 
hours. 


BRUSSELS Sprouts With CuestNuts. Pick 
over one quart of Brussels sprouts, remove the 
wilted leaves, and soak in cold water, to which 
has been added an eighth of a teaspoonful of 
soda. Drain, and cook in boiling salted water 
until soft. Drain, and sauté in three table- 
spoonfuls of butter. 

Remove the shells from the chestnuts and 
cook in boiling, salted water until soft; there 
should be one cupful. Cook a quarter of a cup- 
ful of butter with two teaspoonfuls of sugar until 
well browned. Add the chestnuts and cook until 
then add the sprouts and a third of a 
cupful of brown stock; season with salt and 
pepper and serve 


NOTE—To help you with your Thanksgiving dinner, we 
have published a booklet, “Like Grandmother Used 
to Make,” which contains recipes for many kinds of 
delicious dishes. Send your request, with 15 cents in ccin 
or stamps, to the New Housekeeping Editor, THe Lapres’ 
Home Journat, Independence Square, Philadelphia. 
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RS. HENRIETTA NESBITT, who presides over the 
White House domain, evidently feels the tang of 
autumn in the air-and the resultant pangs of hunger, 
because the luncheon recipe she sent me this week sounds 
decidedly hale and hearty. It’s 


from South Carolina, she says. | 


Hoprine JOHN 
2 cups fresh cowpeas 
4% pound bacon 
1% cups rice 
Salt and pepper 


Set the bacon to boil in 2 
quarts cold water. Let cook 
three quarters of an hour; add 
i cowpeas and salt, and cook until 
the peas are tender. Drain off the liquor and the bacon; 
set the peas to dry for a moment inside the oven, ina 
colander; then turn into a hot bowl and send to the table 
with bacon sliced on top. 

Dried cowpeas may be used if the fresh ones are not 
available, but with less satisfactory results. With this 
serve the rice, which has been boiled separately about 20 
minutes, drained, and dried. 


to tho: 


F HIS week I’m reversing the order for a recipe! In- 
stead of receiving a recipe from the White House, 

I’m sending one to Mrs. Nesbitt there. It’s for Cheese 
Soufflé. 
I liked it so well I asked how to make it. It must be 


served the minute it’s done, as it falls quickly. 
CHEESE SOUFFLE 


EAE, 


Se 


~aagh HERE is a White House recipe which has histo 


human interest. Iam told that it was one of An 


| ackson’s favorites and that he 
on a visit in New Orleans. 


was first served this 


Gumbo Z’HERBES (NEW ORLEANS) 


handful spinach 

‘handful dandelion greens or 
half the tops of a bunch of 
turnips or half the tops of a 
bunch of beets 

bunch of water cress 

pod red pepper 

teaspoon thyme 

tablespoon bacon drippings 


1 bunch new onions (to 
and bottoms) ; 
A few top leaves of celer 
Outer leaves green cabbagi 
2 tablespoons flour 
Any part of the carcass 
cold fowl or game j 
Salt 


% bunch parsley 


I had it the other day at a friend’s house, and™ 


3 tablespoons butter 
3 tablespoons flour 
Salt and pepper 


1 cup milk 
3 eggs 
1 cup ordinary yellow cheese 


Make a white sauce of the butter, flour, milk, salt and 


pepper. 


cheese, cut in small pieces. 
quickly stir in the egg yolks. 


When the sauce is smooth and boiling, add the, 


Take off the stove and 
Cool this mixture. If de- 


tablespoon file powder 2 quarts cold water 


Wash and chop coarsely the spinach, dandelion, water! 
cress, turnip and beet greens, parsley, green onion tops, 
celery, and green cabbage, and put them in a pot with 
“two quarts of cold water and a turkey wing or the car- 
‘cass of a guinea fowl or what is left of day-before-yester- 
day’s chicken. Boil gently for 1 hour, strain off the liquor 
and set it aside to be used later. Heat the bacon grease 
in a frying pan and add to it the sliced onions. Just 
before the onions begin to color add the greens from 


-which the water has been strained. Fry all together for 


3 minutes. Sift in 1 tablespoon flour, and when thor- 
oughly mixed add to the greens liquor. Add seasonings. 
Cook all together for 1 hour. Stir in the remaining table- 
spoon flour mixed with a little cold water; let boil again. 
Remove whatever meat you have used and stir in 1 table- 
spoon file powder. Serve with a bow! of rice. 

In this recipe it doesn’t matter how much of these 
greens you use, or which you leave out. The red pepper 
must be there and the thyme and onion tops, but for, 
_every green I have mentioned another can be substituted, 


LIBERTY FOR SEPTEMBER 2, 193! : 


ALWAYS feel as if we never could get enough sal: 


: : ipes, as they may be used on so many occasions, | 
sired it may be made ahead of time and set in the ice box y oan Gary glad to get this recipe from Mrs. Nesbitt i 
until you are ready to bake the souffié. Now fold in the 4). White House. She calls it ‘“ A Luncheon Salad, ar 
stiffly beaten egg whites. Pour ina greased baking dish jy obviously would be equally popular for supper or 
and set in a pan of hot water. Bake in a moderate oven ja+¢ evening party. Here it is: ‘ 
until the egg white is set (abeut 15 minutes). A LUNCHEON SALAD ‘ 

i 


2 cups boiled rice 1 cucumber, diced : 2 
4% cup celery, cut in \% green pepper cut in 
small pieces 


small pieces 


ERE’S a dessert which my daughter likes when she’s 
H visiting the White House. I think it’sa good suppe1— 


dish, and, to complete the menu, I suggest a piece of - - % 


7 


t 


"Wes Ee ake 


5 


bread and butter and a glass of milk or a cup of cocoa, .1, 


Hereaf / nat makes a well balanced light meal before bedtime: 


Garnishings: Lettuce leaves, 


2 ripe tomatoes; cut firm parts in small pieces (*! 


sliced eggs, olives, radi” i 


1 cup milk 
% cup. sugar 
1 egg 


SquasH Cup CUSTARD 


1 cup squash (which has 
been steamed ang;, ut 
through ricer). . 


Pinch each of cinnamon, ginger, nutmeg. Salt to taste. 
Put all the above ingredients in a mixing bowl and 
y (a be 


at well with a Dover 
cups. 


egg beater. Pour into buttered 


Place these in pan with about two inches of water 


in jit. Bake in a slow oven until set. Cool and serve. 


Boston BROWNS rot 
21% cups whole-wheat flour 
1% cups corn meal—yellow 
% cup white flour 

teaspoon baking powder 

cup molasses 

teaspoon soda 

teaspoon salt 

cup cold water 

cup boiling water 

cup raisins, or more if 

desired 


Mix all of the dry ingre- 
dients thoroughly. Then mix 
the cold water with the mo- 
lasses. 

Pour into flour mixture. 
Add boiling water. 


Fill baking-powder cans/ 
that have been well greasec| | 


2% full. | 
Steam for 2 hours. Th | 

remove from cans to dry, or 

bake in cans with lids off for 

20 minutes. 

_ The bread may be served 

immediately upon removing 


. from cans. 


PPR OPP APE LANL PALL 
Business College Merchandise. 
—atieainsctalasnnateaetthiepebaieniaaacianioamens 


I Wholesale Grocery. 


“wheat @ $8, 


PPO LOLOL 


SPANISH RICE 
( 1 medium-sized onion 
1 sweet red pepper 
Ny 4 cups of boiled rice 
1 green pepper 
12 thin slices of bacon 
Salt and pepper 


Cube bacon, peppers, and 
onion. First fry the bacon 
until dry but not brown. : 

Remove the bacon and drain 
off about half of the fat. In 
the remaining fat fry the pep- 
pers and the onion until ten- 
der but not brown. 


Add bacon*and rice and 


Sctoss until thoroughly heated 


through. Season and set over 
a very low fire and cover until 
time for serving. 

This may also be baked in 
a casserole, but I have found 
that the rice is apt to harden 


the dish. 


Puss 
1 rounding tablespoon short- 

ening 
Pepper 


_ Sift ‘together flour, 


bakin 
powder, and salt and 


and crisp around the sides of < fh 


Level teaspoon salt 


pepper. 


or tiny sweet pickles. : 7 
ix the above ingredients together, of course om) 

asp pa so they will not get sticky. Add Pure 
dressing with seasoning to taste. Then toss the mi Ce 
with forks, one in each hand, lifting gently from the d 
tom of the bowl. Except for the rice the combinatio: ne 
be varied to suit your taste and to utilize vegetab ye 
overs in the ice box. 7% 


GALADS are one of my own favorite US 
and I often have them for lunch : 22 
White House. Ff particularly like the mm 
naise Mrs. Nesbitt provides. She gave nt 
following recipe, which I’m passing on 
Basic SALAD DRESSING E 
2 egg yolks 1 cup olive oil or sa.” 
2 tablespoons vinegar Seasoning (salt, my 
or lemon white pepper, papril,_ 


Proceed as usual in preparing mayonal _ 
- Then assemble 1 cup water, 2 tablespoons flour, ‘ry __ 
spoon salt, and 1 teaspoon dry mustard. B 
Mix thoroughly all of the dry ingredients. Gra'se 
add one half cup of the water, being careful to dis 
out all lumps. When smooth add the second half} 
water, which should be boiling, and boil until th 
flour is cooked. While still hot add to the above 
naise, beating it in with a Dover egg beater until em 
This salad dressing will keep in an ice box for weW 
can be seasoned for fruit by adding whipped crezoy 


TI Secs 
CHICKEN-AND-S WEETBREAD CROQUE’ — 
1% cups cold boiled chicken ¥% teaspoon 0 
1 cup boiled sweetbreads 2 tablespoons 
2teaspoonschopped parsley Sifted bread — 
1 cup milk Salt and pep 


1 tablespoon chopped celery Sprigs of pa_ - 
2 tablespoons flour 


Melt the butter in a saucepan and add t 

pour the milk in, stirring all the time; add ois 
£ —onion juice, and salt and pepper, and allows 
.- thick, still stirring. Add chopped chicken { 


Rub in shortening. Add milk. us fibers have been removed, and the choppec — 


Place meat and gravy in bakin 


dish and spread the above dough 
quickly over top. Bake in hot 
oven until dough is browned— 


about 25 to 30 minutes. . 
Norte: If there are left-ove 


vegetables in the ice box, they 


& Take off the fire, and as soon as the mixture 
| put it in the ice box to get very cold. F«__ 
cylinders; roll in sifted bread crumbs and f 


My 


may also be added to the meat 


and gravy. 


HT-IMICeE COCt 


| RAISED TURKEY. First pick, singe and 

cleanse a large turkey, then stuff it with 
piquant stuffing, truss it for braising and lard 
the breast of the bird in two or three rows each 
side with lardoons of fat bacon. Put five table- 
spoonfuls of butter into a large saucepan, add 
a large bunch of herbs, one peace hee 5 
white pepper, eight cloves, two blades of mace, 
two sliced carrots, one diced turnip, four sliced 
onions, four chopped stalks of celery and two 
»ay leaves. Place the turkey on these, cover it 
over with a buttered paper, cover and fry the 
contents for half an hour, during which time 
shake the pan occasionally to prevent the vege- 
ables from burning; then add one cupful of 
boiling stock, replace the lid, put the pan on a 
moderate fire or in the oven and braise for two 
hours and a half. Add a little more stock as 
that in the pan reduces. Then remove the 
turkey to a baking-tin, brush it all over with a 
ittle thin, warm glaze and return it to the oven 
until it is a nice brown color. Serve with 
oyster mousseline sauce. 


PIQUANT STUFFING. Pour half a cupful of 
white vinegar over three cupfuls of fine bread- 
crumbs, then add half a cupful of melted but- 
ter, one cupful of stoned and chopped olives 
three chopped gherkins, one chopped small 
green pepper, and seasoning to taste of white 
pepper, salt and curry powder. 


OYSTER MOUSSELINE Sauce. Put into a 
saucepan a pinch of red pepper, raw yolks of 
four eggs, two tablespoonfuls of white sauce, 
whites of four eggs, a pinch of salt, half a cupful 
of strained oyster liquor, one teaspoonful of 
meat extract and one teaspoonful of tarragon 
vinegar. Whisk over boiling water until the 
mixture is hot and thickened; then add 
twenty-four oysters cut into little dice shapes. 
Serve at once. 


“*HESTNUT STUFFING. Shell one quart 
of large sound chestnuts. Put them in hot 
water and boil until the skins are softened; then 
drain off the water and remove the skins. 
Replace the blanched chestnuts in water and 
boil until soft. Take out a few at a time and 
rub them through a sieve. They mash more 
sily when hot. Season the mashed chestnuts 
with one tablespoonful of butter, one teaspoon- 
ful of salt, a quarter of a teaspoonful of pepper, 
one teaspoonful of grated lemon rind and one 
tablespoonful of chopped parsley. Add one 
tablespoonful of grated ham, two tablespoon- 
fuls of breadcrumbs and two well-beaten eggs. 
Beware of having the stuffing too wet. 


CELERY STUFFING. One quart of bread- 
crumbs, half a head of celery, two eggs, two 
tablespoonfuls of butter, one tablespoonful of 
salt, half a teaspoonful of white pepper, a 
quarter of a teaspoonful of paprika and a grat- 
ing of nutmeg. Rub the butter into the bread- 
crumbs, then add the eggs well beaten, the 
seasonings and the ce ery mache fine. 

Another method: Sauté one tablespoonful 
of chopped onion in two tab espoonfuls of 
butter; add one cupful of chopped celery, one 
cupful of chopped apples; cook for five minutes, 
then add one cupful of soft breadcrumbs, salt, 
pepper and grated nutmeg to taste, and enough 
stock to moisten. 


OYSTER STUFFING. Two cupfuls of oysters, 
a quarter of a cupful of melted butter, one 
tablespoonful of chopped parsley, one cupful 
of cracker crumbs, two teaspoonfuls of lemon 
juice, one teaspoonful of salt and half a tea- 
spoonful of white pepper. Drain and clean the 
oysters. Mix the cracker crumbs with the 
butter, parsley, lemon juice, salt and pepper, 
then add the oysters with two tablespoonfuls of 
their liquor. 


PEANUT STUFFING. Crumble a small loaf of 
stale Graham bread, then season highly with 
salt and paprika; add half a teaspoonful of 
powdered sweet herbs, half a pint of shelled, 
roasted, ground peanuts, four drops of onion 
juice, one teaspoonful of chopped parsley and 
sufficient cream to moisten slightly; blend well 
and stuff the turkey six hours before cooking if 
possible, so that the flavor of the dressing may 
have a chance to permeate the meat. 


CuristMAs SALAD. Take equal parts of 
peeled, seeded white grapes, sliced canned 
peaches and sliced canned pineapple cut in 
small bits. Arrange beds of crisp lettuce leaves 
on the salad plates and mounds of each separate 
fruit upon them. Serve with the following 
dressing: Heat a quarter of a cupful each of 
orange, pineapple and lemon juices. Beat two 
eggs light, then beat in gradually half a cupful 
of sugar and cook in the hot fruit juice until the 
spoon is well coated. Remove to a pan of cold 
water, beat until smooth, and when ‘cold fold 
in three-quarters of a cupful of whipped cream. 


bl oe FRUIT CAKE with nuts. Cream 
/ half a cupful of butter with one cupful 
and a quarter of sugar. Add the beaten yolks 
of two eggs, two-thirds of a cupful of milk, one 
teaspoonful of orange extract, one teaspoonful 
of vanilla extract, two cupfuls and a quarter of 
flour, one tablespoonful of lemon juice, half a 
cupful of sultana raisins, a third of a cupful 
of currants, half a cupful of chopped preserved 
cherries, three-quarters of a cupful of chopped 
nut meats, two tablespoonfuls of chopped 
candied orange peel and the beaten whites of 
two eggs. Mix carefully and bake in a but- 
tered and floured cake-tin in a moderate oven 
for an hour and a quarter. 


SWEDISH SturFING. Put two cupfuls of 
breadcrumbs into a basin, add two-thirds of a 
cupful of melted butter, a quarter of a cupful 
of currants, half a cupful of seeded and cut 
raisins, half a cupful of chopped English walnut 
meats, half a teaspoonful of powdered sage and 
salt and pepper to taste. 


| Sgrtabe PUDDING. Chop half a pound of 
suet, put it into a basin, add one teaspoon 
ful of salt, one cupful of flour, half a ane of 
sultana raisins, a quarter of a pound of che 
candied orange peel, half a pound of bread- 
crumbs, a quarter of a pound of seeded rai 
a quarter of a pound of currants, half a cupful 
of chopped and blanched almonds, the grated 
rind and strained juice of one lemon, one tea- 
spoonful of grated nutmeg, one teaspoonful of 
powdered cinnamon, one te: 00 or of pow- 
dered ginger, half a teaspoonful of powdered 
allspice, one cupful of milk, one cupful of brown 
sugar and four well-beaten eggs. Mix well and 
turn into a buttered basin or a pudding-cloth 
and boil for four hours or steam for five hours. 
Serve with hard sauce. 


MINT SHERBET. Put one cupful of sugar into 
a saucepan, add two cupfuls of water, five 
cloves, one inch of cinnamon stick, one bay 
leaf, three tablespoonfuls of chopped preservec 
ginger and half a cupful of he ginger sirup, 
and boil for eight minutes. Cool, add the 
strained juice of three lemons, the strainec 
juice of four oranges, one drop of oil of pepper- 
mint and a few drops of green color. Cool anc 
freeze. Serve in dainty glasses garnished with 
preserved cherries and mint leaves. 


GETARIAN MINCEMEAT. Grate the rinds 
lemons, then cut the lemons in two anc 
squeeze out the juice. Boil the rinds in water 
until tender but not soft, changing the water 
four or five times to remove the bitterness anc 
putting one teaspoonful of salt in the water in 
which they are first boiled. When done drain 
the water from them and take out the seeds 
and inner skins, then chop them with one poun 
of seeded raisins. Then »..d-one pound and a 
half of currants, one px 1 ¢* sugar, one pounc 
of stewed apples, the juice and grated rinds of 
the lemons, half a saltspoonful of red pepper, 
one teaspoonful of powdered mace, one tea- 
spoonful of powdered cinnamon, one teaspoon 
ful of almond extract, one cupful of choppec 
candied citron peel, four tablespoonfuls of 
orange marmalade and one cupful of melted 
butter. Mix well and keep in sealed glass jars 


MINCcEMEAT. Shred one pound of suet, then 
roll. jf a little at a time, on a board with two 
cup tis of sugar. Lift it into a basin and add 
one pound ‘of currants, one pound of sultana 
raisins, one pound of seeded raisins, one pound 
of chopped apples, half a pound of chopped 
Cé snidied citron peel, a quarter of a pound each 
of chopped candied orange and lemon peels 
half a pound of chopped cooked beef or tongu 
half a cupful of chopped and blanched almonds, 
two teaspoonfuls of mixed spices, one teaspoon 
ful of salt and half a cupful = fruit juice. Now 
add the strained juice of two lemons. Sim 
mer the lemon rinds in a little water until per- 
fectly tender, then pound them or rub them 
through a fine sieve. Add them and mix all the 
ingredients well together. 


iz “RUITARIAN PLUM PUDDING. One 

pound each of seeded raisins, sultana raisi1 Ps 
currants and breadcrumbs, half a pound each 
of brown sugar, almonds, candied citron peel, 
shelled Brazil nuts and pine kernels, a quarter 
of a pound of preserved cherries, half a cupful 
of blanched and chopped pistachio nuts, the 
strained juice of three lemons, one teaspoonful 
of salt and half a cupful of butter. Shell the 
nuts and almonds and pass them once through 
a chopping-machine. Chop the pine kernels 
and the peel and prepare the fruit. Mix all the 
dry ingredients together in a basin, then melt 
the butter and add it with the eggs well beaten. 
Boil for six hours. On Christmas Day the 
pudding should be boiled for two hours to 
Insure its being hot through. Turn it out on 
a hot dish, decorate with shredded almonds. 
Serve with sweet melted butter sauce or boiled 
custard. 


ORANGE Rock Cakes. Cream half a cupful 
of butter with half a cupful of sugar, then beat 
in two eggs one at atime. Now add three cup- 
fuls of flour, one teaspoonful of baking powder, 
the grated rinds of two oranges and the strained 
juice of one orange. If this mixture is too stiff 
a little milk may be added. Place in little heaps 
on a buttered and floured baking-tin and bake 
in a quick oven for ten minutes. This dough 
must be very stiff or the cakes will not keep 
their shape. 


ALMOND RING CAKEs. Cream half a cupful 
of butter with four tablespoonfuls of sugar, add 
one small beaten egg, and gradually mix in two 
cupfuls of flour and one teaspoonful of baking 
powder. Knead until smooth, then roll out 
and cut into rounds with a fluted cutter and lay 
on buttered tins. Beat up the whites of two 
eggs, add four tablespoonfuls of sugar, half a 
teaspoonful of almond extract and one cup 
and a quarter of ground almonds. Put this 
mixture into a forcing-bag withia rose tube and 
press some of it around each biscuit. Bake in 
a moderate oven for fifteen minutes. When 
cool put a teaspoonful of red currant jelly in 
the center of each cake and sprinkle with 
blanched and chopaed pistachio nuts. 


Torims: 


TERMS: Cash-< 


Torte 

| Je-Cup Sugar 1g Cup Milk 
) 32 Cup Shortening i Cup Flour | 
j 3 Ege Y olks _ 4 Teaspoon Vanilla 
2 Teaspoons Baking Powder 
M* the ingredients as you would for cake, and pour 

batter into 2 greased square pans. I always put 
a square of wax paper in the bottoms of the pans also. 
There will be just about enough batter to cover the 
bottoms of the pans. Before baking cover with a 
meringue made as follows: 

Five egg whites (use 3 yolks in the above, and the 
remaining 2 in the filling) and 1 cupful of sugar. Gradu- 
ally add sugar to stiffly beaten egg whites. Cover the 
cake batter with this meringue and sprinkle with a few 
chopped nuts. Bake in a slow oven (not more than 
300 to 325 degrees F.). 

Meanwhile make a cream filling by combining 214 
tablespoons of flour, 14 cupful of sugar (or a little more), 
anda dash of salt. Ad@a little milk to beaten egg yolks 
and mix with flour-sugar mixture. Gradually pour 1 
cupful of scalded milk over the egg mixture. Return to 
a double boiler top and cook until the mixture thickens. 
Flavor with vanilla. Cool. 

To put torte together, place 1 layer of the baked cake, 
meringue side down, on a flat cake plate, cover with the 
cream filling, then with the other layer of cake, meringue 
side wp. Serve with sweetened whipped cream which 
has not been too stiffly beaten. And, by the way, try 
out this idea of serving your whipped cream not too 
stiffly beaten when you serve it with cakes, ginger- 
breads, or any other fairly dry dessert. Serve it stiffly 
beaten when you serve with moist, “runny” puddings. 

When you first make torte serve it to your family 
with a fairly easy supper; let it be a high light. Then 
try serving it at a party luncheon with creamed chicken 
in pie-crust patty shells (made of rich pastry over 
muffin pans) and with fruit salad. 

Shredded Wheat pudding is one of my husband’s 
favorite desserts. He never seems to tire of it. 


Shredded Wheat Pudding 


2% Cups Crumbled Shredded Wheat 
3 Tablespoons Melted Butter 


1 Cup Apple Sauce 
1 Cup Soft Custard 


N ELT the butter in a saucepan and add the crum- 

‘+ bled Shredded Wheat. Stir over a low flame until 
the crumbs are well mixed with the melted butter. 
Place /4 of the crumbs in a greased baking dish 7 inches 
in diameter and 3 inches deep. Add the apple sauce 
seasoned with cinnamon and nutmeg, and then the soft 
custard. Cover with the remaining crumbs and bake 
at 350 degrees F. for 15 or 20 minutes. Serve with 
cream. Six servings. 

This really isn’t new; but let me suggest. that if you 
have been making meringues and filling them with ice 
cream, keep on making them, only bake the meringue in 
a shallow pan, cut it in squares, and serve with crushed 
sweetened strawberries. 


A very new dessert, as far as we ate concerned, is 
lemon-orange cake. If you make and like lemon sponge 
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pie—and we do—you will like this. It was*served at a 
club luncheon the other day, and, as usual, the recipe 
came home with me. I think it should be named a 
pudding. v7 


Lemon-Orange Cake 


igg Yolks, Beaten 
Whites, Stiffly Beaten 


1 Cupful Sugar 

1 Tablespoon plus 1 Tea- 
spoonful Flour 

1 Cup Milk 


oo 
&& 


ated Rind and Juice of 14 Orange 
1 


3 
3 
Grat 

Grated Rind and Juice of 144 Lemon 


E 

E 
iTé 
30% 


DD the grated rind and juice of the lemon and 
orange to the beaten egg yolks. Mix the sugar and 
flour and add; add the milk slowly, then the stiffly 
beaten egg whites. Pour into a shallow pan and place 
this pan in a pan of cold water. Bake for 45 minutes at 
350 degrees F. 

The first time I made this dessert, remembering how 
much we liked lemon pie, the recipe was changed to 
leave out the orange and to use grated rind and juice of 
lemon. This was awfully good, particularly so, as my 
friend suggested later, with a fish dinner. 

We served it the day it was made; but I later learned 
that itis an excellent made-the-day-before dessert. 
That surprised me, but we tried it and found it to be 
quite true. It mellows on standing in the refrigerator. 

Probably a good many of your friends are following 
the old-new vogue of serving crackers and cheese for 
dessert, especially if they happen to own one of the new 
attractive cheese trays. The other night, having 
planned, along with the youngest member of the house- 
hold, to eat fresh oatmeal cookies and stewed fruit for 
dessert, we ended up by having an extra fine dessert. 

My husband came home with one of the packaged 
American cheeses, so I cut it in thin slices and served it 
with the cookies. Oatmeal cookies and cheese. Try it. 

With the berry and cherry season almost here the 
berry and cherry pies should at least be mentioned. 
Make the pie by mixing the sugar and flour (or other 
thickening, such as tapioca) together, adding it to the 
fruit, and cooking it quickly—just long enough to 
thicken the mixture to the proper consistency. Cool 
slightly and pour into a pastry-lined pie plate. Cover 
with crust and bake until the crust is well baked. This 
will insure a pie that is not too juicy nor too thick: an 
your crust won’t be soaked—and your oven won’t ne 
cleaning! 4 
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Bris. Salmon 


“« Pickles 


Oatmeal 


Cracked Wheat 
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HIT-1CE COCKY 


Pour into a 


Quince Honey 


2 Quarts of Grated 
Quince 


4 Cupfuls of Granulated 
Sugar 
4 Cupfuls of Water 

UT the water and sugar into a porcelain- 

lined preserving kettle. Wash, pare and 
grate the quinces, put into the boiling sugar 
and water, and boil slowly for from twenty to 
twenty-five minutes, stirring quite often so it 
will not stick to the kettle. Fill into glasses and 
cover with paraffin. The quinces must be put 
into water as soon as they are pared so they 
will not discolor; the honey should be a rich 
yellow when finished. 


Pineapple Honey 


2 Quarts of Grated 4 Quarts of 
Pineapple Ss 
44 Cupful of Lemon Juice 


Ay ASH, pare and remove the. eyes of the 
pineapple and grate it away from the core. 
Another way is to wash it, cut it into halves the 
long way, then crosswise into quarters; remove 
the core, and grate away the skin. Add the 
sugar and lemon juice to the grated pineapple, 
stir until dissolved, and let stand for from six to 
eight hours. Put over the fire; bring to a boil 
and simmer slowly until the honey is transpar- 
ent and of the proper consistency. 


Sweet-Orange Marmalade 


12 Medium-Sized 
Oranges 

4 Tablespoonfuls of 
Lemon Juice 


4 Cupfuls of Water 

8 Cupfuls of Granulated 
Sugar 

1 Teaspoonful of Salt 


ALVE the oranges and remove the pulp 

and juice. Put the skins on to boil in six 
quarts of cold water; add the salt; boil until 
tender, and drain. When well drained take a 
spoon and remove all the white. Shred the yel 
low, and add to the juice and pulp. Add the 
lemon juice, sugar and water. Boil slowly for 
two hours, or until thick, and pour into sterilized 
jelly glasses. 


Orange-and-Grapefruit Marmalade 


1 Large Grapefruit 12 Cupfuls of Granulated 
1 Lar Orange Sugar 


1 Large Lemon 10 Cupfuls of Cold Water 


( “UT the fruit into quarters, and remove the 

fiber and ds from the centers; then cut 
up the pulp and rinds into very small pieces. 
There should be four cupfuls of fruit. Put into 
a bowl, and add ten cupfuls of cold water. 
Stand away for twenty-four hours: then add 
the twelve cupfuls of sugar. Boil slowly for three 
hours, or until the consistency of jelly. Pour 
into jelly glasses, or small jars, and cover with 
paraffin. Keep in a cool place. 


Rhubarb-and-Raisin Jam 


2 Quarts of Cut Rhu- 2 Cupfuls of Granulated 


barb Sugar 
2 Cupfuls of Seeded 1 Cupful of Orange Juice 
Raisins 


Bird the rhubarb into small pieces but do not 
- remove the skin, and put it into a porcelain- 
lined kettle. Add the sugar, mix well, and let 
stand for from three to four hours. Bring to a 
boil quickly and add the raisins, which have 
been washed, dried and put through a food 
chopper. Simmer slowly for one hour, and add 
the orange juice. Fill sterilized jelly glasses, or 
jars, and cover with paraffin. 


Cranberry-and-Raisin Jam 
lated 


2 Quarts of Cranber 
2 Cupfuls of Seeded 


Raisins 


1 Teaspoonful of Salt 
2 Cupfuls of Boiling Water 


x 7ASH the cranberries, put on 

water, cover, and place onaq 
salt and boil for five minutes. Remove 
and-mash the-berries;add the sugar, andthe 
raisins, which have been washed, dried and put 
through a food chopper. Simmer for-one hour, 
or until thick, stirring quite often. When quite 
thick pour into sterilized jelly glasses, or jars, 
and cover with paraffin. 


with boilir 


cover 


Peach Butter 


4 Quarts of Pared-and- 3 Cupfuls of Granulated 

Cut Peaches Sugar 
1 Cupful of Water 
/ALL peaches should be washed before paring. 
tA The parings can be made into sirup. Cut 
into small slices; put into a porcelain-lined 
kettle, and add the sugar. Let stand for fifteen 
minutes, and add one cupful of water. Put 
over a slow fire and boil slowly for one hour, 
stirring often to keep from sticking to the bot- 
tom of the kettle. If the peaches are hard or 
not very ripe a little more water may have to 
be used. 


Yellow-Tomato Butter 


2 Quarts of Yellow 1 Large Juicy Lemon 
Tomatoes 1 Teaspoonful of Salt 
3 Cupfuls of Granulated Sugar 
I O NOT skin but wash and dry the toma- 
J toes. Cut them into halves the long way 
and remove the seeds by pressing each half. 
Put on with the sugar and salt, and cook slowly 
for from an hour and a half to two hours, stir- 
ring frequently. Wash the lemon in hot water; 
cut into very thin slices, and add to the tomatoes 
and boil for ten minutes, stirring very carefully 
so as to keep the lemon slices whole. Put into 
sterilized glasses. 


Plum Butter 


2 Quarts of Plums, With 2 Cupfuls of Granulated 
Stones Removed Sugar 
1 Cupful of Water 
I RY the plums after washing them; cut into 
halves and remove the stones. If the plums 
are the kind that have tough skins they should 
be cut into small pieces. Put into a porcelain- 
lined kettle with water and boil until soft; then 
add the sugar. Boil slowly for one hour, or un- 
tilthick. Very juicy plums need less water than 
others. The sour red plums and the wild plums 
require more sugar, two cupfuls to a quart of 
plums. The skins are very sour after cooking. 


Red-Tomato Butter 


1 Teaspoonful of Salt 
1g Cupful of Green Gin- 
ger Root, or 
44 Cupful of Candied Ginger 
pet and cut the tomatoes. Put into a 
porcelain-lined kettle and add the sugar. Put 
over a slow fire and boil for an hour and a half, 
stirring frequently. If they are very watery it 
takes longer. Add the salt, and the ginger, 
which has been cut into thin slices. Many of 
the tomato seeds can be removed by using a 
teaspoon or by squeezing the tomatoes, which 
have been cut into halves crosswise. 


Quarts of Tomatoes 
Cupfuls of Granulated 
Sugar 


2 
3 


Prune Butter 


3 Pounds of Prunes 1 Cupful of Candied 

2 Cupfuls of Brown Orange or Lemon 
Sugar Peel 

1 Teaspoonful of Cinna- 1 Teaspoonful of Salt 
mon 2 Cupfuls of Water 


7ASH and soak the prunes in the water 
\ overnight. Cover and put on to boil; 
bring to a boil quickly and cook until tender. 
Mash through a colander, and add to the water 
in which the prunes were cooked. Add the 
sugar and salt, and simmer slowly for one hour; 
add the chopped orange peel and cinnamon. 
Simmer for five minutes and put into glasses. 


Lemon Butter 


1 Cupful of Lemon 1 Cupful of Water 
Juice 3 Eggs 

3 Tablespoonfuls of 2 Tablespoonfuls of 
Grated Lemon Rind Butter 


3 Cupfuls of Granulated Sugar 


JEAT the eggs until well mixed; add the 
sugar, water and lemon juice. Put in the 
top of a double boiler and stir constantly until 
thick, about eight minutes. Add the butter 
and lemon rind, and beat well. Put into jelly 
glasses and set in a cool place. Tais will keep 
ten days. Lemon butter can be made at any 
time during the year. 
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JOR a long while before there Corn-Meal Dumplings 
1 fas a\ ys asanythoughtol erika 2 Cupfuls of Corn Meal 1 Tez spoonful of Salt 
Debit Mds A it going tow ar] began thestudy 1” Gupful of Butter 2 Eggs 
of meat substitutes, and pro- a 1d suffi 
vided them for my table PS T the corn meal into a bowl and add suffi- 
chiefly because of yay, ate cient boiling water to moisten the meal. Add 
tion that most persons eat too the. butter and salt; cover, and let stand until 
SS ae fortheirow ngood. * ‘ old. Add the eggs well beaten. Take spoonfuls 
In spite of the fact that of the mixture and put each on a small square | 
} nearly all students of diet and of cheesecloth; tie, leaving plenty of room to 10 
health take the same view, it is hard to get the expand. Put the dumplings into boiling water | 4 
average person to cut down on meat. Of course and boil slowly for one hour. Remove from the | 
the way prices have doubled and trebled within cloths and pile on a shallow dish. serve, W hile 
the last few years has made it necessary for they are hot, with milk and sugar, maple sugar, 
many families to eat less meat; and now the war Iruit sauce or sirup. 
brings us face to face with a further reason for 
using other foods in its plac 
It will be absolutely necessary, experts agree, 5 ¢ upfuls of Kidney 6 Tablespoonfuls of 
for every home to use meat only once a day. Beans Butter, Oleomarga- 


Many believe we should adopt the plan of hav- 2 Cupfuls of Canned or rine or Oil , 
ing at least one meatless day every week. I _ Fresh Tomatoes. 2 Tablespoonfuls of 
. Sa . ] = i 1 Cupful of Finely Cut Flour 
think this is imperative, and I believe the gen- Onion i Pablespoonful of Salt 
eral adoption of such a plan would mean as 1% Cupful of Pimiento 

much to our health as to the feeding of soldiers 


Spanish Beans 


1 civili *OAK the beans overnight; drain, cover with 
Sell HOG CLVIMAOS BCBS en boiling water; boil eats’ for an hour and a 
Sell cards | nN ae Fri half or until tender (some beans take longer 
Corn Meal and Rice Fritters than others); drain, and add the sauce which 
Buy the fo : Sa AES A REE 
‘upful Cold Soft- 2 is made as follows: — j 
Boiled Rice 4 Teaspoonfuls of Put butter or oil into a frying pan; add the 
upful of Corn Meal _. Baking vowe onion and pimiento and fry until tender Dut ..---------eeceesceeeee se sceeneeneneenecennneeeee 
upful of Mill Teaspoonful of Salt not brown; then add the tomato, salt, and the 
upful of Flour Tablespoonfuls of ; = " ; 
Brown Sugar flour, which has been mixed with a little cold 
water; boil for five minutes. After pouring the 
sauce over the drained beans simmer for ten 
minutes and serve at once. 


UT the rice and milk into a bowl and mix 
well; add the rest of ingredients and the 
well-beaten egg. If you find it too thick, add a 


little more milk; it all depends on how dry the =e ate | 
rice has been cooked. The baking powder should Creamed-Fgg Pie WOOD, COAL,) 


be added last and mixed well. These cakesmust 4 
be thin and baked very brown ona hot griddle. 1 


Hard-Boiled Eggs lg Cupful of Buttered 
Cupful of Seasoned Crumbs HAY, GRAIN, 
Cream Sauce 1 Tablespoonful of | 
1 Quart of Mashed Chives or Scallion | 
Z 2 a 0) C 
Peanut-Butter Loaf Potatoes Tops GROCERIES 
1 Cupful of Peanut 2 Teaspoonfuls of Salt ”P°HE potatoes are mashed, seasoned and 
Butter 2 Teaspoonfuls of flavored to taste; half are put into a but- et os: 
1 Cupful of Mashed Grated Onion tered re lial : ee sserole ee , ee : st for ¢ AND 
eae ¥% Teaspoonful of Grated ered cake dish or a) CASSELO e as lor a crust for a 
1 Eg Nutmeg meat or an oyster pie. The hard-boiled eggs are 
2 Table spoonfuls Finely 4% Teaspoontul of cut into thin slices the long way and laid over 
Chopped Parsley Paprika the potatoes, the cut scallion added and the 
O THE hot mashed potatoes add the pea- cream sauce is poured over the egg. The 
nut butter, one well-beaten egg, parsley, remainder of potato is pressed through a ricer 
onion, nutmeg, salt and paprika; mix well. Put or fruit press over the top of the egg and sauce. 
into a Turk’s head or a baking pan, which has Sprinkle with buttered crumbs, Put into a hot 
been brushed with butter, and bake in hot oven oven and brown slightly. Dust with paprika 
for from thirty-five to forty minutes. and sprinkle with parsley f 


PROVISIONS 


Yellow Tomato Preserve Mixed Pickles 
B e 
1% Peck of Pear-Sh: Aa : - 2 Quarts of Green To- Be S im: 
4 Peck of Pear-Shaped 4 Tablespoonfuls F . 2 Cupfuls of Lima 
a Yellow Tomatoes ainhenadien. ; ao Bee Cae = 
mon Thinly Sliced Can- ping 2 Cupfuls of Onion 
3 Cupfuls of Sugar disd’C linger 1 Quart of Cabbage After Chopping 
i Peaepeorfal of Salt He A = sea @ Cupful of Cooking 
Quart of Celery Afte 
V ] ASH and dry the tomatoes, cut a thin Chopping — 7 6 col Cide 
; slice from the blossom end of each and 2 Cupfuls of Cucumbers Vinegar ba 
‘gently press out the seeds. If the tomatoes are 1c After Chopping 4 Cupfuls of Brown 
very firm—and they should be—use a knife to ‘ pel a a irae ms 
72 z g ei My 
Fhelp remove the seeds. Put the tomatoes intoa 4 Table anorainined Det a eu 2 Ate Bee 
pease kettle, sprinkle the granulated sugar Yellow Mustard Chopping 
and salt over the top and put over a slow fire 3 
until the sugar is dissolved, ee boil slows eo eee va ua sade 28 oe} 
prntlelec gey : put into a stone crock or an earthen bowl, 
and cut the lemon into cover with salt, then : 
thin slices and remove the seeds; add to the to press. Next rae rm train inte oe 
; - 2 orning drain 4 
matoes, together with the gingerroot, which serving kettle; an he” rs basa’ 
has been cut into small pieces; boil for ten min- it 


80 
a pre- 
te ay vinegar, sugar and 39 
ne stard, mixed with a little cold vin. 224 oi 82 
ee ecees sterilized jars; adjust the slowly for an hour and a quarter: saint se: 
es is a have ode dipped in boiling mouthed bottles that have been sterilized, and 
e n the 2 F : 
put on the sterilized lids and, when cold, cork. When cold dip the ends into paraffin. 902 


U E 2 
put in a cool, dark place. Label and store in a dark, dry place. 


Ee : 90 | 


Save Apple Parings for Jelly 


HEN paring apples for pies or dumplings 
cover the parings with cold water, put 
them over a slow fire with a few grains of salt, \ ] ASH, pare and grate the pears; the hard 
- boil until soft, then mash or break them up with ' cooking pear is best for making honey. 
a ‘spoon; when tender put into a fine strainer To each quart of grated pear add one cupful 
Business College Me and let drip until all the j juice is out of the skins; and a half of granulated sugar, put it into pre- 
——————— then strain through a piece of cheesecloth and _ serving kettle and boil slowly for forty-five min- 
(e each half cupful of juice add half a cupful of utes; remove the scum, stirring frequently; 
] a p sugar that has been heated in the oven on a_ the time depends on the kind of pear used; it ‘20 Wh | | ( 
plate; stir until the sugar is dissolved and boilfor must be stiff and not separate. Just before re- 0 Oat e focely. | 
20 Brls, & eight minutes. If the apples are red-skinned the moving from the fire, add two teaspoonfuls of 


Fe G jelly will be a deep red. It takes little time and grated lemon rind or two tablespoonfuls of finely | 20 Boxes Soap @ $4. $4.15 


nn Wr trouble provided it is done while getting a meal, cut yellow of lemon; boil for two minutes after 
and it can be done at any time of the year. the lemon is added. Fill into well-sterilized 
__ Peach parings are used in the same way, but wide-mouthed bottles, cover with paraffin and+ 
nen if peachesare very ripe the parings will not make _ paste paper over the tops. 
Business College Mei a stiff jelly, unless mixed with apple parings. Quince honey may ‘be made the same way, or 
They will make a good bottle of sirup to be used ~~ quince and apple honey combined, using ‘eauii al Business College Boreas 


? Wh | | for hot cakes, wafiles, or sauces for puddings. quantities of apple and quince. 
esd ake aa ‘24 Wholesale Grocer 
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£10 Br. Salnon @ $ 10.503 fbi Qaineal @ $7.5 50} 10 Bis, Sais! 5 Bik Dds © $16 6.50 


MM. wreat @ $8 


Pear Honey 
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into a 


Pear Honey 


4 Cupfuls of Water 
4 Cupfuls of Granulated 14 Cupful of Lemon 
Sugar Juice 
Pe ton washing, pare and grate the pears 
into the water so they will not discolor; 
put them into a preserving kettle over the fire, 
bring to a boil, and add the sugar. Boil for from 
fifteen to twenty minutes, and add the lemon 
juice. The pear honey must be clear and the 
thickness of strained honey. Put into glasses 
and cover with paraffin, and set on a cool shelf 
till wanted. Bartlett pears, when not too ripe, 
make the best pear honey. 


4 Quarts of Pears 


Candied Orange Peel 


4 Oranges 1 Cupful of Sugar 
Eo the peel with two quarts of cold 

_ water, put it on the fire, bring to a boil, and 
boil slowly until tender (for about forty min- 
utes). Pour into a colander and drain for two 
hours; remove all the white skin left from the 
pulp—the white on the rind gives a bitter taste. 
When dry cut into fine strips. Boil one cupful 
of sugar and half a cupful of water until it spins 
a thread; put in part of the peel and boil for 
five minutes; remove with a fork, and place in 
pulverized or granulated sugar a few minutes; 
put on a plate to dry. 


—o 


Pear Jam 


4 Quarts of Pears 
2 Cupfuls of Granu- 


2 Tablespoonfuls of 
Grated Lemon Rind, 


lated Sugar or 
1 Level Teaspoonful 2 Tablespoonfuls of 
of Salt Finely Cut Candied 


Ginger 


\ TASH, pare and grate the pears; add the 

sugar and salt. Put into a kettle and boil 
slowly for two hours, stirring quite often. Add 
the lemon rind or ginger. This jam should be 
thick and dark red. No water is used, as pears 
are quite juicy. Pour into sterilized glasses and 
cover with paraffin. 


Prune-and-Pineapple Jam 


Cupfuls of Granulated 


3 Pounds of Prur 
hp Sugar 


upfuls of Grated 
Fresh Pineapple, or 1 Teaspoonful of Salt 

2 Cupfuls of Canned 2 Cupfuls of Water 
Chopped Pineapple 


“OAK the prunes in water overnight after 
J) washing them. Then bring to a boil quickly 
and cook until tender. Mash through a colan- 
der, and add to the water in which they had been 
cooked. Add the salt, sugar and pineapple, 
and simmer slowly for one hour, stirring quite 
often. Pour into sterilized glasses and cover 
with paraffin. 


oer on aes 


{ 
Dried-Peach Jam Dried-Apricot Jam 
2 Pounds of Dried 1g Teaspoonful of Salt 3 Pounds of Dried 4 Cupfuls of Water 
Peaches 2 _ 3 Cupfuls of Hot Water Apricots 1 Teaspoonful of Salt 
2 Cupfuls of Granulated Sugar 3 Cupfuls of Granulated Sugar 
LEANSE the peaches through several x J7ASH the apricots in warm water; put 
waters; put into a kettle, and cover with / into a preserving kettle, and cover with 
the three cupfuls of hot water. Let stand for four cupfuls of water. Let stand for twenty- 
twenty-four hours; then bring to a boil very four hours; then put on a slow fire and boil un- 
slowly. Remove from the fire and, when Cold,” til tender. Add the sugar and salt; mash, and 
remove the skins; strain the water and return _ boil for thirty minutes, or until thick. To make 
to the fire. Add the peaches and salt, and boil fresh apricot jam cut the fruit into quarters, 
slowly until tender. Then add the sugar, and remove the stones and add the sugar and three 
boil for from fifteen to twenty minutes. Dried- cupfuls of water. Put on the fire and cook for 
peach jam is good for shortcakes or tarts. thirty minutes. 
——4 


Quince-and-Apple Butter 


Nn 


Quarts of Pared 
Quinces 

2 Quarts of Pared 
Cooking Apples 


3 Cupfuls of Granuated 
Sugar 
3 Cupfuls of Water 


DARE the quinces and apples and drop them 
into cold water containing a bit of salt, to 
keep them from turning dark; then put them 
through a coarse food chopper, or cut them very 
fine. Put into a preserving kettle with water 
and boil until tender, so they can be mashed. 
Add the sugar, and boil slowly for an hour and 
a half. This makes a very good, thick butter. 
The skins may be used for jellies. 


Apple Butter 
2 Quarts of New Sweet 
Cider 
1 Peck of Apples 


1 Tablespoonful of 
Ground Cinnamon 

1 Teaspoonful of Grated 
Nutmeg 


i EAT the cider in a porcelain-lined kettle, 

and boil down to one-half the quantity. 
Put into the kettle. Wash, pare, quarter and 
core the apples; add to the boiling cider and, 
when soft, beat with a wooden spoon until 
smooth. The butter must cook until it is thick. 
Add the spice just before putting into jars. 
No sugar is used and any kind of apples will 
do. Pour into glasses, and cover with paraffin. 


Green-Tomato Butter 


2 Quarts of Green 1144 Cupfuls of Granulated 


Tomatoes Sugar 
2 Cupfuls of Seeded 1 Teaspoonful of Salt 
Raisins 1 Large Juicy Lemon 


| ee wash, dry and cut the stem ends 
and all spots from the tomatoes. Cut into 
halves; remove as many seeds as possible. 
Cut into small pieces; mix the sugar with the 
tomatoes, and put over a very slow fire. Boil 
slowly for two hours; add the raisins, which 
have been washed, dried and put through a 
food chopper. Add the salt, lemon juice, and 
boil for thirty minutes. 


Crab-Apple Butter 


4 Quarts of Crab 4 Cupfuls of Water 
Apples 2 Tablespoonfuls of 

3 Cupfuls of Granu- Ground Cinnamon 
lated Sugar 2 Teaspoonfuls of Salt 


y 7ASH and quarter the crab apples but do 
/ not pare them or remove the cores, and 
put into a preserving kettle, with water. Bring 
to a boil rapidly; then simmer until tender. 
Mash through a strainer and return to the fire. 
Add the sugar, cinnamon and salt, and simmer 
for three-quarters of an hour. Pack in jars or 
crocks, and cover with paraffin. Set away in 
cool place. 


Concord-Grape Butter 


2 Quarts of Grapes 4 Cupfuls of Granulated 

Picked From Stems Sugar 

TASH and pulp the grapes. Put the skins 
\ into a porcelain-lined kettle and the pulp 
into an agate saucepan. Cook the pulp for fif- 
teen minutes. Mash and strain through a wire 
strainer: add to the skins, and put on to boil. 
Boil slowly for thirty minutes, or until the skins 
are soft (some are tougher than others); then 
add the sugar, and boil for thirty minutes, 
stirring often to keep from sticking. The but- 
ter must be thick and not separate. Not much 
water is needed when using juicy grapes. 


Green-Grape Butter 


3 ‘Cupfuls of Water 
4 Cupfuls of Granulated 
Sugar 


2 Quarts of Unripe 
Grapes Picked 
From Stems 
UT the grapes into halves after washing 
them, and with a pointed knife remove the 

seeds. Put into a kettle, and add the water. 

Bring to a boil quickly; add half the sugar, and 

simmer for half an hour, stirring quite often; 

then add the remainder of sugar, and simmer 
until the butter is thick and does not separate. 

This makes a very rich butter. Put into glasses 

or crocks, and cover with paraffin. Make grape 

butter before the early frost gets the grapes. 
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Sell cards 13, 14, 15, and 16 to C. C, Scott, on account, less 3%. 
Buy the following merchandise of S. P. Mather for your note on demand, 
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r HE it importance of conserving every- 
| ‘isin z that her garden produces this year is 
“ known to every housekeeper in the land. 
must not be allowed to spoil on the 
If all jarsare filled use crocks; 
mall wooden casks for pickling 
f the frost comes before the tomatoes have 
ripened pick them from the vines and, no mat- 
ter how green, wrap those that are perfect very 
carefully in paper, put them into small splint 
baskets or carriers and set them in a cool, dry 
place. I have kept tomatoes in this way until 
Christmas. When I wanted four or five I care- 
fully picked them over and took the ones that 
looked nearest to being ripe, put them on the 
window ledge in the sun in a warm room and in 
one or two days they were ripe enough to fry 
or to stuff with rice or corn-meal mush and bake, 
and they were delicious. 
The green tomatoes can be made into tomato 
butter the same as red or yellow tomatoes; they 
may also be fried the same as the ripe ones, but 
it must be remembered to add a little sugar 
when preparing them. 


Tom c 
if these are 


Tomato Butter 


Pu the tomatoes into a wire basket, plunge 
them into boiling water, skin and cut them 
into halves the round way, and squeeze out the 
seeds; cut into quarters, and to each quart of 
tomatoes add one cupful of granulated sugar, 
half a teaspoonful of salt, half a lemon or two 
tablespoonfuls of green gingerroot cut thin. If 
you cannot get gingerroot use four tablespoon- 
fuls of candied ginger cut into thin slices. After 
removing the seeds cover the tomatoes with the 
sugar, sprinkle with the salt, put over slow fire, 
bring to a boil and boil slowly for from one hour 
and a half to two hours, depending largely on 
the tomatoes. If they are watery it will take 
longer. Be sure to stir often so the tomatoes will 
not stick. Add lemon cut into thin slices. Fill 
into well-sterilized jars; adjust the rubbers, 
which have been dipped in boiling water, put on 
the sterilized tops and, when cool, set in a cool, 
dark place. 


——— — — —OOws sn 
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E ALL know that thousands of bushels 
of apples and pears waste in orchards 
eachyear. Every apple and pear should 
be used this autumn for making butters, sirups, 
jellies or jams; or spiced, or sliced and canned 


aAn 


@ 


Sell mercha for pies and puddings. 
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Old-Fashioned Apple Butter 


e sweet cider just from the press in a 

porcelain-lined kettle and boil it until it is 
reduced one-half; add the apples, that have 
been pared, quartered and all bruised parts re- 
moved. The cider must come to the top of the 
apples. Boil slowly until the apples are tender 
and, with a wooden potato masher or a wooden 
spoon, mash them until smooth; stir frequently; 
if it seems too thick add a little more boiled 
cider; if too thin add a few more apples; boil 
until it is of the consistency of marmalade and 
does not separate. Just before removing it from 
the fire add two teaspoonfuls of ground cinna- 
mon and half a teaspoonful of grated nutmeg 
to each quart of apple butter. Put it in a stone 
crock and tie paper over the top. 


Spiced Crab Apples 


ns: Note o1@ELECT even-sized crab apples; wash, and 


remove the blossoms, not the stems. With a 
meat‘needle or a coarse darning needle prick 
each apple five or six times so the skin will not 
break. Boil two cupfuls of'sugar with one cupful 
of water, one cupful of vinegar, two teaspoonfuls 
of whole cloves, two teaspoonfuls of whole all- 
spice and a three-inch piece of stick cinnamon; 
boil slowly for five minutes. The spices may be 
tied in a piece of cheesecloth. Then put in the 
crab apples so they are covered with the sirup 
and boil slowly until they are tender but do not 
break. Lift out’of the sirup with a skimmer or a 
wire spoon; fill into well-sterilized jars. Always 
have the stem end on top, and pour the boiling 
sirup over until the jar is full; put on the cover 
at once; screw tightly. I always leave the 
spices in the sirup and do not remove them un- 
til the jar is opened in winter. Spiced crab apples 
are nice with roast duck, goose, pork or shote. 


Paid by note on dema 
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Tomato Paste 


‘ALD and skin the tomatoes, cut them into 
J halves and press out the seeds. Put the to 
matoes in a preserving kettle; boil slowly until 
quite thick, stirring quite often; care must be 
taken so they will not scorch. When thick fill 
into well-sterilized jars; adjust the rubbers and 
fasten the tops. Put them at once into a boiler | 
of hot water and boil for one hour. Have the’ 
water cover the jars. Remove the jars from the 
water and be sure the tops are screwed down 
tight. When prepared in this way a pint will go 
as far as a quart of stewed tomatoes. Tomato 
paste will be found to be exceptionally good 
when used as a seasoning in such dishes 
oups and macaroni. 


as creole — 
Sauce 


Chowchow 


1 Cupful of Green To 
matoes Cut Into 
Small Pieces 

1 Quart of Large Cu- 
cumbers Cut Into 


2 Cupfuls of Shredded 
Sweet Red Peppers 

1 Cupful of Grated 
Horse-Radish 

2 Cupfuls of Brown 


one day after date, without interest, 


General 
Jobber. ee 


Half-Inch Pieces 
1 Quart of Very Small 
Cucumbe 
2 Quarts of Very Small 
Onions 
2 Quarts of Cauliflower, 
After Washing 
and Separating 
2 Cupfuls of Shredded 
Green Peppers 
| Se all the vegetables exc ept the cauliflower 
into a stone crock; cover with brine made 
from one cupful of cooking salt and four quarts 
of boiling water; let stand overnight, then drain. 
Put the vinegar into a preserving kettle over the 
fire; add the dry ingredients, which have been 
mixed toa smooth paste; boil for three minutes. 
Add the vegetables and boil until tender; then 
add the cauliflower, which has been boiled in 
plain water for thirty minutes. Mix lightly and 
pack into steri adjust the rubbers, 
which have been dipped in boiling water: puton 
the sterilized tops and seal at once. 
chowchow ina cool, dark place. 


Sugar 

2 Cupfuls of Dry Yel 
low Mustard 

4 Tablespoonfuls of 
Flour 

2 Tablespoonfuls of 
Turmeric Powder 

4 Quarts of Best Malt 
Vinegar 


ized jars; 


Keep the 
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Grape Butter 


\ X JASH and pulp the grapes; put the pulp’ 


into a porcelain-lined kettle and boil for 
ten minutes; mash through a strainer; add to 
the skins and boil slowly for twenty minutes; 
then add half a cupful of sugar to each cupful of 
grape pulp; boil. Some’ grapes take a little 
more sugar and a longer time to cook; some 


. . . . . J 
skins will boil away; others will not boil soft 


at all. If you find the skins will not get soft 
mash all again through a wire strainer and a 
smooth jam will result. 


Spiced Grapes 


PICED grapes are made the same as grape 
butter, adding to each quart of grape butter 
two teaspoonfuls of ground cinnamon, two tea- 
spoonfuls of ground allspice, one teaspoonful of 


ground mace, two teaspoonfuls of salt and half 


a cupful of good cider vinegar. Boil slowly for 
one hour. This is put into glasses or jars in 
the same manner as jelly. 


Spiced Pears 


\ J ASH, pare, quarter and remove the core, 

‘ using any kind of cooking pear. To each 
half peck of good pears use three cupfuls of 
granulated sugar, one cupful and a half of pure 
cider vinegar, and, if whole spices are used, a 
five-inch stick of cinnamon, with two table- 
spoonfuls of cloves, two tablespoonfuls of all- 
spice and two teaspoonfuls of mace; if ground 
spices are used, tie them in two small pieces of 
cheesecloth, using one tablespoonful of cinna- 
mon, one teaspoonful of cloves, one teaspoonful 
of allspice and one teaspoonful of mace. Mix 
before tying into cheesecloth. The whole spices 
may be tied the same way if you do not wish the 
spices among the fruit. 

Put the sugar, vinegar, one cupful of water 
and the spices on to boil; boil for five minutes, 
skim, and then add the fruit. Simmer slowly 
for thirty-five minutes, being careful to remove 
all scum as it rises. Fill into well-sterilized jars; 


adjust the rubbers, which have been dipped in|} 


boiling water, put on the sterilized lids and 
when cold, put in a cool, dry place. 
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That “Do 


HE Food Administration is this 
year urging us, each and every 
one, to use great care and fore- 

thought when making our Christ- 
mas candies. Every bit of sugar saved 
will insure more available sugar, and there- 
fore more power to those fighting our war. 

Goop HovusEKEEPING InstiTUTE has 
adapted for you several recipes, the ma- 
jority of which originally called for granu- 
lated sugar, by substituting in its place 
brown sugar or glucose. The INSTITUTE 
also found that gelatin candies were an 
especially good way to make use of fruits, 
fruit juices, and nuts, thereby using less 
sugar and still maintaining a high food 
value. All the candies made with gelatin 
are better if allowed to stand in a cool 
place from two or three days to a week 
before cutting and rolling. After cutting 
them in the desired shape, roll them in a 
mixture of powdered sugar and corn- 
starch, using one part of corn-starch to 
three parts of powdered sugar. 

Even the place-cards for the Christmas 
dinner may be of an eatable variety, thus 
making them serve the double purpose of 
place-cards and after-dinner mints. To 
make these Motto Wafers, soak one tea- 
spoonful of gelatin in two teaspoonfuls of 
cold water, and dissolve it in three tea 
spoonfuls of boiling water. Add two cup- 
fuls of confectioner’s sugar and mix thor 
oughly. Put the mixture on a board 
dredged with sifted confectioner’s sugar, 
and knead until perfectly smooth. Sepa 
rate, and to the parts add the desired 
flavoring and coloring, adding more sugar 
if necessary to make stiff. Then roll as 
thin as possible, and cut in fancy shapes. 
Peppermint, clove, cinnamon, 
and wintergreen are all good flavorings to 
use here. Any coloring may be used ac- 
cording to the individual taste. Use only 
vegetable colorings. 

To make Gum Drops, soak three table- 
spoonfuls of granulated gelatin in one and 
one-half cupfuls of cold water for five min- 


sassalras, 


utes. Then stir two teaspoonfuls of corn- 
starch thoroughly through the soaked 


gelatin. Place two cupfuls of light brown 
sugar and one cupful of hot water on the 
fire, and when the sugar is dissolved, add 
the gelatin. Boil slowly for twenty-five 
minutes. Remove from the fire, and when 
partially cool add the desired flavoring and 
beat for about five minutes, or until the 
mixture has a cloudy appearance. Pour in 
a bread-pan which has been dipped in cold 
water. When firm, cut into cubes, and roll 
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C 
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Thetr Bit” in 


“What would Chri be without 


candies!” Can’t you h cry going 
up from children all over the land and from 
many a grown-up as \ Christmas 
shorn of all its sweets isn’t necessary at all. 
With a little forethought and some sub- 


} 


stitutes in the way of fruit and nut sweet- 
meats, we can do much to lessen the pull on 
ar at just this time. 


PAE IS 


sug 


in the powdered sugar mixture mentioned 
above. Use for flavoring oil of cinnamon, 
peppermint, cloves, etc. 

Fruited Gelatin Fudge—Soak one table- 
spoonful of granulated gelatin in two 
tablespoonfuls of cold water for ten min- 
utes. Melt two squares of chocolate in a 
saucepan placed in a larger saucepan con- 
taining boiling water, add three cupfuls of 
light brown sugar and one cupful of sour 
cream alternately, while stirring con- 
stantly. Bring to the boiling point and let 
boil until the mixture will form a soft ball 
when tried in cold water. Remove from 
fire, add the gelatin, and when it has dis- 
solved add one-fourth teaspoonful cinna- 
mon, one-half cupful sultana raisins, one- 
half cupful candied cherries cut in small 
pieces, and one-fourth cupful chopped wal- 
nut meats. Beat until creamy, and turn 
into buttered tins, having the mixture 
about one and one-fourth inches deep. 
Cool, remove from pan, and cut in pieces 
for serving. 

Loganberry Juice Squares three 
tablespoonfuls of granulated gelatin in one 
cupful of loganberry juice (not concen 


Soak 


To make the motto wafers take one 


teaspoonful of gelatin and soak several 
hours in two teaspoonfuls of cold water 
until it 


has absorbed all the water 


ea. Od 1 


War Time 


trated) for ten minutes. Put two cupfuls 
of light brown sugar and one cupful of 
boiling water on the fire; when dissolved, 
add the gelatin and the loganberry juice, 
and boil gently fifteen minutes. Pour into 
a pan which has been dipped in cold water. 
When firmly set, cut in squares, and roll in 
the powdered-sugar mixture. 

Ginger Jelly Bars—Soak two tablespoon- 
fuls granulated gelatin in one-half cupful of 
cold water for ten minutes. Put two cup- 
fuls of light brown sugar and one cupful of 
boiling water on the fire, and when the 
sugar is dissolved, add the gelatin and boil 
slowly fifteen minutes. Remove from the 
fire and add one tablespoonful of lemon 
juice and one-half cupful of candied ginger 
cut fine. Pour into a pan which has been 
dipped in cold water, let stand overnight, 
cut in oblong shapes, and roll in the pow- 
dered sugar mixture. 

Jellied Peanut Squares Soak two table- 
spoonfuls of granulated gelatin in one-half 
cupful of cold water ten minutes. Put two 
cupfuls of light brown sugar and three- 
fourths of a cupful of boiling water on the 
fire, and when dissolved add the gelatin 
and boil slowly for fifteen g 


minutes. Re 
move from the fire and add one cupful of 
chopped roasted peanuts and one table- 
spoonful of lemon-juice. Pour one-half 
inch deep into a pan wet in cold water, let 
stand overnight, and roll in the powderex 
sugar mixture. 

Date and Fig Gum Drops—Soak four 
tablespoonfuls of granulated gelatin in one 
c upful of cold water for ten minutes. Ad 
one and one-half cupfuls of boiling water; 
when dissolved, add four cupfuls of light 
brown sugar and boil gently for fifteen 
minutes. When partially cool, add two 
tablespoonfuls of lemon-juice. Divide the 
mixture into equal parts. To one part add 
one cupful of chopped dates, and to the 
other part add one cupful chopped figs. 
Pour into shallow pans which have been 
dipped in cold water. Let stand over 
night, at least. Cut into squares or with a 
round cutter, and roll in the powdered 
sugar mixture. 


Brown 


ugar Fudge—Caramelize one 
cupful of light brown sugar and add one 
cupful of boiling milk, slowly. When the 
sugar has been redissolved, add one table- 
spoonful of butter, one cupful of dark 
brown sugar, and one cupful of light brown 
sugar. Let boil until a soft ball is formed 
when a little is dropped into cold water, 
stir in one cupful broken nut-meats, re 
move from the heat, and beat until it 


Vanilla Soufflé 


3 Tablespoonfuls of cornstarch 
14 Cupful of sugar 
1% Teaspoonful of salt 
1 Cupful of cold milk 
2 Cupfuls of scalded milk 
2 Egg whites 
14 Teaspoonful of vanilla 
Mix the cornstarch, sugar and salt with 
P the cold milk, gradually add the scalded 
le milk and cook until thickened, stirring 
j constantly. Place over hot water and cook 
for twenty-five to thirty-five minutes or until 
there is no taste of raw starch, stirring 
fi frequently. Add the vanilla and fold in the 
4 stiffly beaten egg whites, beating with a 
: wire whip until thoroughly blended. Turn 
: 5 into a mold or serving dishes and chill. 
Serve with fresh fruit sauce. 


Baked Vegetable Macedoine 
3 Tablespoonfuls of shortening 
1 Tablespoonful of chopped 
onion 
2 Tablespoonfuls of chopped 
pimiento or green pepper 
2 Tablespoonfuls of flour 
2 Cupfuls of canned or stewed 
tomatoes 
1 Cupful of corn, peas, lima 
beans or carrots or any 
combination of these or 
other vegetables 
114 Cupfuls of boiled rice 
1 Hard-cooked egg, chopped 
' 1 Tablespoonful of chopped 
parsley 
2 Teaspoonfuls of salt 
1% Teaspoonful of pepper 
1 Teaspoonful of Worcestershire 
or other sauce 
14 Cupful of grated cheese 
Melt the shortening, add the chopped 
onion and the pimiento or green pepper and 
cook for three minutes. Add the flour and 
stir until blended and smooth. Add the 
- tomatoes and cook, stirring constantly until 


hn” 
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chopped raisins or nuts or cherries— 
Ys cupful of either or 44 cupful of each. 
Either recipe, the white or the choco- 
late, is entirely suitable for baking in 
small fluted birthday-cake pans for the 
tea table; or for the individual cakes you 
may make up your simplest cake batter, 
bake in shallow pans, turn out, cool and 
cut into various sizes and shapes; split 
some of these pieces and put together 
with jelly, icing or caramel, chocolate or 
orange filling. Ice the little cakes in 
various tinted icings and decorate ap- 
propriately, taking care not to omit the 
miniature candle in the center of each. 
Serve on lace-paper mats so that every 
guest has a birthday cake all to himself. 


| INDEPENDENCE SQUARES will add a 
delightfully novel touch to a little tea 
party. Use your favorite sponge-cake 
recipe, bake in a pan one and a half to 
two inches deep, flavoring the cake with 
1 teaspoonful of grated orange peel, 
l% teaspoonful of vanilla and \4 tea- 
spoonful of almond extract. When cool 
and cut into squares, ice on top and 
sides with butter icing and _ sprinkle 
thickly—here is the new note—with 
chopped salted pecans. Make icing by 
creaming together 14 cupful of butter 


Break 4 I 


e i small pieces; 
,*,@ ate into small pieces, 
é ; 2 
6% double boiler with 1 
- O 
on 


mand cook till thick 
Po). Beat the yolks 


sugar and 1 cupful of 
then measured and sifted : 
Ath 1 teaspoonful of baking pow- @ § 
E nd adash of salt. Add teaspoonful - 

of vanilla and a very tiny pinch of cin- 
namon—just enough to add a tantalizin 
roma. These amounts will give a good- ! 
B sized loaf, which may be enriched with ¥ 


og 
5 


the mixture is slightly thickened. Add the 
other vegetables, the cooked rice and the 
chopped hard-cooked egg and the seasonings. 
Put in a lightly greased baking dish and 
sprinkle the cheese over the top. Bake ina 
hot oven—400 degrees Fahr.—for twenty 
minutes, 
French Pancakes 


14 Cupful of flour 
3 Tablespoonfuls of powdered 
sugar 

4 Teaspoonful of salt 
§ Cupful of milk 
1 Egg 

Grated rind of half lemon 

Mix and sift the dry ingredients, add the 
milk gradually and stir until smooth. Add 
the egg and the grated lemon rind and beat 
vigorously.. Heat a heavy frying pan or 
griddle and grease lightly. Drop the mixture 
by spoonfuls on to the hot griddle, having 
each pancake about five inches in diameter. 
When puffed and full of bubbles, turn them 
over and cook on the other side. Remove 
from the pan, roll each one into a roll, and 
serve at once with syrup or an orange sauce. 


Brownies 


14 Cupful of shortening 
1% Cupful of sugar 
2 Eggs 
2 Squares of chocolate 
14 Cupful sifted cake or pastry 
flour 
1 Teaspoonful of vanilla 
16 Cupful broken walnuts 


Cream the shortening thoroughly, add the 
sugar gradually and continue creaming. Add 
the slightly beaten eggs and the melted 
chocolate and beat vigorously. Add the 


sifted flour gradually, stir in the vanilla and 
the nutmeats and spread in a shallow, lightly 
greased pan to about half inch thickness. 
Bake in a moderate oven—350 degrees 
Fahr.— for half an hour and cut in squares 
while still hot. 


with confectioners’ sugar, adding just 
for spreading. 


COCONUT CRISPS transform the sim- 
plest affair into a party. Make them by 
mixing together 44 cupful of sweetened 
condensed milk, 2 cupfuls of shredded 
coconut, 1 teaspoonful of rose water or 
vanilla, and the stiffly whipped whites 
of 1 or 2 eggs. Drop by spoonfuls on 
buttered or waxed paper and bake in a 
moderate oven. 


SANDWICHES in variety will be in order 
at any of the simpler parties; some of 
these may be savory, some of them sweet, 
some of them zestful—and all of them 


should be daintily and attractively 
served. Cold boiled tongue sliced thin 


as paper, laid on delicate slices of buttered 
white bread, covered with a layer of cur- 
rant or other tart jelly and topped with 
a second slice of buttered bread, then 
cut into fingers or other forms, makes 
tasty sandwiches. Orange marmalade 
blended with finely chopped salted nuts 
is a good filling. For whole-wheat or 
Graham bread, cream cheese and finely 
chopped preserved ginger make a filling 
that will be relished. Cottage cheese and 
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) 


. Measure Crisco and sugar (firmly packed) into 
bowl. Blend in a quick stirring. (So easy to do with 
= Crisco, the creamy shortening!) Sift flour, 
~ powder, salt, then stir in rolled oats. 
nately to Cri 
small portions of dough 
floured board. Cut with small cutter. Put cookies 
together in two’s, sandwich fashion, with 1 tea- 
spoon of date filling between (see 


} ] ee) Or, if 
you. Wish, cut a hole in top cookie Befere joining 
together, Bake on Criscded cookie shebts in mod- 


erate 


. Cook until thick and smooth. 


enough hot strong coffee to make a paste === — 


=” 


APRICOT DAINTY PIE 
: Crea Crisco gives you light digestible pastrys 
‘ ma | aa 34 clip whipping ~ 


' 1% etips dried apricots cream 
3 cups water 
34 cupjsugar 


lg teaspoon salt 


M% On ginger 
1 ta oon gelatine 
dissolved in 


4-6 tablespoons 

14 cup cold water water Pa 
Soak apricots in water until soft. Add sugars salt, 
ginger. Cook to thick pulp. Press through coarse 
sieve. Add gelatine, dissolved in water. Coof until 
it b@gins to set. Beat with Dover beater until 
Nd in whipped cream. Pile into baked 
shell (the light digestible kind). Deco- 
whipped cream. Chill. 

Tender Digestible Pastry: Sift flour and salt. Cut 
in unehilled Crisco (a digestible vegetable short- 
ening) until fine as meal. Add unchilled water, by 
tablespoonfuls, mixing so as to use as little as 
possible. Roll out on lightly floured board. Fit 
closely inside a pie plate, pricking entire surface. 
Bake in hot oven (450° F.) 12 to 15 minutes. 


- 
TENDER CRISCO PASTRY? 


14% cups flours 
4% teaspoon sali i 


14 cup Crisco 


GOLDEN-HEART CROQUETTES 
Crisp, digestible—with carrots as ‘‘ inside surprises”’ 


10 small carrots 1 teaspoon Worcester- 
2 cups cooked beef or veal shire Sauce 

1 cup canned peas, drained 2 eggs 

1 small onion 2 tablespoons water 
4 teaspoon salt 1 cup fine dry crumbs 
‘4 teaspoon pepper Crisco for deep-frying 
Jook carrots tender in salted water. Drain. Put 
neat, peas and onion through food grinder (use } 
ine knife). Add seasonings and 1 egg lightly & 
yeaten. Mix. With this mixture cover each carrot. % 
‘orm into croquettes. Beat 2nd egg with water. 
Jip croquettes in mixture, then roll in crumbs. Fill . 
at-bottomed saucepan % full of melted Crisco 7 
a digestible vegetable fat). Heat Crisco slowly. 9 
VYben it will brown a bread-cube in 50 seconds, it 
ned the correct heat (375° F.). Slide in the 
es—raise heat for a minute to prevent 
rom cooling, Fry until rich brown. Drain 
1 absorbent paper. Serve with white sauce or 
mato sauce. Strain Crisco to clear it of crumbs, 
ve it for frying purposes. It can be used for 
ying many times. Crisco is economical. 


risco 


MRS. PARR’S DATE SANDWICH-COOK 
No creaming at all, because Crisco is so flufy, 
1 cup Crisco 

1 cup light brown sugar 
¥% cups flour 

1 teaspoon baking powder 
1 teaspoon salt 

2 cups rolled oats 


4% cup milk 
FILLING: 
1lb dates, pitted 
1 cup light brown 
sugar 
1 cup hot water 


baking 
i ; Add alter- 
0 mixture with milk. Mix well. Take 
and roll out thin on lightly 


ot oven (375° F.) 10 to 12 minutes. 
1 * . E? 
Filling: Dice dates, mix with oudtiiina water. 


Nut bread or orange bread butterec 
on the loaf and sliced very thin requires 
no filling. Tiny hot cheese biscuits made 
by adding two tablespoonfuls of grated 
cheese to any of the prepared biscuit 
flours or to your regular recipe, brushed 
over with milk before baking, split and 
buttered while hot and dotted with a bit 
of tart jam or jelly, are tempting bits. 
And so are nut muffins made very small 
and spread with butter creamed with 
strained honey. 

If the party is to be a bridge luncheon 
for a group of women friends, a heart 
salad platter will be most attractive. 
Arrange three nests of lettuce leaves in 
heart shape on each plate; in one nest 
arrange a hearty salad—chicken, lobster, 
tuna fish or ham; the second nest con- 
tains a mixed vegetable salad; and the 
third a fruit salad, which takes the place 
of dessert and should be topped with 
whipped-cream dressing. Mayonnaise 
or boiled dressing is most appropriate 
for the other salads. Garnish the platter| 
with beet slices cut in hatchet or heart* 
shapes, using sliced maraschino cherries}, 
on the fruit salad. Small, buttered hot 
rolls and coffee (Continued on Page 38) 


into a 
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Add to the softened gelatin three 
¢ spoonfuls of boiling water, 


tes | stantly until the gelatin is entirely disso 


_ |, begins to thicken. Pour into buttered 
ing (| and cut in squares while still warm. 

' Pralines—Boil gently together, two c 
we | fuls of light 
cupful of evaporated milk, stirring of 
till it forms a soft bal 
water. Remove from 
« lj) begins to thic then pour onto one- 


| } cupful of who 


KenL 


e pecan 


when tried in c 
heat and beat till it 


tea- 


stirring con- 


ved 


ins 


up 


yrown sugar and two-thirds 


en, 


old 


zalf 


meats, which should 


AN 


be spread carefully upon a buttered 
about eight inches in diameter. 


H Mrs. Joe Rand Becke 8 Washington B 
ry Indianapolis, I 
%, 
Nut Loaf Candy 
4 tablespoo ranu- ful r l 
lated g 

16 cupful cold 
I cupful hot ws 
; 144 cupfuls mix 14 
| nut-meats 4 < 


r cupful powdered sugar _ fe 


Soak the gelatin in the cold water for 
minutes and dissolve in thé hot water. Let 
cool until it just begins to form a jelly. Then 
make a fudge. Cook together the sugars, but- 
ter, milk, and coffee until it forms a solt 


ball when dropped in cold water. Re 
move from fire, beat till creamy, then 
beat in nut-meats and the fruit. The 
former may be a mixture of pecans, pea- 
J nuts, castanias, walnuts, etc., and the 
“ latter a mixture of figs, raisins, citron, and 
; preserved gir Then beat in the gel 
atin. Now pour into a buttered mold and 
set ina cold place for several hours, or, still 
better, two or three days. Cut in strips. 
Roll in the powdered sugar mixture. 


Grace Agnes Thon ym, 149 Austin SL, Cam- 
| bridge, Ma 
= 1 
ypped z 


13 cupfuls 
} sugar 


Ls teaspoonful v 
4 \ Cook sugar, water, and cream-of- 
i artar together until a soft ball forms 
4 es a small portion is dropped in cold 


i ‘ 
L ‘ 

Then cut into fancy shapes. 
Christmas cookie cutters will cor 
handy at this stage of the oper 


The 
1€ in 


ation 


five 


Sepat 


a portion of e ich part add whate\ 


ing 


Dredge a board with 
confectioner’s sugar, 
which has been sifted 
free from lumps, and 
put the mixture cn it 


Sift two cuptuls of confectioner’s sugar, and 
add it to the diss« 1 gel g it j 
as you would mix’ any ordinary batter 


water. Meanwhile beat the egg-white with 
a fork on a good sized platter till stiff and 
dry. When mixture is sufficiently 
pour very slowly on to the egg white, beating 
constantly. When all is added, stir in 
and vanilla, beat till right consistency to pou 
into buttered loaf pan. Cut in 


nuts 


squares. 


Sour Cream Fudge 


ae Cook the sugar and cream together, 
all the time until it boils. Cook till mixti 
forms a soft ball when dropped into cold wa 
Add vanilla and w 
ts, and beat until firm, pouring ir 


Let stand until cool avait 


good- 


mea toa 
sized buttered cake tin. Cut in sm i 
— , 
Honey Canc 
pfu { 
Boil until it form soft 238° F.) when 
1 ott tried in cold water. Beat it is thick. 
ne t mixture unt } £ otc . 
Kneac : Ure Une! Pour into buttered pan. Cut in squares and 
is perfectly smooth, just as f . _ : 
ens : , rap in paraffin paper. 
would knead bread dough os ; 
\/ L. H. Cold VW Beacon, N.Y 


ana 


Boil together until it will crack in cold 
water; beat a few minutes and pour into 
a buttered plate. Break when cold. If the 


very small muffin ringsor cup cakepans are 
used, round butter-scotch wafers willresult. 
M 1. M. Salt 1 Ave. S., M 
neapol M 
Nut Brittle 
Melt in frying-pan two cupfuls of 


light brown sugar. Stir constantly while 
the sugar is melting, and do not let it 
burn. In buttered pans place a layer of 
alnuts or peanuts. Wh 


yr mixture into parts 


chopped 1 


coloring atter you may desire sugar is entirely melted, pour it in thin 
sheets over the nut When cold, break 
== n piect The melted sugar will not be 
ee T ry ] #9 
ie | melted white sugar. 
Use a camel’s-hair brush to letter the 
wafers as fancy may dictate. Vegetable 
colorings should be used for lettering 
Several days later roll 


out each part of 
candy as thin 
crust, dredging boar : 
and rolling-pin with j / i 


confectioner’s sugar 


as |} 


SSUUNNIUNUNNTAANSAELALONGANAA ECE NEED TEATS EAA 


HUNTED TEACH EA 


POTEEA UAT ERUEAAEAUANS SHUNT LAA NAAN NNT 


Se CCTTTEENTONI EN VEN EUA TOTNES 


Recetv 


Two Hun 


In payme: 


interest. 


ee" 


WHOLESALE GROCERY. 


A, 


Black-Walnut Croquettes 


2 Cupfuls of Hot 
Mashed Potatoes 
ul of Black- 
Walnut Meat 


144 Teaspoonful of 
Pepper 
14 Teaspoonful of 
Grated Nutmeg 
2 Tablespoonfuls of 
-aspoonfuls of Salt Milk 
Bread Crumbs 


DUT the walnut meat through a food « hopper 
and add it to the potato; beat one egg with 
one tablespoonful of milk until well mixed: add 
to the potatoes; add the seasoning, and mix all 
well together. In floured hands shape into eight 
cones or oblongs; dip into egg, which has been 
mixed with one tablespoonful of milk, then into 
bread crumbs; fry in deep hot oil or fat. 


Baked Green Peppers With Nut Filling 


8 Even-Size Peppers 

3 Cupfuls of Boiled Rice 

1 Cupful of Peanut 
Butter 

5 Tablespoonfuls of 
Finely Chopped 1 
Green Peppers 

\ 7ASH and cut the tops from the peppers; 

remove the seeds; rinse and dry; then 

fill with mixture made as follows: Mix the rice, 

peanut butter, and the pieces of pepper, which 

have been cut from the top and chopped fine, 

and the seasoning; fill into the peppers, round 

ing the tops. Set in a baking dish; brush the 

top with beaten egg, put in a hot oven and 

bake for from twenty-five to thirty minutes. 


1 Tablespoonful o 
Chopped Ce 

2 Tablespoonfuls 
Catchup or 
Sauce 


lable 


Halibut Steak With Baked Tomatoes 


2 Pounds of Halibut 
Steak 

4 Large Firm Tomatoes 

2 Tablespoonfuls of 
Grated Onion 


4 Tablespoonfuls of 
Flour 
1 Tablespoonful of Salt 
Pepper to Taste 
: 3 Tablespoonfuls of 
2 Tablespoonfuls of Chopped Green 
Melted Butter or Oil Pepper or Parsley 
FF RST wipe the fish with wet cheesecloth and 
put it on a glass pie plate or a shallow pan 
brushed with butter; spread a little butter 
or oil on the fish, sprinkle with salt, a little 
pepper and flour. Peel the tomatoes, cut into 
halves and lay on top of the fish. Sprinkle with 
salt, pepper and flour. Put the rest of butter 
on the tomatoes, place in a hot oven; baste 
with one cupful of hot water, to which the onion 
has been added. Bake for thirty minutes. Serve 
in the dish in which it is baked. Sprinkle with 
green pepper or parsley; garnish with lemon. 


Potato Egg Toast 


Salt 
Pepper _ : 
A Little Onion-juice 
1 Cupful Scalded Milk 1 Teaspoonful Corn- 
1 Tablespoonful Butter starch 

Chopped Parsley 


ARD-COOK the eggs and cut them 

into halves. Boil the potatoes until 
tender, mash them and add them to the 
scalded milk with the salt, pepper, onion- 
juice, and butter; thicken with the corn- 
starch moistened in a little cold water. 
Lay the eggs on the toast, pour the hot 
mixture over them, and sprinkle with 
chopped parsley. Serve at once. 


4 Slices Bread, Toasted 
4 Eggs 
2 Potatoes 


Cauliflower with Eggs 


Cream Sauce 
Slices of Toast 


Cold Cooked 
flower 


Cauli- 
Eggs 
REAK the cauliflower into very small 
pieces and heat it in a cream sauce, 
made by blending smoothly together two 
tablespoonfuls of butter, two tabiespoonfuls 
of flour, then adding to these one cupful of 
milk and stirring until the whole reaches 
boiling-point. Let the sauce cook two or 
three minutes and season to taste. Sep- 
arate whites from yolks of eggs, allowing 
one for each person. Beat the whites to a 
stiff froth. Turn the creamed cauliflower 
onto slices of toast, make a nest of white of 
egg on each slice, then drop an egg yolk 
into the center. Sprinkle with salt and 
pepper and bake until eggs are set. 


Mackerel 


Corned Beef 


Paid by note on demar 
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Cheese Loaf With Italian Tomato Sauce 


2 Cupfuls of Bread 1 Teaspoonful of Salt 

Crumbs ¥g Teaspoonful of Pepper 
1 Cupful of Cold Milk 1 Teaspoonful of Table 
1 Cupful of Grated Sauce : 

Sharp American 1 Tablespoonful of 

Cheese Chopped Pimiento 

or Green Pepper 
2 Teaspoonfuls of Butter 
( ‘OVER the bread crumbs with milk for 
~ twenty minutes; add the cheese, seasoning 
and flavoring. Separate the add the 
yolks, and beat for five minutes or until smooth 
and thick. Beat the whites of the eggs until dry 
and fold into the mixture (do not beat after the 
whites have been added). Brush a casserole or 
baking dish with butter, put in the mixture and 
put it ina moderate oven; bake for from thirty- 
five to forty minutes or until firm. Try it by 
putting a silver knife in center; if it comes out 
dry the loaf is done. Serve at once in the dish in 
which it is baked. 
The sauce, made as follows, is passed with 

the loaf: 


3 Eggs 


OS * 
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2 Cupfuls of Tomatoes lg Cupful of Cut Green 
2 Cupful Finely Cut Peppers 
Onion 4 Tablespoonfuls of 
1s Cupful of Grated Butter 
or Cut Carrot 2 Tablespoonfuls of 
'g Cupful Cut Turnip Flour 
2 Teaspoonfuls of Salt 


Put the onion, carrot, turnip, peppers and 
butter into a frying pan and fry until tender. 
Add the tomato and salt; cook for five minutes; 
mash through a strainer; return to the fire; 
add the flour, which has been mixed with cold 
water. Boil for five minutes. 


Coconut Loaf 


i Cupful of Rice Leg 

1 Cupful of Strained Tablespoonful of Cut 
Tomatoes or Tomato Parsley, Celery Top 
Soup or Dried Celery 

1 Cupful of Fresh or 1 Teaspoonful of Dry 
Canned Fresh Mustard or Curry 
Grated Coconut 


Powder 
2 Tablespoonfuls of 1 Tablespoonful of 
Scraped Onion 


Drippings 
2 Teaspoonfuls of Salt 


AY, bars = the rice through several waters; boil 
' with one cupful of boiling water in the top 
of a double boiler for half an hour. Add the 
tomatoes, coconut, coconut milk, egg and sea- 
soning; add drippings and mix well. Put intoa 
mold or bowl and steam for one hour. Turn out 
on a deep platter. Serve with cream sauce. 


Spinach Soufflé 


2 Cupfuls Cooked 
Spinach 
1 Tablespoonful Butter 


gs 
Salt 


lightly and gently. 


mold or soufflé-dish, bake 


the cooking is done. 
Stewed Cucumbers 


Cucumbers 

2 Tablespoonfuls 
Butter 

2 Tablespoonfuls Flour 

2 g Yolks 


Gravy 
Salt and Pepper 
Grated Nutmeg 
Toast 


them, cut into convenient-sized 
and scoop out the seeds. 


in a saucepan with butter and flour. 
stock or gravy and 
fifteen minutes. 


serving stir in the egg yolks, 
slices of toast and serve at once. 
Cheese Tartlets 


Pie-crust 2¢ Cupful Grated 
3 Tablespoonfuls Cheese 
Butter 2 
3 Small Eggs Baking-powder 
Cupful Stale Crums 4% Cupful Milk 
Salt and Pepper 


lets. 
small tins. 
the eggs slightly beaten, 
cheese, baking-powder, and seasoning; 
with the milk and 
tin. 

oven. 
4, voc aay airver aate. 


GOB. Dwight 
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PUCTUOD ON TOON EOCENE AEE 


eee Dollars 


z00 


¢ Cupful Cream 
Egg 
4 Cupful Milk 


HOP the spinach fine, season it, add the 

butter, cream, and milk, the yolks of 
eggs lightly beaten, and last of all the 
stiffly beaten whites of eggs, folding these in 
Turn into a greased 
twenty-five 
minutes and serve in the same dish in which 


1 Cupful Stock or 


ELECT rather large cucumbers, peel 
pieces 
Cook in boiling 
salted water until tender, drain, then place 
Add 
simmer the whole for 
Season with salt, pepper, 
and a little grated nutmeg, and just before 
Pile high on 


Level Teaspoonfuls 


‘Pees of pie-crust left over from 
larger pies can be used for these tart- 

Roll it out thin, cut out and line 
Beat the butter toa cream, add 
bread-crums, 
g; mix 
put a spoonful in each 
Bake about fifteen minutes in a hot 


Ml) 
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Gandies Made of Pegetables 
By Mary Hiizabeth Fall 


EGETABLE candy satisfies the natural appetite for sugar 

with what amounts to insurance against gluttony. The reason 

is that a proportionately large amount of the candy is made up 
of elements highly valuable as food, and before enough sugar to 
damage the most delicate digestion has been eaten the appetite is 
sated. The best vegetable candy is made from fresh vegetables, but 
canned peas, corn and tomatoes can be used with perfect success 
provided the liquid is carefully drained off. 


VEGETABLE CREAM. Vegetable cream is not only very good to 
eat, but it is also the basis for many forms of vegetable candy. To 
two cupfuls of sugar add one cupful of potato—boiled or steamed, 
drained and forced through a fine sieve—one teaspoonful of butter 
and half a teaspoonful of salt. 

Boil to two hundred and 
twenty-eight degrees. Vege- 

table cream may be formed 

into balls and rolled in granu- 

lated sugar or in granulated 
cocoanut; the balls may be j 
dipped into crystal sirup and < 
rolled in cocoanut. It may / 
also be used with chocolate, | 
making a candy of unusual / 
food value, uniting potato 

and chocolate. 


Mint Jetty. Mint jelly 
made from peas, canned or 
fresh, has an attractive shade of green that is as inviting as the flavor 
is satisfying. Prepare green peas by boiling, and, when cooked, 
drain off the liquid and put through a fine sieve. If canned peas 
are used wash in many waters, cook for five minutes in boiling water, 
drain, and proceed as with fresh peas. Dissolve one ounce of gelatin 
in half a cupful of water. Cook half a cupful of sifted peas with two 
cupfuls of sugar and half a cupful of water. When boiling add the 
gelatin and continue to cook until the mass will drop in a stringy 
point from the end of a wooden paddle—about twenty minutes. 
Flavor with peppermint. Pour the mass on a cold marble so it 
will form drops, and dredge with granulated sugar. When set lift 
with a thin knife, place the drops together, base by base, and roll in 
granulated sugar. 


SurtaNna Fupcr. Cover either dried lima beans or ordinary 
shelled beans with cold water and let stand overnight. In the morn- 
ing boil until soft and force through a fine sieve to remove all the 
skins. Boil together two cupfuls of sugar, half a cupful of the pre- 
pared beans, half a cupful of water, one tablespoonful of butter and 
half a teaspoonful of salt. When the mass has boiled add one cupful 
of milk, one-third at a time, and cook until the mixture threads when 
tested in cold water. Remove from the fire and add half a cupful of 
sultana raisins and a quarter of a cupful of cut pecanmmeats»-Stirin 
half a cupful of fondant. Pour on waxed paper on a marble slab. 
When set mark it in squares, and when cold cut it. 


Tomato MarsHmMattow. Cook and strain ripe tomatoes. If 
canned tomato is used it must be drained, cooked and strained. 
Make a sirup of half a cupful of this strained tomato and one cupful 
of sugar. Cook to two hundred and thirty degrees Fahrenheit. 
Pour this sirup over three cupfuls of sugar moistened with a quarter 
of a cupful of water. Stir, add one cupful of water and cook to two 
hundred and forty degrees. Remove from the fire and add three 
tablespoonfuls of gelatin dissolved in one cupful of water. Mix and 
strain, Witha wooden paddle beat the mass, until it becomes foamy 
and white, then gradually add} he beaten whites of two eggs, and 
continue beating until it is stringy and almost set. Sift over one 
tablespoonful of cornstarch, stir well, and pour on a slab of marble 
previously dusted with confectioner’s sugar. Let dry for twelve 
hours and cut in squares. If the marshmallow is to be eaten plain 
roll it in confectioner’s sugar, or in starch sugar made of one part 
of cornstarch and two parts of sugar. It may be dipped in crystal 
sirup and rolled in granulated cocoanut, or coated with chocolate. 


Garpen “Grncer.” A delightful substitute for preserved ginger 
can be made at small expense from carrots. If white carrots can be 
procured garden “ginger” will in color more closely resemble pre- 
served ginger, but either white or yellow carrots may be used. Choose 
carrots of fine texture and boil for ten minutes. Scrape off the 
outside layer and quarter lengthwise; cut in quarter-inch pieces, 
discarding the points and core. Boil until tender, changing the 
water several times. To one pound of carrots so prepared add two 
pounds of sugar, one quart of water, two ounces of green ginger 
root shaved fine, and the grated rind and the juice of one lemon. 
Boil for fifteen minutes. Repeat the process for four successive days 
until the sirup is thick. If green ginger cannot be obtained substi- 
tute one ounce of ground ginger. This must be put intoa bag made 
of cloth so fine that it will not allow the grains to escape during the 
boiling. It can be finished as a confection at once and packed away 
dry, but the better method of preservation is to leave it in the sirup 
until wanted. To finish heat the siruap—with the “ginger” in it, of 
course—thoroughly and then drain. When no sirup drips from the 
“ginger” roll each piece in granulated sugar and place on a wire 
tray, making sure the pieces do not touch each other. Put the tray 
into an oven very slightly heated. When dry it is done. 


Bert Purrs. Cut one medium-sized beet into thin slices, cover 
with half a cupful of water and cook until tender. Drain and to the 
liquid add two cupfuls of sugar. When this has boiled for four min- 
utes add half a cupful of the 
cooked beet cut into small 
pieces. Cook totwo hundred 
and forty degrees. Remove 
from the fire and let stand 
untilit ceases tosteam. Beat 
the salted whites of two eggs 
to a stiff froth and pour the 
mixture over it, beating 
thoroughly. Because this 
mixture is foamy and sets 
quickly it must be handled 
rapidly. Take asmall portion j 
at a time in a teaspoon, and, 
with a pecan nut, push the 
mixture from the spoon on to 
waxed paper, leaving the nut 
neat imbedded in the puff. 
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Such Delicious Candies From Peas, Beans and Beets! 


Fruit Candies Take Many Attractive Forms 


Gandies Made of Fruits 
By Marion Harris Neil 


PROPER confer tioner’s thermometer is required for making 

many varieties of candies, so that the boiling sirup or mixture 

may be removed from the fire at exactly the right degree. 
Such thermometers are made of wood, brass or copperand the degrees 
on them should mark from 60 to 350. ; 


CuHerry Deticuts. Put two cupfuls of sugar into a saucepan; add 
a quarter of a cake of grated chocolate, one cupful of cream and two 
tablespoonfuls of butter, stirring continually until it registers two 
hundred and forty degrees by the thermometer, or until, when tried 
in cold water, it forms a soft ball; then add one teaspoonful of lemon 
extract, half a teaspoonful of almond extract and one cupful of 
chopped preserved cherries. Remove from the fire, stir until 
creamy and pour into paper 
Decorate with whole 
preserved cherries. 


cases. 


PLuM- PUDDIN 
Put six cupfuls of I 
a large saucepan; add one 
cupful of water and one table- 
spoonful of vinegar, and stir 
over the fire until dissolved; 
then add a pinch of cream of 
tartar and boil to two hun- 
dred and ninety degrees by 
the thermometer, or until it 
is brittle when tried in cold 
water. Pour out at once on 
a large buttered platter. When cool enough to handle pull until 
white; then knead in two cupfuls of chopped figs, one cupful of 
seedless raisins, one cupful of chopped preserved cherries, one cupful 
of chopped candied citron peel, one cupful of chopped cocoanut, one 
cupful of chopped blanched almonds and half a cupful of chopped 
candied Angelica. Turn into a square buttered pan and sprinkle 
powdered cinnamon over the top. Leave in a cool place for eight 
hours to harden. Serve in slices. 


PINEAPPLE BARS. Put two cupfuls of sugar into a saucepan; 
add one cupful of cream and one tablespoonful of golden sirup, 
then stir together until the mixture boils; add two cupfuls of 
chopped preserved pineapple and the strained juice of half a lemon, 
and boil briskly for ten minutes, or to two hundred and forty degrees 
by the thermometer. Remove from the fire, allow to cool for two 
minutes, and beat with a wooden spoon until the mixture is sugary 
and shows signs of stiffening. Pour into a buttered tin, and, when 
half cold, cut into neat bars. Other candies are made from the 
same foundation, such as ginger, tutti-frutti and fig candy. 


Fruit-Jurce Tarry. Mix three cupfuls of sugar with one cupful 
of fruit juice, two tablespoonfuls of vinegar or lemon juice, a few 
drops 6fviotet_color pinch of « 
sirup is quite brittle when tried in cold water, or until it reaches three 
hundred degrees by the thermometer. Pour into buttered tins, and, 
when cool enough, pull. Cut into pieces with buttered scissors; then 
twist and form as liked. 


ind a pin ream of tartar 


Fruit Jevies. Mix six tablespoonfuls of gelatin with one cupful 
of boiling water. Put one pound of any good thick jam, such as 
gooseberry, apricot or black currant, into a saucepan; add one cupful 
of sugar and half a cupful of water; boil up and then rub through a 
fine sieve. Return the mixture to the pan and add the gelatin grad- 
ually; color to suit the fruit used. When all is thoroughly dissolved 
and mixed remove from the fire and pour into small wet molds. 
Turn out and roll in granulated sugar. 


Fruit Juyuses. Pour off the juice from a can of peaches or 
apricots; then rub them through a fine sieve. Weigh one pound of 
this purée and put it into a saucepan; add one cupful and a half of 
sugar and bring very slowly to boiling point, stirring all the time. 
Continue to stir until very thick or when a drop placed on a platter 
will set. Let the purée cool; then add one teaspoonful of almond 
extract and drop on waxed paper. When quite cold remove the 
paper and stick two of the drops together. Roll in colored sugar, or 
in melted fondant or chocolate. 


ORANGE DaIntTiEs. Dissolve three cupfuls of brown sugar and four 
tablespoonfuls of butter in one cupful of water; then add a pinc h of 
cream of tartar and boil until it forms a hard ball when tried in cold 
water, or until it reaches two hundred and forty-five degrees by-the 
thermometer. Add one teaspoonful of orange extract, two cupfuls of 
chopped candied orange peel, two cupfuls of chopped nut 2rfeats and 
a few drops of orange color, and set aside to cool. Then beat it until 
it is creamy, and drop from the end of a teaspoon on waxed paper. 


Date Batts. Stone and chop three cupfuls of dates; add one 
cupful of chopped black walnut_meats,one tablespoonful-of.zinger 
sirup and one tablespoonful of chopped preserved ginger; then run 
through a chopper. Make in balls and roll in cocoanut. Put in 
paper cases. 


Fruir Caramets. Put two cupfuls of sugar into a saucepan; add 
half a cupful of milk mixed with four tablespoonfuls of condensed 
milk and dissolve slowly over the fire; then add a pinch of cream of 
tartar and boil for eight minutes, stirring all the time. Add four 
tablespoonfuls of butter cut in small pieces, one teaspoonful of 
almond extract and one teaspoonful of rose extract; then boil until 
the sirup forms a hard ball when tested in cold water, or until it 
reaches two hundred and fifty degrees by the thermometer. Remove 
the pan from the fire; let it 
stand for one minute; then 
add two tablespoonfuls of 
fondant, two tablespoonfuls 
of chopped preserved ginger, 
six stoned and chopped dates, 
twotablespoonfulsof chopped 
preserved cherries and two 
tablespoonfuls of pine nuts. 
Stir until the mixture begins 
to set, and pour at once into 
a well-buttered, warm tin. 
Mark it into neat squares 
before it is cold. Wrap each 
caramel in waxed paper. 
The nuts should be warmed 
before they are added to the 
mixture. 
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10 Bris. Cornmeal @ $3,20 
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Business College Merchandise. 
__Business College Merchandise. 
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| {38 Wholesale Grocery. § 539 Wholesale Grocer. § 
320 Bs. Flour @ $5,753 
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$3 Bris. Mackerel @ $20,253 
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Sell merchandise cards 37, 38, and 39 to A. B. Palmer for cash, le: 


payment. 


Pay to the 


Sell mer 


Ro, 46. 


Pay to 
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Kohl-Rabi, Hollandaise Sauce 


'¢ Dozen Kohl-Rabis 1 Tablespoonful of 
1 Cupful of Hollandaise Chives or Parsley 
Sauce .2 Teaspoonfuls of Salt 
A Little Paprika 
JEMOVE the leaves, and pare quite thicl 
then cut into quarter-inch slices 
into a saucepan. Cover with boiling 
add salt; boil without a cover for fot 
utes, or until tender. Drain, put into 
dish or a tureen, cover with sauce and sprinkle 
with chives or parsley and paprika. The tops 
may be boiled with bacon for the next day. 


a deep 


Hollandaise Sauce 


1 Tablespoonful of 
Butter 
2 Teaspoonfuls of Flour 
Tablespoonful of 
Grated Onion 


4 Teaspoonful of 
Celery Seed or 
Dried Celery Tops 
\ ELT the butter in a saucepan; add the 
1 flour, stirring until smooth; then add the 
onion and cold water and stir until thick. Beat 
the egg yolk until light, then add to it the salt, 
pepper and vinegar or lemon juice. Add this 
mixture to the butter, 
Remove from the fire at once, 
or dried celery tops, beat until 
it over the kohl-rabi. 


2 Teaspoonfuls of Salt 
A Little Pepper 
2 Tablespoonfuls of 
Vinegar or Lemon 
Juice 
1 Egg Yolk 
34 Cupful of Water 


add celery seed 
thick, then pour 


Swiss Chard 


hes chard is one of the most valuable vege- 

/ tables to have in one’s garden, because, when 
the leaves are cut, they come again and again; 
and it grows very quickly with but a little care. 
Care must be taken, however, when cutting the 
leaves not to injure the center or heart. | 

Chard may be prepared in the same way as 
spinach, or the stem may be prepared like as- 
paragus, either by cutting into four-inch pieces 
and tying into small bundles before boiling or 
by cutting into half-inch pieces and creaming. 

1 Quart of Greens After 
Boiling 
1 Cupful of Cream 


Sauce 


1 Tablespoonful of 
Bacon Drippings or 
Butter 

1 Teaspoonful of Salt 

Pepper to Taste 

fi [ie TE greens should be stripped from the thick 
midrib, then steamed or boiled like spinach 

tops. Cover the thick midrib, which is cut into 
half-inch pieces, like celery for stewing, with 
boiling water and boil for thirty-five to forty 
minutes, or until tender. Then drain, and cover 
with the cream sauce, which is made as usual. 
The greens are drained, chopped and seasoned 
with salt, pepper and bacon drippings or butter, 
and put in the center of a dish. Place around 
them the creamed midrib. To get one quart 
of greens after boiling use three quarts of the 
uncooked greens. 


Leeks au Gratin 


2 Bunches of Leeks 
(When Cleaned, 1 
Quart) 

1 Cupful of Cream 


1 Teaspoonful of 
Table Sauce 
144 Cupful of Fresh 
I Bread Crumbs 
Sauce ; ; 4 Tablespoonfuls of 
1 Teaspoonful of Salt Grated Cheese 
\ FTER trimming the roots of the leeks cut 
them into one-inch pieces almost to the 
end of the green; wash very carefully to remove 
all grit. Put into a saucepan and cover with 
boiling water; add the salt, and boil, without a 
cover, for forty-five minutes, or until tender. 
Drain; put into a deep earthen dish: cover 
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IN COLLEGE CURRENCY. 


flour and water mixture. } 
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Stuffed Beet Salad 
6 Young Beets Cooked Vegetables for Filling 
French Dressing 


ELECT beets of uniform size, cook 
J them until tender, skin, and while hot 
scoop out the Set aside until 
n d. Atservi time fill the beets with 
a desired cold cooked vegetables, such as 
corn and Lima beans, string-beans flavored 
with minced onion, parsley, cooked aspara- 
gus, peas, and chopped mint or whatever 
may be available. Pour the french 
dressing over the top; or, if preferred, mix 
the vegetables with boiled salad dres ing. 


des. 


Macaroni Balls 


Tablespoonful Butter 24 Cupful Milk 

2 Tablespoonfuls Flour 2 Tablespoonfuls Sugar 

lg Cupful Cold Few Drops Vanilla 
Cooked Macaroni Flavoring 

Egg Egg and Bread-crums for Coating 


AKE a 
LVL cooking 


then add mil 


thick foundation sauce by 
together the butter and flour; 
k and stir continuously until 
the mixture boils. Cook three minutes, 
then add the sugar, the macaroni coarsely 
chopped, flavoring, and egg. Turn onto a 
plate to cool, and later divide into portions 
and with the hands lightly floured, roll into 
small balls. Dip each of these into beaten 
egg, then into bread- or cake-crums and fry 
a golden brown in deep fat. Serve with 
apricot marmalade or with a custard sauce. 


rN a e WY, a aE ) = 
4. Group of Nut-sparing D 23 


Brown Rice and Nut Cakes. Combine 
two and one-half cupfuls of sbeiled brown 
rice with one cupful of finely chopped nut- 
meats, either English watnut-meats, black 
walnuts, or hickory ntfts. Stir in an egg or 
an egg yolk and enough entire wheat-flour 
to hold the mixture together, the amount 
depending on the wetness of the rice—not 
more than two tablespoonfuls should be 
necessary. Add one-eighth teaspoonful of 
pepper and let stand till cold; then form 
into flat cakes, roll in entire wheat flour and 
brown in home-rendered fat. Serve with 
peanut butter sauce. 

Peanut Bulter Sauce. Melt atablespoon- 
ful of home-rendered fat and stir into it 
three tablespoonfuls of peanut butter. 
When well blended add three tablespoonfuls 
of entire wheat flour, one-half teaspoonful 
of salt and one-eighth teaspoonful of pepper. 
Then stir in two cupfuls of broth from the 
stock-pot and let boil. If desired, a green 
pepper may be scalded, shredded, and 
added to the sauce. 

Polato and Nut Loaf. Prepare three 
cupfuls of mashed potato, making it very 
creamy and seasoning it with peanut butter. 
Stir in a cupful of chopped peanuts, or 
English walnuts, black walnuts, or hickory 
nut-meats. Oil a bread-pan with savory 
drippings and dust it thickly with finely 
ground, dry, entire wheat bread-crums. 
Carefully pack in the potato mixture and 
bake half an hour in a moderate oven. 
Unmold on a large platter and serve sur- 
rounded with creamed onions, or with 
canned string-beans or stewed dried corn. 

Stewed Chestnuts with Boiled Hominy or 
Brown Rice. 30il a quart of French or 
domestic chestnuts for five minutes, then 
remove the shells and inner skins and cut 
the chestnuts into good-sized dice. Melta 
tablespoonful of butter, add two table- 
spoonfuls of home-rendered beef drippings 
and cook the chestnuts in this till yellowed. 
Then cover them with well-seasoned broth 
from the stock-pot and stew till almost 
tender. Add a pint of cleaned Brussels 
sprouts, or either fresh or canned cauliflower 
(removing the stem parts), and stew fifteen 
minutes longer, or until the vegetable is 
tender. Thicken with a tablespoonful of 
entire wheat flour dissolved in a little stock 

to each cupful of liquid, and serve 
around a mound of boiled hominy or 
rice seasoned with a little butter. 
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Buy the following merchandise of W. V. Parker, on account, less 10%. 
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Beef 
PEPIN 


52 


__._ $90 


Dollars 


$217 = 


Ba Dollars 
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NI-JUICE COCKTA Pour into a 


GRAPE JUICE SPONGE é 


ss , 
Tested ‘and dpproved bythe” Sigteldiee inertia, 


CHERRY CARNIVAL CAKE 
Snowy Crisco gives a snow-white cake! 


hu ¥% cup Cris 2 cing powder 
.% i Ws a 14 cup Crisco 2 teaspoonsshaking powder 

1) 2 Tablespoonfuls of orange juice | Cupful of grape juice 114 cups sugar 34 teaspoon salt 

bf Juice of one lemon | Cupful of water } 34 cup milk te ablespoon lemon juice or 

My | Egg white, beaten until stiff /, Cupful of sugar 2 cups cake flour fs teaspoon almond flavor 

| VY Cupful of whipping cream V2 Cupful of Minute tapioca : 4 egg whites 
| 7 Measure Crisco, sugar and 4 cup of milk into mixing- = 
| Boil the water, sugar and grape juice in a double boiler. Add the tapioca 1 bowl. Beat until light and fluffy. (No work to it, because ale 
eck | and cook over hot water until the tdpioca is clear. Remove from the heat, Crisco is such fluffy See) Seu Has egies ay 
| Sallcdd the lemon-and orange juice Gna tha bedien egg White. Foldin the sa add alter nately with remaining }4 cup milk. Adc avor- 
; hill th hl d " ing. Fold in egg whites, stiffly beaten but not dry. Use 
| whipped cream. Chill thoroughly and serve. Serves six. two Criscoed 8-inch layer cake pans. Bake in moderate 
ze oven (350° F.) 25 minutes. 
J FI | IED | AM AND CELERY SA LA r) Cherry Icing: In top of double boiler (over boiling water) 
~ ee : a . ii eee put 2 egg whites, 114 cups sugar, }4 teaspoon salt, 14 cup 
: Tested and approved by The Chatelaine Institute. water. Beat with Dover beater 7 minutes while icing is 
j 3 cooking. Remove from heat, add 14 teaspoon almond 
| Cupful of cooked ham (chopped) | Package of lime-flavored jelly flavoring. Continue to beat until icing holds shape. Mix 
7 1% Cupfuls of celery (finely chopped) 134 Cupfuls of boiling water a third of icing with 14 cup diced maraschino cherries, 
1 Tablespoonful of minced onion VY, Cupful cf vinegar also 144 cup chopped almonds. Use as filling between 
2 Sweet pickles chopped finely Yo Teaspoonful of salt layers. Cover cake with remaining icing. Decorate wi 
: fancy-cut cherries. 
Dissolve the jelly powder in the boiling’ water. Add the vinegar and salt. 
Chill. When slightly thickened fold in the ham, celery and onion and HUSBAND’S CAKE 
pickles. Pour into a loaf pan, or pour into individual molds. Chill until firm. Sweet-tasting Crisco brings out true flavor! 
Unmold and serve on crisp lettuce with mayonnaise, garnished with tomatoes, 34 cup Crisco 34 teaspoon salt 
quartered or sliced, if desired. 114 cups sugar 3 teaspoons baking powder 
8 1 cup tomato soup 114 teaspoons cinnamon 
Ich - : - rrree (canned) 1 teaspoon cloves 
M U r ' Boe 34 cup water 1% teaspoons nutmeg 
. 1 teaspoon soda 11% cups raisins 
Tested and approved by The Chatelaine Institute. 3 cups flour 114 cups chopped nuts 
If 3 Tablespoonfuls of fat | Cupful of milk Measure Crisco and sugar into mixing-bowl. Blend to- 
4 Tablespoonfuls of flour | Cupful of chopped sautéed gether. (Easy to do because Crisco is so creamy!) Com- 
y Ta leenoontul: of salt machine bine tomato soup (not cream of tomato) with water and 
2 nel T o ars soda. Add to Crisco mixture alternately with all sifted 
| Cupful chopped hard cooked eggs | Teaspoonful of chopped parsley dry ingredients. Stir in raisins and nuts. Pour into 9-inch 
: tube pan (or large loaf pan) rubbed with Crisco. Bake in 
Melt the fat add the flour, salt and pepper, and mix well. Add the milk moderate oven (350° F.) about one hour. : 
gradually and cook over a low fire, stirring constantly until thick. Add the Cheese Fondant Icing: Blend 2 packages cream cheese 
eggs, mushrooms and parsley, and mix well. Add more seasonings if neces- with 1 egg yolk and 3 cups confectioners sugar, a cupful 

y sary. Spread on a plate to cool. Shape into balls or cones, roll in fine of sugar at a time. Add }; tsp. salt and 1 tsp. vanilla. 

= cracker crumbs, then in beaten egg diluted with one tablespoonful of water. 

— Roll in crumbs again. Fry in deep hot fat (395 degrees Fahrenheit) until CHOCOLATE TOPSIES 
brown. Drain on unglazed paper. Serve hot with egg sauce and garnish with Whisk together in a jiffy—with creamy Crisco? 
parsley. Makes eight medium croquettes. ¥ cup Crisco Nie aan foie 

1 cup sugar 2 teaspoons baking powder 
IKI ADDI C BDAVADIA) : , 4 2 eggs 14 teaspoon salt 
PINEAPPLE BAVARIAN C AV 3 squares chocolate 1g cup milk 
=_ Tasted thd de mavad by The Gharelaine” lnstitute 14 cup boiling water 34 teaspoon vanilla 
4 PP Y a , Put Crisco, sugar and eggs into bowl, then start to blend 
1/8 Teaspoonful of salt 1 Can of crushed pineapple (No. 2) and beat. (The shorter, easier way—thanks to fluffy 
Yo Pint of whipping cream Crisco!) Melt chocolate : boiling Nebr coh ae 
7 ! Table | | Package of orange jell owder Crisco mixture until smooth. Add sifted dry ingredients 
peeeeryl.ct sugar se sk as alternately with milk. Beat one minute. Add x- 
Mix the pineapple and the sugar and heat to the boiling point. Remove ph a cake eral age hao pin amy 1® ciarily, because 
from the fire and add the jelly powder and salt, stirring until the powder mised: aA Bae hie cet ete pone tO! Be 
| is thoroughly dissolved. Set in a cool place. Whip the cream. When the Icing: 3 tablespoons Crisco, 2 cups confec¥ beaten) beat with 
° | . : ae ar ot Id in th hi d lg teaspoon salt, 2 squares chocolate (me éogm beater i] 
| Pineapple mixture is cold and beginning to set, fold in the whipped cream. thin eream, 14 teaspoon vanilla. Blend Cg CSS Deater unui 
This makes approximately twelve servings. cup of sugar and the salt. Stir in melted c mocha-colored and 
rest of sugar alternately with cream. Add] very frothy. Fold 
PETIT FOURS thoroughly. Spread over cakes. in whipped cream: 
JUR2 chill “in’ sherbet 
~ Tested and approved by The Chatelaine Institute. glasses or in the 
| Bake a light white cake in a shallow pan and cut into very small shapes bowl from which 
(rounds, diamonds, squares, crescents, etc.) Ice with thin icing: it is to be served. 
. . ' é Nerve os o My 
f 2 Cupfuls of confectioner's sugar |! White of egg Serve with _ addi 
Pinch of salt 2 Tablespoonfuls of water j tional whipped 
) cream, slightly sweetened and flavored 
Beat the egg white slightly with the water. Work the sugar and salt into = with.a few drops of vanilla. 
it, and knead until smooth. One egg-white absorbs about two cupfuls of 
| confectioners sugar.) Melt the fondant over hot water and color it a pale SPRING PIE 
| yellow and flavor with any desired flavoring. Hold cakes (one at a time) piace. as oe. : 
on @ broad knife or spatula and pour the icing over the cake until it is all Sine poon gel- 272 oe cooked 

i | coveted. Decorate with pieces of candied violets and small silver balls or 4 fait tate ashes rd pWeleig | 

a . eee é ) ate ened to taste | 
| other desired trimmings. 4 1 cup cream, Few grains salt | 

3 SANDWICHES whipped Strawberries 
ASSORTED SANDWICHES ! Soften gelatine in cold water and dis- | 
: Tested and approved by The Chatelaine Insti ORANGE-COCONUT CREAM solve in small amount of the rhubarb, 

= Cucumber Sandwiches 1 package orange- 2 teaspoons lemon ee ee rewtes and 
Pare one large green cucumber which has been thorough flavored gela- Hie hao until lel ‘4 = d atty to thic a beat 
thin and sprinkle with salt. With a biscuit or cookie cutter, vers ee i oe cream, ‘hin we poe u ly and fold inthe | 
bread into rounds the size of the slice of cucumber. Spr ae oe eae W upped Ms W mppec cream, Turn into baked | 
soft butter. Place one slice of cucumber between bread fie mith OF ee : Paes pastry, or into cracker crumb shell, 

' i aie . 1€ /2 shreddec P ee rere & 4: 
watercress may also be added. ea eae anit — place in refrigerator to chill 
Cream Cheese and Horseradish Sandwiches seta igace ah — strawberries, 

a . . . A crushed and sweetene ~t 
Mix equal parts of cream cheese and prepared horseradis Dissolve gelatine in warm or hot wa- ee Oe ee 

; buttered round of Boston brown bread. ter as directed. Add orange juice, TUNA FISH MOUSSE 
Asparagus Rolls orange rind and lemon juice. Chill. 

Slide fresh bread quarter of an inch thick, cut off the cr When slightly thickened, fold in ! es te gela- 1 teaspoon dry 

ith butter. Place an asparagus tip (the size of the lengt! whipped cream towhichsugarhasbeen _, / a eal ieaint mustard 

he bread around the asparagus. Press lightly to hold added, and coconut. Pile lightlyinsher- <4 bestia } 
in.a.damp cloth until ready to serve. bet glasses. Chill again. Garnish with are Tae 2 '4 teaspoon salt 
fe Ils orange sections and whipped cream. VY, cup mayonnaise 2 cups tuna fish, 
¢ ; ' Y% cup cream or flaked 
resh) small round buns. Cut a thin slice from the top I 1 flakec 
\ntres, brush inside with soft butter and fill with one) MOCHA CREAM WHIP Sle milk, 34 cup pimiento, ; 
Minced ham with choppe et plekles and a litt 1 tablespoon gel- 2 cup sugar heat a chopped 
. P a atine Few grains salt ; 
. Cho Id ked chicken and cho Se (tine € rh : j 
Sy Gace cold come” P ay, 4 CUP cold water 1 cup cream, Soften gelatine in cold water: dis-« | 
eS» . i4 cups s g vhi 2 solve j i Se - 
Oe Siar hawilelndia Relish ant ‘ad dressing 17% cupe strong whipped solve in boiling water. Cool. As. 
: emda nie z coffee mixture thickens, add to mayonnaise 
Pie packs : and whipped cream, to which mustard 
2 Soften gelatine in cold water. Dis- paprika and salt have been added 
Ss te Ct il ieee Add sugar and Fold in tuna fish and pimientos turn 
Sa ra Tarw ar - ~ - A 
ae s > F . hen very cold and into mold. Serve on lettuce with 
or 4 rene ¢ > “p < ee - 
slightly thickened (a little more than sliced cucumber or tomato garnish. 
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BOUGHT OF... 


W. V. PARKER 


Candied Orange Peel 

4 Oranges Pulverized Sugat 

2 Cupfuls of Sugar 2 Quarts of Water 

( “OVER the peel of four oranges with two 
_. quarts of cold water, bring to boil and 
boil slowly until tender. Drain for two hour 
Remove all the white skin left from the pulp. 
When dry cut into fine strips. Boil two cupfuls 
of sugar with half a cupful of water untilit spins 
athread. Put in part of the peeland boil for five 


minut remove with a fork and place in pul 
verized sugar a few minutes. 

Date and Coconut Sweets 
2 Cupfuls of Dates, 14 Teaspoonful of Salt 


After Stoning 1 Tablespoonful of 


1 Cupful of Canned Lemon Juice _ 
Grated Coconut 4 Tablespoonfuls of 
Sugar 


W ASH, dry and put the dates through a 
food « "- pper. Add the salt, together with 
three-quarters of a cupful of coconut and the 
lemon juice. Mix the ingredients well; then form 
the mixture into round balls and roll them in 
coconut and sugar. 


Candied Cranberries 


24 Cupful of Water 
Pulverized Sugar 


2 Cupfuls of Large " 
Hard Cranberries 
2 Cupfuls of Sugar 


UT the sugar on to boil with two-thirds of a 
I cupful of water. Boil slowly for five minutes 
Wash and dry the berries; pierce with a darn- 
ing needle; then spread the berries in a single 
layer on an agate plate. Pour the sirup over the 
berries and place in a very moderate oven until 
almost transparent. If dusted with pulverized 
sugar they may be used for decorating. 


Prunes Stuffed With Dried Apricots 

1 Cupful of XXXX 
Sugar 

14 Cupful of Fresh 
Grated Coconut 


2 Cupfuls of Large, Soft 
Prunes 
2 Cupfuls of Dried 


Apricots 


OAK the prunes for one hour, and dry; with 
»J a sharp knife remove the stones; fill with 
apricot, which has been washed, dried.and put 
through a food chopper. Form into the natural 
shape of fresh prunes. Mix the sugar and coco- 
nut together and roll the prunes in it. Spread 
on a platter to dry. 
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Fruit Sweets 


1 Cupful of Figs 1 Cupful of English 
1 Cupful of Seeded Walnuts or Pecans 
Raisins 2 Tablespoonfuls of 


1 Cupful of Dates Orange Juice 
1 Tablespoonful of Lemon Juice 


eae fruit is washed, dried and put through 
a food chopper; add the fruit juices and a 
few grains of salt. Mix well. Take a small por 
tion and form an oblong; roll it in sugar, and 
press half a walnut in the top; place it on a tray 
dusted with sugar. 


Fruit and Nut Paste 


2 Cupfuls of Dates, 
After Stoning 

1 ON of Peanut 
Butter 


1 Teaspoonful of Salt 
Candied Lemon or 
Orange Peel 


A Few Currants 
W ASH and dry the dates, and put them 
through a food chopper; add the peanut 
butter and the salt and mix well. Take single 
teaspoonfuls and form into balls shaped like 
small apples, and roll them in a little sugar. 
Press in each a currant to represent the blos- 
som and a piece of peel to represent the stem. 


Cranberry and Raisin Marmalade 


1 Quart of Cranberries 
2 Cupfuls of Seeded 
Raisins 


2 Cupfuls of Granulated 
Sugar 
1 Cupful of Water 


)UT the cranberries and water on in a sauce 

pan, cover, and bring to a boil quickly. As 
soon as they begin to cook mash through a col- 
ander; add the sugar and raisins, which have 
been washed, dried and put through a food 
chopper; return to the fire and boil slowly for 
thirty minutes, or until thick like sauce, stirring 
quite often, 


Transparent Orange Marmalade 


6 Thin-Skinned SourOranges 
2 Tablespoonfuls of Lemon 
Juice 


4 Cupfuls of Sugar 
3 Quarts of Water 


( ‘UT the oranges into halves, crosswise; re- 
- move the juice and pulp. Put the skins on 
to boil with three quarts of water until tender. 
Drain ina colander, remove all the white. Shred 
the yellow very fine, and add to the juice and 
pulp two cupfuls of the water in which the skins 
have been boiled; then add the sugar, and boil 
slowly for two hours. 


Sell merch¢ 


Sell merch: 


; 


Two Huna 


16 Cupful Each of 


After-Dinner Cream Mints 


2 Cupfuls of Granu- 
lated Sugar 
2¢ Cupful of Water 


1g Teaspoonful of 
Peppermint 

A Pinch of Baking 
Soda 


] OIL the sugar and water together until they 
form a soft ball when dropped into cold 
water. Remove from the fire; add the baking 
soda, and beat until the mixture begins to get 
hard. Then add the mint. When thick, drop 
with a teaspoon on waxed paper or on a buttered 
platter. Set away in a cool, dry place to dry. 


Sugared Pop Corn 


1 Cupful of Sugar 
4 Tablespoonfuls of 
Milk 


Pinch of Cream of 
Tartar 
Pop Corn 
B' )IL the sugar, milk and cream of tartar 
until they form a soft ball when tried in cold 
water. Remove and add the flavoring. When 
cold beat until creamy. Dip the corn into the 
mixture, then roll it in KXXX sugar and place 
on waxed papertodry. For chocolate flavor mix 
one tablespoonful of cocoa with four tablespoon- 
fuls of XXX sugar and roll the corn in it. 
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Plum Pudding 


1 Cupful Each of 1 Tablespoonful Each of 


Chopped Beef Suet Candied Lemon Peel 
Dry Bread Crumbs Candied Orange Peel 
Sugar 1 Tablespoonful of Salt 


Flour 14 Teaspoonful 
Seeded Raisins 
Currants 


tach of 
Ground Cinnamon 
Ground Cloves 
Ground Ginger 
Ground Nutmeg 

1 Cupful of Fruit Juice 


N IX in the order given, and add enough cold 
pt water to make a stiff mixture. Brush a 
mold with butter, fill within one inch of the top, 
place in boiling water, and boil for eight hours. 
Remove the lid until the pudding is cold. This 
may be made two weeks before Christmas. 
When reheating boil for one hour. Serve with 
hard sauce. 


Finely Cut Citron 
Finely Cut Figs 


Christmas Layer Cake 


34 ¢ Supful of Shorten- 
ing, Half Butter 
114 Cupfuls of Sugar 


14 Teaspoonful of Gin- 
ger 
16 Teaspoonful of 


3 Eggs Grated Nutmeg 

34 Cupful of Milk 1 Cupful of Chopped 

3 Cupfuls of Flour Seeded Raisins 

3 Teaspoonfuls of 2 Tablespoonfuls Each 
Baking Powder of Currants and 

14 Cupful of Cocoa Finely Cut Citron 

2 Teaspoonfuls of 


Cinnamon 


NM TX as Holly Cream Cakes. Have four eight- 
1 inch jelly pans lined with paper. Fill two 
with the mixture, and to the rest of the mixture 
add the spices and the fruit, which has been 
sprinkled witha little flour. Bakein a moderate 
oven for twenty minutes. When cold put 
together with cocoa icing. 


Buy of L. E. “Halburt, on account, less 10%, the following merchandise. 
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CARCELY a day goes by 

that I do not receive one 

or more communications 

asking for a combination 
of foods for specific purposes. 
Usually these inquiries relate to 
foods for children, but not in- 
frequently to foods for grown 
people and occasionally foods 
for invalids. All these inquiries 
seem to be based on the one idea 
of food combinations. They 
rarely realize that in all cases the 
simpler the diet, that is, the less 
complicated, the better, provided 
in all instances the foods are so 
ordered as to perform their real 
functions of nutrition. 

Nutrition does not consist 
alone in building the body, in 
restoring waste, and in furnish- 
ing heat or energy. There is in 
food another principle, the vital 
function.. The advance in the 
scientific study of nutrition in the 
last ten years has been marked 
more strongly than in any other 
way by the discovery of this 
vital principle. I say discovery, 
but this is probably not the right 
term. Ever since any account 
has been kept of the nutrition 
of man a disease which is known 
as scurvy has existed, and this 
disease was found particularly on 
shipboard, where large quantities 
of foods, consisting mostly of 
cereals and cured meats, were 
taken on board ship for a long 
voyage. Fresh vegetables and 
fruits can not be taken except in 
a preserved state on these long voyages, 
which now happily are not so extended in 
time as in former years. Therefore scurvy, 
as it is known to medicine and in common 
experience, is less frequent among sailors 
than it was in the days of long voyages 
under sail. The remedy for scurvy has 
long been known to be fresh fruits and 
vegetables. We know now the constituents 
of fresh fruits and vegetables that are 
really remedial. They are those yet poorly 
defined and understood elements to which 
the terms vitamin, food accessory, or 
vital principle have been given. 

These bodies exist in minute quantities, 
but are capable of being separated by 
appropriate chemical reagents and are 
therefore known to be definite chemical 
entities. Our study of them has not 
advanced far enough to enable us to say 
exactly what their chemical constitution is. 
Their biological function, on the other 
hand, has been thoroughly established. 
The result of these investigations may be 
summarized as follows: No matter how 
well foods are combined to secure a nutri- 
tion of all the tissues of the body equally, 
they fail to do this if vitamins are absent. 
This introduces into the construction of a 
menu an entirely new conception and one 
vat has not heretofore received any at- 
‘tion whatever, except by accident, in 


OSU5SE SK Ege P 
S AN del’ Axe T:0 N 


DR HARV EYeveew I LEY. Director 


of Menu-Building 


© rine sac 
That tremendously important question of what to eat 
and how much is answered by Dr. Wiley by four basic 
You will find it worth while preserving this 
article, in which they appear, for future reference 


menus. 


YONALD 


the balancing of rations. The first and 
fundamental thing to be known is, what 
foods carry these vitamins and in what 
parts of the foods do they particularly 
reside? 


The Vitamin ot Vegetable Origin 


HE vitamin (I use this term for lack 
of a better one and because it is more 
commonly employed) in so far as we know 
is solely of vegetable origin. It is intro- 
duced into the body with foods and is 
deposited with its vitality very little, if 
any, diminished in certain tissues of the 
body and in the secretions of the body, 
especially of milk-giving animals. In 
the milk it is found to be largely con- 
centrated in the fat. In vegetable fats 
or oils it is not found in any very con- 
siderable quantity. When we drink milk, 
we get the vitamins that have been 
transmitted to the milk from the food 
of the milk-giving animal. When we eat 
meat we also get a modified or weakened 
form of vitamin. Inasmuch as man is 
an omniverous animal, if he rightly 
balances his diet, he secures a proper 
amount of vitamins largely from the 
vegetable, and to a limited extent from the 
animal, part of his diet, especially milk 
and eggs. 
The next 


important consideration in 
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the construction of a menu 
determine what vegetables and 


what parts of such vegetables 
contain the vitamin in abun 
dance. This question has been 
answered in a satisfactory 7 
by recent investigations. All 
vegetables contain this vital 


element.’ In cereals it is found 
largely, if not almost entirely, 
in the bran and germ, and not to 
any extent in the starchy parts 
of the grain. In vegetables it is 
found both in tubers, as in the 
potato, and in the leaves. Among 
the grasses and clovers it is also 
abundant, especially in alfalfa. 
Alfalfa is one grass which can be 
eaten by the non-ruminant ani- 
mal. Spinach, cabbage, green 
hulls of peas, beans, and nearly 
all succulent vegetables and 
fruits, and especially potatoes, 
contain the vitamin in abun- 
dance. Among fruits the orange 
and apple are prominent rep- 
resentatives, containing valuable 
vital elements. Orange-juice is a 
preventive of scurvy among 
children who use pasteurized 
milk. Some investigators think 
the orange element is not a real 
vitamin, but some compound of 
citric acid. If it is a compound 
of citric acid that does the work, 
this compound is to that extent a 
“vitamin.” Vitamins are com- 
monly divided into two classes, 
namely, those soluble in water 
and those soluble in oil or fat. 

The third fundamental con- 
sideration in guiding us to a scientific 
construction of human menus is the 
principle that foods artificially deprived 
of their vital elements can not safely be 
used on the assumption that other foods 
employed will furnish the necessary vita- 
mins and minerals to replace those that 
have been artificially eliminated. There 
is no error of diet theory that needs stronger 
contravention than this one. It is found 
constantly in official bulletins and other 
publications favoring the use of de- 
vitaminized cereals in bread-making. 

This radical misconception of the scien- 
tific diet is illustrated in Farmer’s Bulletin 
No. 807, issued as late as April, 1917, 
from the Department of Agriculture. 
On page 25 you will find the following 
(the italics are mine): 

‘So far as mineral matter is concerned, 
bread is particularly rich in phosphorus. 
It should be supplemented, however, 
by something which contains more lime 
and iron, especially in the case of children. 
Milk provides the lime, and fresh fruits 
and vegetables the iron. If the latter are 
served in reasonable abundance, the kind 
of bread used is not a matter-of great im- 
portance.” 

As long as the officials who have charge 
of our food-supply hold such opinions as 
the one just mentioned, we can not expect 
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Germs: On Acc’t. 


Escalloped Tomat 


h Rice 
1 Cupful of Rice 2 Teaspoonfuls 
8 Medium-Sized \ Little Paprika 
Tomatoes 2 Tablespe »onfuls of 
2 Tablespoonfuls of Oleomargarine or 
Sugar Butter | 
Buttered Crumbs 
RUSH a casserole or an earthen dish with | 
I oleomargarine or butter, and put in half of 
the rice, which has been boiled an hed as 
usual. Put in a layer of tomato: 
cut into halves, and sprinkle with sugar, salt and 
a little paprika; put ia the rest of the rice and 
cover with tc rest of the halved-and-seasoned va 
tomate <over with buttered crumbs; put 
a- ic Cover and place in a moderate oven. to 
bake for twenty minutes. 
until nicely browned. 

A cupful of cream sauce flavored with two 
tablespoonfuls of grated cheese may be poured 
over the dish instead of using the buttered 
crumbs to make a pleasant change. 


kinned and 


Uncover and bake 


Spinach Goldenrod 


14 Peck of Spinach 4 Tablespoonfuls of 


4 Hard-Cooked Eggs Flour rs 

14 Pound of Thinly 2 Teaspoonfuls of Salt ~ 

Sliced Bacon A Dash of Paprika sit 

2 Tablespoonfuls of 1 Tablespoonful of = 
Grated Onion Lemon Juice or 

Vinegar | 


a “LEAN and boil the spinach as usual. Drain, 
— and save the water. Chop the spinach, and 
add to it one cupful of sauce. Put in the center ik 
ofa platter, and put around it the finely chopped y 
whites of the eggs. Above the e put the 
crisply fried bacon; in the center of the dish put 
the yolk of one egg mashec 
Sprinkle all with paprika. 
The sauce is made as follows: Fry the bacon 
and remove from the pan, keeping it hot in the 
oven; add the onion to the drippings, then the 
flour and salt. Remove from the fire and stir B | 
until well mixed; then add one cupful of the § [ 
spinach stock, stirring slow vall the time. Boil ~~ 
for five minutes; then add the yolks of the three 
eggs rubbed through a strainer. Add the lemon -~- 
juice or vinegar. 
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through a strainer. gsi 
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Boiled New Cabbage, Béchamel Sauce 
1 Head of New Cabbage 2 Tablespoonfuls of 
2 Tablespoonfuls of Flour H. 

Butter 1 Cupful of Milk 

1 Hard-Cooked Egg 

past cut the cabbage into quarters, remov- 

ing part of the core, and lay in cold water 7" 
for thirty minutes; then drain, cover with boil- wy 
ing water, and boil, uncovered, for thirty min- 
utes, or until tender. Drain, put into a tureen 
and cover with the sauce. 

BECHAMEL SAvc Put the butter into a 
saucepan over the fire; when melted, add the 
flour, mix well, and add the cold milk slowly, 
stirring until smooth and creamy; then add 
salt, pepper and a little grated nutmeg or grated 
onion to taste, the finely chopped egg white and 
the powdered yolk. 


0 


Kohl-Rabi 


CAE EABI is a vegetable which, although 
not well known, is most valuable. It be- 
longs to the cabbage family; the tops are 
like cabbage and the bulbs like tender young p 
turnips. It must be cooked while young and ‘es 
tender. The tops may be cooked in the same 
way as cabbage; the bulbs may be diced and 
creamed; or the tops and bulbs may be pre- 
pared together in this way: 3 
Remove the leaves and put into a saucepan; 
cover with boiling water, and boil for forty min- 
utes. Peel the turnip-shaped globe and boil in 
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Boiled Scallions, Cream Sauce 


“LEAN and wash the scallions (do not cut off 
( the green), tie in bunches, and boil, uncov- 
ered, in salted water for twenty-five minutes. 
When tender, drain, place on toast and cover 
with cream sauce made as usual. The water 
in which the scallions are cooked may be saved 
for future use. 


Summer Squash 


TASH, remove the stem and blossom ends, 
\ cut into small pieces, put into a saucepan 
and cover with boiling water. Boil without a 
cover for twenty-five minutes, or until tender. 
Drain, mash through a colander; season with 
salt, pepper and a little butter 


Baked Squash 


JARE, and remove the seeds of two medium- 

sized squashes; cut into thin slices. Brush a 
casserole with bacon drippings or butter, and 
put into it the squash, a little salt, pepper and 
half a cupful of water. Bake in 
until tender. Before serving mix with a fork or 
an egg whip. 


a slow oven 


Cucumbers 


JERY refreshing is the cucumber when 
brought in from the garden, washed, pared, 
sliced and covered with cracked ice or cold 


j water for a few minutes, then drained and coy 


ered with a French dressing. 


Stewed Cucumbers 


1 Quart of Cucumbers 2 Tablespoonfuls of 


After Peeling and Flour 
Cutting in 1-Inch 2 Tablespoonfuls of 
Pieces Lemon Juice 

2 Tablespoonfuls of 1 Teaspoonful of Salt 
Butter 2 Egg Yolks 


UT the cucumbers into a saucepan and cover 
with boiling water; boil without a cover for 
thirty-five or forty minutes, or until tender; pour 
into a colander to drain; save the stock. Put 
one cupful and a half of stock into a saucepan; 
add soft butter and flour rubbed together until 
smooth; boil for five minutes, or until thick. 
Remove from the fire, and add the seasoning 
and the egg yolks beaten until light; beat well, 
then pour over the hot cucumbers. Dust the top 
with paprika. If the cucumbers are very large 
and have many seeds it is well to remove some 
of the center. 


Stewed Green Sweet Peppers 


“UT the peppers into halves lengthwise, then 
into quarters, and remove all the’seeds and 
white fiber. Soak the peppers in cold water for 
half an hour, drain, and put into a saucepan. 
Cover with boiling water; add one teaspoonful 
of salt; boil for thirty minutes; pour into a col- 
ander and drain. Set the colander on a plate and 
put into a warm oven. Place in a warm dish to 
serve, pouring over the peppers one tablespoon 
ful of melted butter and sprinkling them with 
pepper. This is very good with Hamburg 
steak or with meat loaf, especially if rice is to 
be served with the meat. 


Green Peas 


Bins one quart, after shelling, of fresh young 
green peas, Cover with boiling stock in 
which the pods have been cooked; boil in an 
uncovered saucepan until tender; add salt and 
butter to taste. Serve at once. If you like an 
extra flavor or a change, add a sprig of fresh 
mint while boiling, or, after boiling until ten- 
der, drain and cover with hot milk and season- 
ing to taste. y 
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Chica LE Asparagus With Hollandaise Sauce 


lk 


AFTER washing the asparagus peel it almost 
EX to the tips; tie into a bundle with a four- 
cheesecloth, put into a sauce- 
pan, cover with boiling water and boil without 
a cover until tender. Strain and place on hot 
toast. Sprinkle with salt. Serve with Hollan- 
daise sauce or melted butter. The stock may be 
saved for soup. 


inch strip of 


Stewed Carrots 


*UT one quart of carrotsinto one-inch lengths, 
( - then into thin slices. Boil slowly in one 
quart of rice stock for from thirty to thirty-five 
minutes, or until tender. Add one teaspoonful 
of grated onion, two teaspoonfuls of salt, pep- 
per to taste and one tablespoonful of flour mixed 
with cold water. Boil for five minutes, and add 
one tablespoonful of finely chopped parsley. 
The rice stock adds much to the carrots. Add 
one tablespoonful of butter just before serving. 


Creamed Carrots 


1 Quart of Carrots 2 Tablespoonfuls of 
After Cutting Flour _ ft 

1 Tablespoonful of 1 Cupful of Milk 

Finely Chopped 2 Teaspoonfuls of 
Onion Chopped Parsley 
2 Tablespoonfuls of 2 Teaspoonfuls of Salt 
sutter A Dash of White Peppej 

A Dash of Paprika 

JUT the carrots into enough boiling water t 
cover them; boil until tender, and draii 
Put the butter and onion into a saucepan an 
cook for one minute; add the flour, mixing we 
then add the cold. milk slowly, stirring un 
smooth and creamy; then the salt, pepper ay 
paprika. Add this mixture to the carrots; spr 
kle the top with parsley. 
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How to Boil Lettuce 


iS 7ASH the outer leaves, and shred half 

inch wide; put into a saucepan wit] 
little boiling water; cover for a few minutes 
until it heats through; then boil for twe 
minutes. Drain and cover with cream sat 
The heart is always best in salads, but sc 
times the lettuce does not have a heart an™ 
too coarse for eating raw. x 


Okra and Tomatoes 


1 Quart of Okra 2 Teaspoonfuls 
2 Cupfuls of Tomatoes 16 Teaspoonful of 
2 Tablespoonfuls of Pepper ‘ 
Butter a 
\ 7ASH and cut the okra into thir 
Boil the okra and tomatoes slow 


Add ‘a 


out a cover for thirty minutes. 

pepper and butter. Serve around or oy — 
rice. Okra is very good in all kinds 
and may be combined with nearly 
table. 
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String Beans and Lamb j 


14 Cupful of 


4 Tablespcliay 


4 Peck of String Beans 
144 Pounds of Neck of 


Lamb or Stewing Flour sf 

Lamb 1 Tablesp: , 
2 Tablespoonfuls of Salt Finely i 

and a Little Pepper or Pavol 


| AVE the meat cut, as for stewi 

eight small pieces; wash in — 
making sure that all splinters « 
removed; put into a saucepan 
cover with two quarts of boiling — 
slowly for one hour. String and « 
into one-inch pieces; cover with ¢ — 
thirty minutes; then drain and, w~ 
add to the meat. Cover and boi 
minutes; add the salt and pep ae os 
flour which has been mixed wit 
water. Boil for five minutes; re; 
to the center of a platter’ and 
the beans and sauce. Sprinkl 
chives or parsley. 


Sell all merchandise on hand to D. F.. Piper, on account, less 3%. 
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The banana is not only a higher-power fuel 
for the body, but it is also rich in desirable 
salts. The onion has long been considered a 
valuable food adjunct because of its mineral 
salts. ‘The banana is even more valuable. 

An analysis made in the laboratory of the 
writer gave the following results: 


Analysis of Banana Ash 


Silica 2.19% Soda 15.11% 

Lime 1.82 Potash 43-55 

Tron oxid 0.18 Sulfur trioxid 3.26 

Phosphoric acid 7.68 Chlorin 7.23 
Magnesia 6.45 


That is, the ash is largely made up of the base- 
forming salts, the carbonates, phosphates, 
chlorids, and sulfates of potash, soda, and 
magnesia. 


The Banana vs. The Onion 


Bulletin No. 7 of the Bureau of Public 
Health Education of the New York Depart- 
ment of Health says: 

‘The onion, like most green vegetables, is of 
value in the diet chiefly for the mineral salts 
which it contains. It is these and not its pro- 
tein that make it a valuable addition to bread 
and meat. Bread and cereals and meat are 
described by the chemist as having an excess of 
acid-forming over base-forming minerals. 
Green vegetables and fruits are of the opposite 
character, having an excess of base-forming 
minerals. A proper balance of these two 
classes of minerals in the diet is essential to 
health. Thére is danger at the present time, 
when vegetables are unusually costly, that the 
health of the community may suffer from a 
deficiency of base-forming minerals in the diet. 
It is important, therefore, to call attention to 
the fact that apples, bananas, and oranges, 
which have not greatly advanced in price, may 
be used as substitutes for vegetables. They 
contain the same mineral matters in varying 
proportions. Apples, bananas, and oranges all 
surpass onions in their excess of base-forming 
minerals. On Saturday, February 24, 1917, a 
member of the Home Economics Department 
of Hunter College, investigated the prices of 
fruits and vegetables on the upper east side of 
Manhattan. A few prices, with some other 
facts, are given below: 


z. cost Food units 
per Ib. per lb. of 
Avg. cost P. edible edible 
per lb. portion portion 
Cooking apples $.04 $.05 200 
Bananas 04 5 460 
Small oranges 05 27 240 
Onions Pd 10 .1165 (not clear) 220 


It is therefore evident that these fruits are all 
cheaper sources of mineral matter than onions,” 
and it is also clear that on the basis of food 
value, the banana is nearly a third cheaper. 


Old Recipes for Cooking 

THE raw, ripe banana is a delicious, not to 

say a convenient form of food. But that is 
only one of the ways in which bananas may 
be eaten. A French missionary who visited 
the West Indies two hundred years ago de- 
scribed in detail some of the natives’ favorite 
methods of cooking the fruit, and those old- 
fashioned recipes are still the favorite ones in 
tropical lands. “Bananas,” he wrote, “are 
baked in their skins if the skins have become 
dark, but if not, the skins must first be re- 
moved. Bananas are roasted on the grill and 
are then eaten with sugar and the juice of an 
orange. Or they may be cooked in a stew- 
pan like pears, with water, sugar, cinnamon, 
and cloves, or lemon, when they assume a 
beautiful red appearance and have a delightful 
and delicate taste and smell, very good pour 
la poitrine and very nourishing. They are 
sometimes cut into thin slices, dipped into a 
batter, and fried as fritters. Or they may be 
preserved like figs and raisins by simply re- 
moving the skin, cutting them lengthwise into 
four, and drying them on a ‘trellis-like stand 
in the sun or in an oven after the bread has 
been baked [or in one of the dehydrators now 
on the market]. The fruit then becomes 
covered with a white ary powder, deposited 


| 


Consider the Banana 


two. The remnants of yellow which may bh: 
left on the skin of a properly ripened banana 
are clear and bright, and there is not the faint- 
est trace of a green color at the ends. The 
chilled banana, on the other hand, presents a 
greenish, unwholesome appearance where it is 
not blackened. 

Since chilling retards the ripening process, 
housekeepers should never keep bananas in the 
refrigerator. It will frequently be found 
necessary to buy unripe yellow bananas from 
the fruiterer and allow them to ripen at home, 
but the housewife must take the same pre- 
cautions against allowing bananas to become 
chilled as she would against allowing oranges 
to become frozen. 

The actual amount of food material produced 
per acre in the cultivation of bananas exceeds 
that of wheat or any other crop. The author- 
ity for this statement are the careful compu- 
tations made by numerous experts. The 
banana is therefore to be considered not as a 
luxury but as a very important staple in the 
food-supply of the world. At the same time, 
its value should not be misrepresented. It 
has been hailed as a highly concentrated food 
and one which contains within itself all the 
necessary food constituents in perfect propor 
tion. In proof of this assertion, its enthu- 
siasts have pointed to certain states in Brazil 
where the entire population subsists practically 
exclusively on bananas, cooked and uncooked. 
They eat them as fruit, vegetables, and bread, 
make both a coffee substitute and an alcoholic 
drink from them. The people of these sections 
are said to be famous for their physical strength 
and endurance, and their physical prowess is 
attributed to their use of the banana. As a 
matter of fact, it is perfectly true that the 
banana can be made to serve a great variety 
of uses, but this does not prove that we need 
no other foods. The important fact is that 
the banana offers a rather exceptional food 
when properly combined with other foods. 
It has been noted that in those sections of the 
tropics where the banana is used almost ex- 
clusively as a food, the abdominal development 
of the natives is unusually great, and their 
large abdomens are attributed to the tremen/ 
ous amount of fruit which they must ingest in 
order to obtain sufficient rations 


The Banana and the Potato 


OF our common vegetables, the potato com- 

pares most nearly with the banana in the com- 
position and proportion of its food elements. 
About three-fourths of the bulk of each con- 
sists of water. The potato contains, slightly 
more protein or muscle-building material and 
the banana contains a little more of the carbo- 
hydrate and fat, or quick energy-producing 
materials. Compared with wheat-flour, it 
takes about four pounds of bananas to furnish 


g 


_ the equivalent in nutritive value of one pound 


of wheat-flour. 

If we compare the food-value and cost of 
potatoes and bananas at the present retail 
price, $1.00 a peck and 25 cents to 30 cents a 
dozen, respectively, we shall find that of these 
two substances which are essentially similar 
in their analyses, there is a decided advantage 
in favor of the banana. At present prices 
(April, 1917) when purchasing bananas, one 
cent will buy 65.9 calories on the average, 
while in buying potatoes this sum secures 46.6 
calories—a 40% difference in favor of the 
tropical fruit. 


Nutritive Value of the Banana Compared With 
Other Common Foods 


P 
Rolled EF 


Banana 


Oats Pe 
Moisture Toe 
Protein 16.7 2. 
Fat aia F 
Carbohydrate 66.2 18. 
Mineral 
matter 8 5 2 1.0 


Mrs. 


1000 Calories 
Cut bananas in halves lengthwise and cross- 
vise, or in the shapes of croquets, as preferred. 


Banana and Nut Salad 


Roll either in mavonnaise or boiled salad-dres 
sing. Place on bed of he lettuce and 
5 inkl generously lr ~ 
peanuts. 

Baked Bananas de Luxe 616 Calor 

6 bar : cupful water 
Juice ! 
Peel the bananas and scrape off any adhering | 

skin. Place in a casserole, add water and 


lemon-juice, and bake in a slow oven two to 
three hours. 

Charles Boyden Summ Rest" Cottage, 
Madison, Conn 


Banana Pickle 3710 Calories 


1 dozen banarias lg teaspoonful ground 
2 pounds Bermuda onions 

24 cupfuls molasses It 

lg pint water I pint vi 

r teaspoonful salt I teaspoor 


Cut bananas, dates, and onions into small 

pieces, add spies, vinegar, water, and mo 

mix well together; turn into a large 

stone jar or crock, bake in a slow oven till a 
rich brown, seal in jars while hot. 


lasses, 


r 
irs. 


Banana Butter 53 Calories 


viter 


Mash bananas and beat to a pulp with a 
fork, add butter, sugar, lemon, and the eggs 
well beaten, put all together in a smooth 
granite pan, and cook until as thick as custard, 
stirring constantly. Seal in an airtight jar; 
it will keep for some time in a cold place. 
Use as a filling for cakes and pastries. 

Mrs. G. F. Clark, 120 21st A 


W., Var wer, B. ¢ 


Bananas Baked in Lemon-Juice 1060 Calories 


it 1 


pful sugar 
| lemon-j 


nanas, 
lengthw 


pful 


2 large or. 


Put the bananas in a baking-dish. Remove 
the thin skin from the sections of orange and 
put these on top of the bananas (any juice from 
the orange may be mixed with the lemon-juice); 
sift the sugar over the bananas and orange. 
Add Jemon-juice and bake slowly for three- 
quarters of an hour. Serve hot or cold. It is 
especially good with cold meats. 

Mrs. F. P. Vickery, 1455 Underctiff Ave., N. Y. C. 
Banana Pie 
3 bananas 

I cuptul s 
I tablespoc 
2 eggs 

Bake a shell of the pastry. In the meantime 
cream together the sugar and butter, beat in 
the egg-yolks and flour, add the boiling water, 
and cook, stirring constantly until thickened. 
When the cream is cool, add the vanilla, slice 
the bananas, put a layer in the pastry-shell, 
spread with a layer of the cream, lay on an- 
other of bananas, and top with cream. Whip 
the egg-whites with two tablespoonfuls of 
sugar until fluffy and dry, spread over the pie, 
and bake until a delicate brown. Those who 
do not like very sweet desserts will find that a 
three-quarter cupful of sugar is ample. 
Miss Katie Sul n, 605 W.1 es" aT i 


2350 Calories 
§ cupful flour 
4 cupful boiling water 
14 teaspoonful vanilla 
Flaky pastry 


1 butter 


1500 Calories 
ssing 


Remove skin from banana, cut in quarters 
lengthwise and again crosswise, roll in pecan- 
meats finely chopped. Peel oranges, cut in 
slices crosswise, Insert a cube of banana in 
center of each slice. Arrange on a bed of 
lettuce, sprinkle over remainder of pecans and 
French dressing. This will make eight por- 


ons. 


East Park St., Stockton, Cal. 
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PFLESALE 
lamer 


Miss Splint’s Fig Pudding and 548 other recipes as good as this one 


MISS SPLINT’S STE AME 


14 cup Crisco 

46 cup sugar powder an 

2 cups fine 16 tsp. salt 
dry bread 
crumbs 

114 cups scalded 44 tsp. nutmeg wl 

milk le cup chopped figs 

3 eggs '4 cup Sultana 

44 cup flour raisins 


4 tsp. cinnamon 


'4 tsp. cloves 


Cream Crisco and sugar, add bread 
crumbs and scalded milk. Mix well. 
Cool. Add beaten eggs. Sift flour, bak- 


7 T 5 w@ 


Cracked Wh 


@ RASPBERRY FRUIT SOUFFLE... 


(raspberry flavor), fo 
mixture in bottom of 


until it begins to thicken; then wh 


the 
greased pudding mold 
tightly and steam 3 hours Serve with 


almon 
tickles po 


Oatmeal 4 tat 


D FIG PUDDING 


1 tsp. baking ing powder, salt and spices together 


d mix with figs and raisins. Add to 
first mixture and stir well. Fill 
4 full. Cover 


lipped cream, hard or custard sauce, 


14% cups sifte 


4 teaspoon salt 
34 Cup granulated sugar 
spoons softe 
shortening 
Sift flour once, measure 
j 


Sugar, and sift three 


ee 


‘GROCERY. 


blespoo 
a I 


% cup brow 


Prune-apricot Upside-Down Cake (/ egg) 


1 egg, well beaten gg, m 


and vanilla. Add to flour mixture, stirring 


then beat y igorously | minute, 


aspoon v 


butter 
1 sugar; 
is 


ip. Turn 


-inch pan over 
and stir until thor- 
apricots and prunes, 


batter out on contents 


te oven (350° F.) 50 minutes, or 


Prepare 1 package Royal Gelatin 


lowing directions on Package. Pour 1 cup of 
mould; chill until firm. Chill remaining gelatin 


ip until frothy and thick. Fold in 


14 cup stewed prunes (cut in quarters), 2 slices 


f pan with spatula 
top. Garnish 


pineapple (cut in cube: 


and 14 cup shredded blanched almonds. Pour on top of firm gelat 
in mould. Chill until firm. If desired, garnish as illustrated. Serves 


Approximate cost—28¢. 


BASKET CAKE 


Two-thirds cup butter, 1%, cups 
sugar, 8 egg yolks, 3 cups flour, 1! 
teaspoon salt, 4 teaspoons baking 
powder, 1 cup milk or water, 1 tea- 
spoon orange extract. fethod: 
Cream butter, add sugar and cream 
thoroughly; and well beaten egg 
yolks.. Sift flour, salt g 
powder together, and blend into 
mixture. When all dry 
have been used, beat in liquid, a 
little at a time, add extract and 
bake in large layers in (350 deg. F.) 
oven, 30-35 minutes. Cut even hole 
im centre of top layer—if 3 layers are 
ased, cut out centre of 2 top layers. 
Frost cake will yellow frosting, and 
fill centre with candy just before 
serving.‘ Make handle of any pli- 
able material, winding with ribbon, 
or usé a. candy handle, which any 
reliable candy shop will make to 
order. Tie large ribbon bow in cen- 
trea of handle, Insert handle firmly 


SSE 
into the cake after cake is. frosted. 
Sprinkle iced cake with silver candy 
shot, thrown at random. Tray on 
which cake’ is mounted may be 
edged with pillow candies, 

YELLOW FROSTING 


Make double boiler frosting, using 
4 egg whites, and 


egg 
ingredients 


and baking | 


orange extract.' paper, 


| When thick, add small amount yel- 
low coloring and spread between lay- 


;ers and over top of Basket Cake. 
FRIED LIVERWURST SANDWICH. 


Place 2 tablespoons oil in skillet 
and fry slices of liverwurst 
brown. Place between Slices 
| buttered toast and serve, 
with pickles. 

FROSTED ROOT BEER 

Turn into a tall glass 4%ta blespoons 
| thick. cream. Then pour in slowly 
so that it will not foam up and run 
Over the glass, a chilled bottle of 
root beer. Top with 1 tablespoon 
Sweetened whipped cream, flavor 
with lemon and _ serve immed- 


iately.. Cracked ice may be added, if 
desired. 


DROP DATE DOUGHNUTS 

2 eggs, % cup Sugar, 1 tablespoon 
melted butter, 24% cups flour, 2% tea- 
spoons baking powder, % teaspoon 
nutmeg, 1 teaspoon salt, 1 cup milk, 
*% cup dates, cut, 1 teaspoon lemon 
extract. 

Method: Beat eggs — thoroughly, 
add sugar and continue beating, Add 
|melted butter, then sifted dry ingred- 
jents alternately with the liquid, Add 
dates and drop small spoonfuls inta 
| hot, deep fat (375 deg. F.) frying un- 
| ti! golden brown, Drain on 


of hot 
garnished 


Fe a ee 


tf 


th, 


untilziven in 79 and 8o. 


soft | 


On account, less 34 
Ws 3%. 


gntfies verified. 


Do not resume 


Deposit all che 


-cks on hand. 
the work in this Tabl 


NT-JUICE COC 


Pou 


I into a 


CONTRIBUTED £ 
MARION HARRIS NEIL 


Golden-Corn Tea Rolls 


teaspoonful of s 
vegetable shortening with 


to one cupful 
floured board, make into 


with milk or melted butter 
minutes, 


IFT together one cupful of corn meal with one cupful of 
white flour, four teaspoonfuls of baking powder and one 
It. Work in three tablespoonfuls of lard or 


the finger tips. Add enough milk 


and water in equal parts—from three-quarters of a cupful 
to make a biscuit dough. Turn out on a 


plaited rolls, lay on greased tins 


and let stand for fifteen minutes in a cool place. Brush over 


and bake in a hot oven for twenty 


a 


Corn-Meal Wafers 


114 Cupfuls of Corn 1 Tablespoonful of 


Meal Melted Butter 
1 Cupful of Milk 4 Tablespoonfuls of 
2 Eggs Sugar 


1 Teaspoonful of Salt 4 Teaspoonfuls of 
Baking Powder 
Ee the corn meal and milk into a bowl; add 

the eggs well-beaten, the butter, salt and 
sugar, and beat for five minutes; add the baking 
powder, and mix lightly. Brush a baking sheet 
with butter and put the wafer dough on by 
spoonfuls, leaving space to spread. Bake in a 
hot oven until the edges are brown and crisp 


Corn-Meal Soup Sticks 


1144 Cupfuls of White 
Corn Meal 

144 Cupfuls of 
Buttermilk or 
Sour Milk 


2 Eggs 

1 Teaspoonful of Salt 

1 Teaspoonful of 
Baking Soda 

1 Tablespoonful of Oil 


/ M IX the corn meal and milk with the eggs, 


well-beaten; beat for three minutes: add 


} the salt, baking soda, which has been dissolved 


with one tablespoonful of hot water, and oil: 
put into very hot, well-greased bread-stick pans. 
Bake in a very hot oven until a rich brown. 


Baked Hominy Meat Pie, Brown Gravy 


1!4 Pounds of Round 2 Tablespoonfuls of 

Steak or Lean Cornstarch 
Beef 2 Tablespoonfuls of 

4 Cupfuls of Cold Corn Meal 
Boiled Hominy 2 Tablespoonfuls of Cut 

1 Cupful of Diced Parsley or Celery 
Carrot Top 

14 Cupful of Cut 1 Tablespoonful of Salt 
Onion A Little Pepper 


Te meat is cut into small pieces and put on 
with four cupfuls of boiling water: after 
boiling for forty-five minutes, add the onion and 
the carrot. Boil for thirty minutes. If the water 
has boiled away, add more (there must be three 
cupfuls when meat and vegetables are tender). 
Add the seasoning, and the cornstarch, which 
has been mixed with cold water, and boil for 
five minutes; thenadd corn meal. Put half the 
hominy into the bottom of a baking dish, then 
the meat stew and gravy, and cover with the 
balance of hominy and half a cupful of gravy 
over the top. 

Put in a hot oven for twenty minutes. 
Sprinkle with parsley and paprika. Serve in 
the baking dish. 


Corn-and-Potato Loaf, Cream Sauce 


2 Cupfuls of Canned 
Corn 

1 Quart of Potatoes 

2 Tablespoonfuls of 
Drippings 


2 Teaspoonfuls of Salt 
A Dash of Pepper 
2 Eggs 
1 Teaspoonful of 
Grated Onion or a 
Little Nutmeg 
"he THE hot mashed potatoes add the corn, 
the drippings and the seasoning. Beat the 
eggs until light, keeping one teaspoonful to 
brush over the top of the loaf. Mix together 
very lightly. Brush a baking dish with butter; 
put in the mixture, smooth the top, and brush 
with egg. Place in a moderate oven and bake 
for thirty minutes or until nice and brown. 
Serve with cream sauce made as usual. 


Baked Sweet-Potato Custard 


1 Quart of Sweet 

Potatoes 
2 Cupfuls of Milk 
3 Eggs 1 Tablespoonful of 
1 Teaspoonful of Salt Melted Butter 

1 Tablespoonful of Corn Meal 

OIL, skin and put the potatoes through a 

ricer or a fruit press, or mash through a 
coarse strainer. Add the milk, the well-beaten 
yolks of the eggs, the salt and the nutmeg. Beat 
the whites of the eggs until light: fold in ightly. 
Brush custard cups or a baking dish with butter 
and sprinkle with corn meal. Fill with the mix 
ture; bake for from thirty-five to forty minutes 
in a moderate oven. Serve cold, 


44 Teaspoonful of 
Grated Nutmeg or 
Flavoring to Taste 


Baked Tomatoes With Rice and Cheese 


8 Tomatoes 


2 Tablespoonfuls of 
4 Cupfuls of Cold 


Chopped Green 
Boiled Rice Pepper, Parsley or 

1 Cupful of Grated Celery Top 
Sharp American 4 Tablespoonfuls of 
Cheese Corn Meal 

2 Teaspoonfuls of Salt 


—~ ELECT large, even-size tomatoes; wash, and 

cut off the stem ends; remove the centers 
and place the tomatoes in a colander, cut side 
down, for twenty minutes. Fill with a mixture 
made as follows: 

Mix the rice, cheese and seasoning together; 
fill into the tomatoes; sprinkle with corn meal 
and place on a baking sheet or a pie plate; put 
into a hot oven for thirty minutes or bake until 
nice and brown. Serve with tomato sauce made 
from the inside of tomato, which has been sea- 
soned and thickened with cornstarch 


Holly Cream Cakes 


44 Cupful of Butter 2 Cupfuls of Flour 

1 Cupful of Sugar 2 Teaspoonfuls of 

3 Eggs Baking Powder 

lg Cupful of Milk Citron and Red Candies 


“*REAM the sugar and butter; add the well- 
it beaten yolks of eggs, the milk, and the flour 
sifted with the baking powder. Fold in the stiffly 
beaten whites of the eggs. Brush gem pans with 
butter; put half a tablespoonful in each; bake 
in a moderate oven. Cover with sugar icing and 
decorate with the citron and candies. 


Figs Stuffed With Marshmallows 


1 Pound of Pulled Figs 1 Cupful of Grape Juice 
¥g Pound of Marshmal- 14 Cupful of XXXX 
lows Sugar 


\ 7 ASH the pulled figs; put themin the top 
' of a double boiler while wet. Put over the 
fire and steam for one hour. Take out one at a 
time and make an incision from the blossom to 
the stem end. Dip a whole marshmallow into 
the grape juice and press it into the fig. Close, 
and rollin sugar. Set on a platter to dry. The 
marshmallows swell, so the fig is natural size. 


Steamed Cranberry Puddins 


2 Cupfuls of Cranberries 144 Cupful of Gr -nulated 


1 Cupful of Seeded Sugar 


Raisins 1 Cupful of F ur : 
1 Cupful of Chopped 1 Teaspoonfr ‘f Salt 
Suet 44 Teaspoonf f 


1 Cupful of Bread Crumbs 


AFTER the cranberries have been washed, 
F cut them into halves. Then carefully mix 
all the dry ingredients together, and add enough 
water to make a stiff mixture. Next brush a 
mold with butter; put the pudding into the 
mold and place it in boiling water. In place of 
a mold, if you do not have one, you may use a 
small lard pail or a baking-powder can, which 
will answer very well. Boil the pudding for 
three hours and a half. Serve with fruit or 
vanilla sauce. 


Christmas Coconut Cakes 


2 Cupfuls of Sugar 4 Teaspoonfuls of Bak- 
1 Cupful of Cocda ing Powder 

1 Cupful of Cold Water 5 Eggs 

1 Cupful of Flour lg Teaspoonful of Salt 


IFT the sugar and the cocoa into a bowl; add 
~J the water and stir until the sugar is dis 
solved. Separate the eggs, beat the yolks and 
add. Sift the flour, baking powder and salt and 
add; mix; fold in the stiffly beaten whites of 
the eggs; mix lightly. Brush muffin tins with 
melted butter or oil and fill half full. Bake in 
a hot oven. Remove with a spatula and, when 
cool, cover with icing made by mixing eight 
tablespoonfuls of XX XX sugar, four tablespoon- 
fuls of cocoa and one teaspoonful of melted but- 
ter. After icing sprinkle the cakes with grated 
coconut and small red candies. 
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What You Can Do With Hominy 


Hominy Grits 


oiled in two 


oe cupfuls of hominy gri 
rt the g 


quarts of water. It is bes 
n a double boiler while getting dinne 
them boil or, rather, simmer all night; add tw 
teaspoonfuls of sal warm for breakfi 
the balance is put i brick 
which has been bri d with a little drippings. 
When cold cut into quarter-inch slices, fry the 
same as corn-meal mush and serve with sirup. 


shaped 


Hominy Croquettes 
2 Teaspoonfuls of Salt 
14 Teaspoonful of White 
Pepper 
Tablespoonful of 14 Teaspoonful of 
Butter Grated Nutmeg 
1 Cupful of Milk 1 Egg 
Bread Crumbs 


ASH and soak the hominy in the evening 

W in one quart of cold water; drain, put on 
to boil with two quarts of boiling water, and 
add more water if necessary, 
using two teaspoonfuls of salt. Drain, mix 
with the cream sauce, and add the nutmeg. 
Take spoonfuls in floured hands and roll into 
balls or form croquettes; then dip them in egg 
(one egg beaten with one tablespoonful of cold 
milk), then in bread crumbs. Fry in deep hot 
fat or bake in the oven 

Sauce: Put the butter into a saucepan and 
melt it; add the flour; mix well; then add the 
cold milk slowly, stirring until smooth and 
creamy; add the salt and pepper, and boil for 
three minutes 


ful of Hominy 
Tablespoonfuls of 
Flour 


boil for six hours; 


Fried Hominy Flavored With Ham 


1 Tablespoonful of 
Ham Fat or Bacon 
14 Cupful of Left-Over Drippings : 
‘ Ham, Chopped 1 Tablespoonful of 
Fine Finely Chopped 
Parsley 
Paprika 
OMINY is to take the place of high-priced 
I ie sotatoes. Put the drippings in a pan; 
add the cold, correctly boiled hominy; put 
over a slow fire until heated through (stirring 
then add the ham, and fry until 
both are light yellow. Serve on a hot dish; 
dust with paprika and sprinkle with parsley. 
For those who like the flavor of omion one 
tablespoonful of finely chopped onion is added 
to the drippings before the hominy is put in 
the pan. 


4 Cupfuls of Boiled 
Hominy 


quite often); 


Hominy With Cheese 


1g Cupful of Milk 

14 Teaspoonful of Salt 

A Dash of White 
Pepper 


4 Cupfuls of Boiled 
Hominy 
4 Tablespoonfuls of 
Grated American 
Cheese 
IX the hominy and three tablespoonfuls 
N of cheese, the milk, salt and pepper to- 
gether; pour into a shallow pan; sprinkle with 
one tablespoonful of cheese; put into a hot 
oven for fifteen minutes. If your oven is not 
hot you can prepare in double boiler and 
sprinkle with cheese as you send it to the table. 
The amount is for four persons. 


What You Can Do With Rice 


Rice With Cocoa Sirup 


OIL one cupful of rice as usual; blanch 
Be with two teaspoonfuls of salt; 
put into a mold or a bowl, which has been 
brushed with one teaspoonful of butter; put 
on a saucer or a plate, press down firm, and 
set in a cold place for two hours. Turn out on 
a deep plate or a glass dish, and pour the cocoa 
sirup around. This makes a very wholesome 
dish. 

Cocoa Sirup 


2 Cupfuls of Sugar 
2 Cupfuls of Water 


1 Cupful of Cocoa 
14 Teaspoonful of Salt 
JUT the sugar and one cupful of water into 
a saucepan; place over the fire and boil for 
five minutes; mix the cocoa with the other 
cupful of cold water, and add to the boiling 
water and sugar; boil slowly for ten minutes; 
add the salt. When cold, fill into bottles. 


Rice and Corn-Meal Cakes 


2 Cupfuls of Col 2 T 

Boiled Rice 
1 Cupful of Corn Meal 
14 Cupful of Flour 
1 Cupful of Milk 
4 Teaspoonfuls of 

Baking Powder 


spoonfuls of Salt 


1 Tablespoonful of 
Molasses 

1 Tablespoonful of 
Melted Butter 


UT the rice, corn meal, flour, eggs and milk 

into a bowl and mix well. Add salt, mo 
butter and baking powder. Mix and 
fry on a hot, well-greased griddle. 


lasses, 


Rice Dumplings, Fruit Sauce 
—) 


1 Cupful of Rice 


Peaches, 


2 Teaspoonfuls of Salt 
Apricots or Prunes 


AAT and boil the rice as usual; 
do not blanch. Have four nine-inch- 


square pieces of cheesecloth; divide the rice 
into four parts, place the four pieces of wet 
cheesecloth on a tea saucer, spread the rice 
half an inch thick, in the center put half a 
peach, apricot or prune. Draw the cheesecloth 
around tight, tie, drop it into boiling water 
and boil for twenty minutes. Serve with fruit 
sauce or with sugar and milk. The water in 
which the rice was boiled is used for the soup 
and meat gravy. 


drain, but 


Rice-and-Nut Loaf 


1 Cupful of Rice 1 Tablespoonful of 
1 Cupful of Peanut Finely Chopped 
Butter Parsley 
1 Cupful of Cream Te aspoonfuls of 
Sauce Grated Nutmeg 
2 Teaspoonfuls of Salt Cupful of Bread 
Crumbs 
2 Eggs 
V 7 ASH and boil the rice as usual, but do 
not blanch; put it through a meat chop- 

per; add the peanut butter, thick cream sauce, 
salt, parsley, nutmeg, three-quarters of a cup- 
ful of bread crumbs and one well-beaten egg; 
mix all together. Shape oblong. Four table- 
spoonfuls may be left out and, with the hand, 
shaped like legs and wings and placed on the 
sides of the loaf, to represent a duck. Beat 
one egg with one tablespoonful of milk, and 
cover the loaf; dust with bread crumbs. Brush 
a shallow pan with butter or with oil, and place 
the loaf in the center of the pan; bake in a 
moderate oven for thirty-five minutes. Serve 
with cream or with tomato sauce. 


How You Can Use Macaroni 


Baked Tomatoes With Macaroni 


8 Large Tomatoes 1 Teaspoonful of Salt 
4 Cupfuls of Boiled 14 Teaspoonful of 
Macaroni Paprika 
1 Cupful of Grated 2 Tablespoonfuls of 
Cheese Finely Chopped 
Celery Tops 
“AKE smooth, even-sized tomatoes. Wash 
and cut off the stem ends. Remove the 
centers carefully so as not to break the shells. 
Fill with the macaroni, which has been mixed 
with cheese, celery and seasoning. Have the 
macaroni rounding on top; sprinkle with a 
little cheese; place on pie tins or in a shallow 
pan and bake in a moderate oven for over 
thirty minutes, or until light brown. The 
tomato that has been removed from the cen- 
ters is used for the soup; or may be stewed 
and served around the baked tomatoes. 


Macaroni With Raisin Sauce 


2 Cupfuls of Elbow 6 Tablespoonfuls of 
Macaroni Sugar 
14 Teaspoonfuls of 2 Tablespoonfuls of 
Salt Cornstarch 
1 Cupful of Seeded 2 Teaspoonfuls of 
Raisins Cinnamon 
f Gass macaroni is boiled and blanched as 
usual, and dusted with one teaspoonful of 
salt. Put the macaroni in the center of the 
dish and the raisin sauce around. Garnish the 
top of the macaroni with a few whole raisins. 
Sauce: Wash and dry the raisins; put them 
through a food chopper, and then into a sauce- 
pan; add one cupful of water, and boil for ten 
minutes. Add salt, sugar, and cornstarch 
which has been mixed with a little cold water. 
Boil for three minutes; add the cinnamon, or 
it may be dusted over the macaroni. 


CONCLUDED ON PAGE 52 
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Pour into a 


saat 
Pittsburg Potatoes 
I quart potatoes, diced 1g can pimientoes 
1 small onion 4 tablespoonfuls butter 
4 
4 


14 lb. mild cheese grated tablespoonfuls flour 
salt 2 cupfuls milk 


34 teaspoonfu 
; teaspoonful pepper 


Wash and pare potatoes, cut in half-inch cubes. 
Put in a stewpan, add onion chopped fine, and pour 
boiling salted water to cover over all. Bring to the 
boiling-point and let boil five minutes. Add pim 
ientoes drained and dried on a towel, and cut in thin 
strips; again bring to the boiling-point and let boil 
five minutes. Drain and put in a buttered baking 
dish. Melt the butter, add the flour, and stir 
until well blended; then pour the milk on gradually, 
stirring constantly. Bring to the boiling-point and 
add the cheese grated andthe seasoning. Pour sauce 
over potatoes and bake in the oven until brown 

Mrs. Henry L. Murray, Charlestown, W. Va. 


Date Doughnuts 


1 cupful sugar 
1 tablespoonful melted but- 


ter ly 
2 eggs M4 
14 teaspoonful vanill: ly 
l6 teaspoonful soda Pa 
I cupful sour milk Dates 


Cream butter and 
sugar together, add eggs well beaten, vanilla, sour 
milk with soda added to it, and two cupfuls pastry 
flour mixed and sifted with spices, salt, and baking 


Stone and halve the dates. 


powder. Add enough more flour to make a soft 
dough. Roll one-quarter inch thick and cut with 
round cutter as for cookies. Place half a date on one 
side and lap over the other side; press edges to 
gether; fry in hot deepfat. Rollin powdered sugar. 
Mrs. F.W. McIntosh, 715 West 16th Street, Des Moines, Ia. 


Spiced Nuts 

Use equal quantities of peanuts (preferably raw 
and almonds. Blanch and fry in hot deep fat until 
brown. Sprinkle over them a mixture of salt and 
spices used in the proportion of one part salt to two 
parts of mixed spices. 
Mabel Lorenz I 2290 East Meade ‘St., 

Phila., Pa. 


Chestnut Hill, 


Afternoon Tea Cakes 


2 cupfuls flour 14 cupful butter 
14 cupful brown sugar ] 
Milk 


teas 


1 


4 teaspoon 

Mix and sift flour, sugar, and salt. Work the 
butter into the first mixture, using the tips of the 
fingers. Add just, enough milk to allow the mixture 
to be rolled. Roll to one-third inch thickness, cut 
in any desired shape, and place walnut-meat on 


each. Bake in a slow oven until brown. 
My James E. Tuft Sherrill, N. ¥ 
Eggless Boiled Salad Dressing 
34 teaspoonful mustard 14 tea sa 
1 teaspoonful salt 1 table 
¥g teaspoonful pepper I ig 
3 tablespoenfuls vinegar I cupfu 


Mix dry ingredients and add cream. When 
smooth, turn in boiling vinegar and cook till smooth 
and creamy. If inconvenient to use cream, three- 
fourths cupful of milk and a fourth-cupful of melted. 
butter may be used instead. 

Mrs. A. H. Coar, 106 Nonotuck St., Holyoke, Ma 


Rhode Island Johnny-Cake 


1 cupful home-ground - 16 t oonful salt 
meal Ab boiling 

1t poonful sugar ter 

1 teaspoonful butter 2 tablespoonfuls milk 


Scald the meal with the boiling water, beating till 
of the consistency to drop from a spoon, yet remain 
ing stiff. Add the other ingredients and drop from 
a spoon onto a hot griddle. Cook slowly till brown 
turn, and serve for breakfast or luncheon with sirup 
or melted jelly. Mrs. W.L. Eaton, Concord, Ma 


Taffy Pudding 


I cupful whole p 
I 
Soak tapioca overnight well-covered with water 
In the morning drain, and add sugar and vanilla 
Cook in oven, using double cooker; keep covered. 
Cook for three to four hours until tapioca is clear, 
and pudding is like taffy. Serve cold with whipped 
cream. 


‘rs. L. E. Laybourne, 705 Woodlawn Ave., Springfield, O. 
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Ready-Cooked e Milk 
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( Cracke 
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East i 
lomat Ric 
loped Corn 
Rolled Apple Dumpling 
Coffee 
Breakfast 
Grapefruit 
Calf’s Liver d Bacor 
Graham Muf Coffee 
Lunch 
(Cheese 
Ro Grape Jelly 
Cocoa 
Dinne 
Pit P 
r ca 
Toa 
Lunch 
Veget sr 


Thin Bakit 
Baked / 


Consommeé 
Roast Beef 
and Nut Croquettes 
Spinach 
with Whipped C 
Coffee 


Apple Tapioc: 


To Use Left-Over Mutton 


Speck ] 


Slice onions and lay them in the bottom of a 
y the cold mut 
ices, on this bed of onions and cover t! 
saucepan t i Cook one hi 
fire. Then add the butter rolled in 
tershire sauce, curry-powder, and 
five minutes longer and serve. 
Miss M. J. Crosby, 137 Newton S 


sauceps add lemon-juice 


ton, cut ins 


Golden Lemon Cream 


e of 4 lemons r¢ u 
Grated if 4 lemo > 1 
6 egg-yolks 5 


Cook together the granulated sugar 
yolks, and lemon-juice and rind until 
constantly while cooking. Cool, add 
lered sugar. Beat till thick and y 
filling for cakes, wafers, or-sandwiches. l 
a weel his is sufficient filling for two cakes. 


iW. G Mineral Point, Vi 


1er 


pov 


Lumberman’s Pea Soup 
ried green peas 2 tablesy 
t pot salt pork I teasp 
I onion, minced 4 

3 quarts boiling 


I pin 


1 pepper 

Wash peas, soak overnig ter to cover, 
then drain. Wash the salt po pe the rind, and 
add pork to the peas, together with onion and water. 
Simmer until the peas are tender, about seven 
hours, replenishins water if nece 


in 


ht 
rk, s 


z the to keep 


the quantity abc two quarts. I , in a 
fireless cooker use two q Oo t on a very 
hot radiator, id let s ( ight. Cook 


longer if necessary. When the peas are tender, 
rub through a colander, add the herbs, salt, and 
pepper to taste, and thicken with the flour moist- 
ened with milk or water. Boil five minutes and 
serve. If too thick, thin with hot milk. The pork 
may be scored into half-inch squares, baked until 
translucent and brown, and then sefved with pre- 
pared mustard. A ham-bone with a little ham-fat 
on it may be substituted for the salt pork. 

Mrs. A. T. Hinkley N a Falis, N. ¥. 


548 5th St., Niagar 


144 pounds sa 
114 cupfuls stale t 


Slightly moisten the stale bread-crums. Beat 
the egg, combine the two, and work in the sausage 
meat, which should be highly seasoned. Form in 
a loaf, dust thickly with the dried bread- or cracker- 
crums on top and sides, and bake three-quarters 
of an hour in a hot oven. 

Mrs. L. H. Coldwell, 61 Wiccopee St., B 


Ginger-Ale Salad 

4 cupful of diced, canned 14 cupful 

pineapple cor 

cupful chopped grape I ct 

fruit-pulp 2t 

cupful bla 7 
almonds 


eS 


Soak the gelatin for five minutes in-a half-cupful 
of tepid water, then dissolve it over steam; combine 
the fruit, nuts, salt, and pepper. Stir in the ginger 
ale, reserving one-fourth. cupful to mix with the 
gelatin; then add the latter. Pour into individual 
molds and when stiff serve with lettuce and 
mayonnaise. Mrs. R. S. McElwee, Statesville, N.C. 


Hangtown Fry 


vise lt 1 5 2 egg Sil y aten 
Fry the sausage rings until medium brown. Put 
in the oysters, and when the edges curl, stir in the 
eggs and cook until they are set. Stir as for scram- 
bled eggs. This is an excellent chafing-dish recipe. 
Mrs. Hay 


Bigelow, T n Springs, Fla. 


A Correction 
To the list of ingredients in “Shrimp 4 la De 
Soto,” recipe for which was printed in: the Novem- 
ber, 1916, issue, one clove of garlic should be 
added. With this addition, the recipe is correct. 
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boiling water, and st al 


ON THIS page will be found several other 
French recipes, contributed by readers 
of the French Delineator some of which are 
set forth on page | of this issue of our maga- 
zine. All have been tested and not found 
wanting in excellent qualities. 


War Cake 
1 cupful granulated 1 egg 

sugar 1 or 2 teaspoonfuls 
2 teaspoonfuls cocoa powdered cin- 
2 cupfuls milk namon 
3 cupfuls flour 1 teaspoonful 
ltablespoonful ing soda 

melted grape jelly Nuts 
TT’AKE the granulated sugar and add 

to it the egg. Then beat together 
and add the cocoa, cinnamon and the fresh 
milk or cream. Add the milk or cream 
very slowly. Mix in the flour. Dissolve 
the bicarbonate of soda in one table- 
spoonful of melted grape jelly. 

Butter a high baking-pan, as this dish 
bakes better in a high pan than in a shal- 
low one. 

Shell some nuts and put them over your 
cake. This dessert is inexpensive and will 
keep for several days. 

B. Simmen, Ruschlekom, Switzerland. 


Stuffed Cauliflower 
Grated cheese 
Bread-crums Minced parsley 
2 eggs Salt, pepper, butter 
(00K the cauliflower in the usual way 
in salted water. When it is cooked, 
drain it, taking care not to break it. 
Separate the branches and put them 
aside. Butter a mold with melted butter 
and sprinkle it with bread-crums. Put each 
branch, head down, in the mold, side by 
side. Crush the re- 


bak- 


Cauliflower 


Parsley, small 
onions 

Salsify roots 

1 teaspoonful flour 

Thyme, salt, pepper 


1 pound veal 
lg pound pork 
Bacon 

1 clove garlic 


9 eggs 
2 CgEes 


DUT the veal and fresh pork, a piece of 
fresh bacon, garlic, parsley and onions 
through a meat-chopper, season with salt 
and pepper, mix well and thicken with two 
whole With this make round- 
shaped balls, roll them in flour, then in 
a beaten egg, and fry in deep boiling lard. 
Peel the salsify and cut in pieces of 
equal length without slashing them; put 
them in a saucepan with the fried meat- 
balls, adding a heaping teaspoonful of flour, 
a small sprig of thyme and salt. Cover this 
with hot water. All the water must be ab- 
sorbed after an hour of cooking. Bring this 

to a boil and finish cooking on a slow fire. 
When ready to serve, place the balls 
around the dish with the salsify piled in a 

pyramid shape in the center. 
Mapame M. Mones, 
ala Tuilerie, France. 


Apple Pudding 


1 pound potatoes 
1 pound apples 


TAKE the potatoes and cook them in 
water (do not add salt). When they 
are cooked mash them thoroughly. Peel 
and cut in pieces the same amount of sour 
Winter apples. Cook them in a saucepan, 
with very little water, on a low fire until 

well done; sugar and flavor with vanilla. 
Butter a baking-dish. Put the potatoes 
in it while they are still warm; then add 
the stewed apples. Put in the oven for 

half an hour. Serve hot. 

MapamMe Marten 


pS 
eggs. 


Sugar, vanilla 


mainder of the cauli- 
flower with a fork and 
mix it with a little 
grated cheese, two 
well-beaten eggs, 
minced parsley, salt 
and pepper. Pour this 
in the mold over the 
branches of the 


these 


ARIA LINCOLN PALMER 

will gladly send more of 
French recipes 
to all thrifty housewives who 
write to her for them enclosing 
a stamped, addressed envelope. 


excellent 


PrRDoux, 
Vienne, France. 
Fritters Without Exs¢s 
or Milk 
2 pounds potatoes 
3 tablespoonfuls flour 


B OIL the potatoes. 
When cooked peel 


cauliflower, sprinkle 
with fine bread- 
crums, pour over 
some melted but- 

ter and put in the 
oven for half an 
hour. Then take 

it out. Putina 
serving-dish, and 
pour over it a 
white butter-and- 
flour sauce (using 
milk or water) or 
tomato sauce. It can be served without 
any sauce. 

Mapame Buisson, Neuilly, France. 


Chicory with Cheese 
2 pounds chicory Pepper, 
Cheese meg 
‘UT off the stems and put the chicory 
in salty boiling water for twenty min- 
utes. Drain, cool and chop it fine; add 
salt, pepper, a little grated nutmeg. Make 
into medium-sized balls and place them in 
a baking-dish. Pour over them some 
white sauce with grated cheese. Putin the 
oven to brown. This recipe will serve four 
people. Mapame Lea REUBRECHT, 
Blangy-sur-Bresle, France 


salt, nut- 


The “Farcement” 


6 or 8 potatoes 
2 ounces raisins 
Cherries 
1 teaspoonful flour 
1 pear 
(GRATE the raw potatoes, and a large 
pear, if you like. Add the raisins, 
prunes without the pits, and some dry 
cherries. Flavor with a spoonful of melted 
grape jelly, adding a spoonful of flour and 
a little sugar. Cut the bacon in small 
pieces, fry, and when they are crisp, add 
to the prepared mixture, stir well and pour 
into a well-buttered pipe mold. Puta piece 
of cloth between the mold and the cover. 
Put the. tightly-closed mold in a pot of 
three hours. 


31% ounces prunes 
ltablespoonful 

melted grape jelly 
31% ounces bacon 
Sugar 


and mash them and 
sprinkle with salt. 
Then knead, add- 
ing some flour to 
obtain a very firm 
dough. 

Roll out tho 
dough one-eighth 
of an inch thick 
with a rolling-pin, 
and cut in pieces 
the size of asilver 
dollar; roll in flour 

and fry in very hot fat. 
Take them out, sprinkle with paprika 
pepper and serve while hot. 
Mapame Pause Locuon, 
Meudon, France. 


Red Cabbage with Chestnuts 


1 cabbage 1 tablespoonful pork 
lg glassful melted fat 

grape jelly Pepper, salt, French 
lg cupful water chestnuts 
T4 KE a nice red cabbage and wash it 

without taking off the leaves. Cut in 
slices as thin as possible. 

Put it in a saucepan with the pork fat, 
melted grape jelly, and the water: add salt 
and pepper. Cook on a very slow fire. 

At the same time boil some French 
chestnuts; take off the skin and add them 
to the cabbage. Cook all slowly for about 
two hours until the liquid has evaporated. 

MapAME JEANNE Lapis, Bordeaux. 


Fritters of Very Small Fish 

1 pound of fish 
46 soupspoonful of 

flour 
3 eggs 

EPARATE the yolks of the eggs from 

the whites, and put the first in a shal- 
low dish; beat as you would for an omelet. 
When they are well beaten, mix with it, lit- 
tle by little, the flour, then salt, pepper, the 
hashed garlic and parsley, and fish. Last 
add the whites beaten to a froth. Then pour 
spoonfuls of this mixture in boiling oil. 


CAKE 


Salt and pepper 

Hashed garlic and 
parsley (if de- 
sired) 


Less 10% 
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LEANLINESS, as we all know, is 
the first essential to success in 
canning vegetables; it is the one 

great protection against bacteria, yeast 
and molds, the tripartite enemy of the 
housewife in her.busy season. 

See first that the jars are-clean, the 
rubbers whole and in perfect order— 
never use old rubbers for vegetables 
—and the tops sterilized and ready 
to screw on. Fill the jars with hot 
water half an hour before using, and 
have them ready on the table, with 
room beside them for the kettle, a 
dish-pan full of water, and the cans; 
also a deep plate pan large enough to 
hold two cans, a spoon, an earthen 
cup with a handle, a can-filler—which 
can be purchased for five or ten cents 

and a small tin strainer. 

The utmost speed is needed in fill- 
ing. Fill to about half an inch from 
the top, as any vegetables sticking 
above the liquor will be apt to spoil. 
Screw the tops down at once. When 
cold, screw tighter, wrap in paper and 
place in a cool, dry place. 

Vegetables prepared for Winter by 
any of the following methods will be 
very palatable and nutritious. 

Scientists claim that if we are to be 
healthy and live long our science of 
cooking must involve a great deal be- 
sides chemistry and physics. They 
assert that the seasoning of our food 
should have nutritive as well as es- 
thetic value; so the utmost care should 
be exercised in planning, preparing 
and serving the daily menu. Even 
though the fresh vegetables are out of 
season, one may, at a small outlay of 
money and labor, supply these es- 
sentials from the pantry shelves. 

Nearly all vegetables after being 
gathered for pickling should be put 
in salt and water, for if put directly in 
the vinegar they do not make good pick- 
les. They should remain in this solution 
several hours at least, and are better if 
left standing overnight and drained next 
morning. One pound of salt to twe 
quarts of water is the rule, or the vege- 
tables may be put in one pint of vinegar 
and two of water. After removing from 
the salt and water they need a great deal 
of soaking, in order to freshen and plump 
them. Change the water frequently. 
Soft warm water will hasten this process. 


Canned Asparagus 


SPARAGUS is one of our most pop- 
ular vegetables, whether served on 
toast or as a salad; its composition is pe- 
culiar to itself, containing high proportion 
of tissue-forming substance, as compared 
with heat-producing. 

For canning it must be fresh, washed 
carefully, and put up at once. Peel the 
butts and cut off all hard portions, cover 
with boiling salted water, and boil fifteen 
minutes. When cool, arrange in wide- 
mouthed jars, butts down. Fill the jars 
with cold water, adjust the rubbers, and 
put the tops on loosely; then stand in a 
patent steamer, or place on blocks of 
wood in a large steamer. Unless the bot- 
tom is protected by a rack, surround the 
jars partly with cold water, cover-and 
boil steadily for one hour, one jar at a 
time, and screw down the lid. Replace 
in steamer for another hour. The lids 
should be solid, either glass or other ma- 
terial, without lining. 


Beets and Carrots 


ARROTS contain digestive proper- 
ties in the form of pectic acid, which, 
acting on the other foods eaten with it, 
aids in dissolving them and so promotes 
digestion. They are also a good blood 
purifier, and a welcome addition to meat 
stocks or stews and soups with vegetable 
foundations. 

After they have been washed, scraped 
and cut into thick slices or cubes, place in 
a kettle and cover with salted boiling 
water. Cook until tender (about thirty 


Sessa ee eT aR BEERS 
O NOT hesitate to write Maria Lincoln 
Palmer questions about canning and pre- 
serving, food-values, and culinary problems 
dealing with menus and recipes. Enclose self- 
addressed, stamped envelope. 
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The science of modern cook- 
ing involves a great deal be- 
sides chemistry and physics. 


jars, 


minutes), fill into glass cover to 
overflowing with the boiling water in 
which they cooked, and seal at once. 

Beets have been recognized for some 
time as a blood-making food, the ordi- 
nary beet containing about ninety or 
ninety-five per cent. of water, a little 
sugar and a small per cent. of other mat- 
ter. In Europe the sugar beet is the 
principal source from which sugar is de- 
rived. To can them for Winter use, so 
they will be as nice as fresh ones, select 
small beets and cook them until tender. 
Prepare vinegar weakened with water, 
slightly sweetened with light-brown sugar, 
a few allspices and alittle salt. Have jars 
hot, fill with the beets, pour over the hot 
vinegar, and seal. 


Canned Sweet Pepper 
EMOVE the seed-pods and tough 


white substance from green ¢ nd red 
sweet peppers, slice and place in a pan, 
pour over them boiling water, and let 
stand three minutes. Drain and drop 
into iced water, with ice in it. Repeat 
this three times, drain from iced water, 
and fill jars. Make a sirup of vinegar 
diluted with water, and sweeten to taste. 
When cold pour over the peppers and seal. 
If put on warm, it will fade them; this 
plumps them, preserves their color, and 
they may be served separately, as a gar- 
nish for meats and salads, or with celery, 
meats, etc., as a salad. 


To Prepare Tomatoes 


ELECT whole, firm, round, medium- 
sized tomatoes, just ripe; wash but 
do not remove the skins. With a sharp 
knife remove a piece about the size 
of a dime, where the stem is attached. 
Place in a bread-pan and put inside the 
oven to heat through until steam can be 
seen arising from center. Pack in tin 
cans, but do not mash; allow three or four 
toa quart can. Fill cans at once to over 
flowing with boiling water, slip on the 
top, and seal with wax strings. Prepare 
only a few at a time. 
These are delicious, chilled, peeled and 


LE CANNING FOR WINTER. 


served whole, filled with mixed diced cel- 
ery, cold meats, or nuts and mayonnaise 
dressing. They can also be baked whole, 
filled with buttered bread-crumsand pork. 
To fry, cover with crums and brown 
and serve with a cream dressing. 
Tomatoes to escallop or for soups may 
be canned. Pour boiling water over t} 
let stand three minutes, then r 
the skins, place fruit ina kettle and 
to each gallon add a large tablespoon- 
ful of sugar and a half-tablespoonful 


of salt. This causes them to retain 
a bright color as well as makes them 
keep. better. Cook till tender, then 
fill glass jars, and se it once. 


Beans and Corn 

TRING - BEANS are highly nu- 
 tritious and are especially recom- 
mended as a staple article of diet. 
String the beans, wash well, and mea- 
sure. Place ina kettle and cover with 
water; cook until tender but not soft. 
About ten minutes before taking out, 
add two tablespoonfuls of vinegar and 
one of salt to each gallon. Fill steri- 
lized glass jars nearly full, cover to 
overflowing with the boiling liquor, 
and seal at once. When opened te 
use, wash with cold water, and let 
stand a few minutes before heating. 

Corn is one of our most nutritious 
foods and is served stewed, escalloped, 
in fritters, or in any of the various 


ways to which it lends itself. To can 
sugar corn, select the tender ears, 
shuck and remove the silks with a 


brush; then with a sharp knife cut 
from the cob, and measure. To each 
seven pints of corn allow one pint 
of sugar and half a pint of salt. 
-laceall in_a kettle and cover well 
with water, cook till tender, then fill 
jars to half an inch from tops, run-over 

with boiling water in which it cooked, 
and seal. 

Corn in brine for soups, fritters, etc., 
where only small quantities at a time are 
desired, is a great convenience and can 
be saved, a little at the time, often “left 
over” on the cob. Boil on the cob mntil 
done, cut off, and pack in a stone jar, 
first a layer of corn then a thin layer of 
salt, continuing this process until the jar 
is filled. The top layer must always be 
salt. When full cover closely with a cloth 
across top, then fasten the lid to make 
the jar airtight. 

When ready to use, take out the night 
before and soak in cold water. 


Tomatoes, Corn and Lima Beans 
N SEPARATE vessels cook as much 


as desired, allowing quart . of 
lima beans and one quart of corn to two 
quarts of tomatoes. When all are done, 
add two teaspoonfuls of sugar and one of 
salt to the tomatoes, then the corn and 
beans, and cook all together for fifteen 
minutes. Fill jars to overflowing and 
keep in a cool, dark place until they are 
to be used. 


one 


Tomatoes with Mustard Dressing 


YUT one peck of tomatoes, each into 
three slices, and pack inte a large- 
mouthed jar with salt sprinkled between, 
allowing a small cupful to a peck. Make 
a dressing of two boxes of French mus- 
tard, one pound of brown sugar, a small 
bottle of salad-oil,-one red and one green 
pepper cut fine, one teaspoonful of black 
pepper, a handful of grated horse-radish, 
and a half pint of cider vinegar. Mix in- 
to a paste and pour over the tomatoes. 
Cover well. 


Canned Cucumbers 


EEL and slice thin medium-sized cu- 

cumbers; sprinkle with salt and a 
little alum; let stand two hours; drain 
and put in jars, adding vinegar enough 
to cover, pepper and a few whole mus- 
tard-seeds. When ready to seal, place 
a dessertspoonful of olive-oil on top of = 
each jar. 
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him 
- Cooking in a Hot-Col 


Id Bottle 


new problem for the bottle to solve. 


mixed with a quarter of a cupful of 


NLESS used in the feeding of 
% infants or invalids, the fam- 
ily hot-cold bottle is likely to 


stand unused most of the time 
awaiting a long-delayed picnic or a 
@ never-to-happen auto trip. ‘‘ But if 


It showed a decided fondness for 
cereals and green vegetables. Gruels 
were its specialty, and the long, slow 
cooking which they demanded was 
done with such thoroughness and 


| ERHAPS there is nothing so 

Piiiticat to cook well as fish, its 

delicate flavor is so easily lost, 

light, creamy flakiness so 
destroyed. 


and its 
quick 
Boiling is best suited to large, un 


melted butter. 


3ROILED MACKEREL. Clean two 
mackerel, cutting off the heads and 
fins. Then split them in two and 


a > the manufacturers have made their success that ‘‘ First Aid to the Home I to thick pieces of fish, such remove the bones. Mix two table- 
, products to keep liquids scalding hot | Nurse”’ was the title under which va- ee set a4 eI eS Py ‘libut spoonfuls of olive oil, two table- 
for twenty-four hours, whose fault is _ rious gruel recipes were jotted down. | 48 Sa!mon, coc anc halibut. £ sal spoonfuls of lemon juice, a little 
it if : wee ~ te EA All fish, with the exception of salt : es , ~ 
ee it if the purchasers do not put this Both cream and meat stock soups Ach. should be put into water that ia salt and pepper, one teaspoonful of 
. virtue to account? Why not put this were found well adapted to this sh, 1 Soh b * eu a bli " hasd ‘and chopped parsley and one tablespoon 
ral {i bottle to a test and see if it can be method of cooking. Vegetables in eee F inthe menatincien oe ene donee ful of chopped onion, and soak the 
h a utility as well as a convenient lux- cream sauce retained their flavors to Saltec 2 mackerel in this mixture for an hour, 
'< ury? If it can maintain a scalding a marked degree. of salt to one gallon of water, and ring them. occasionally. ace 
7 5 Fy . : ’ two tablespoonfuls of vinegar or tu & ’ 
? | temperature for such a length of Chocolate in which the recipe calls Wl ADICSE tat : dacthene a aeliy. them on a well-greased broiler; cook 
4 ! ‘\time, why can it not cook? It must for long cooking in a double boiler lemon juice CET eae, for ten minutes on the split side, and 
: Eee The acid is added to make the flesh r ; 
| be made to answer that question.’ developed a wonderful richness when ac : = then for four minutes on the skin 
~ So reasoned a young housekeeping kept in the bottle for nine hours. of the fish white ene eg .f il side. When the fish is cooked suffi- 
}bride, who had de termined to con- Here are three of the many dishes Always we peu t ert ei yee eed ciently lay it on a very hot dish and 
tinue her newspaper work after mar- she cooked successfully: _ ing, so as to a te Ae er = she aa garnish with watercress or parsley. 
; ’ ¢ J 
=; riage and found that the preparation ri ve "quire to a a of : ey ight to Serve with maitre d'hétel butter. 
5 ~.. of a six-o’clock dinner seriously inter- VEGETABLE Soup. Bring two cup- THN CeS CO EE POUNG,/AIke Steen To make the butter put two table- 
H _ fered with copy writing. fuls of soup stock to the boiling | ten minutes over, Isa good average. spoonfuls of butter on a pl ite; mix 
| 7 Confident that she had evolved a Pack petegh pean tablespecns 7p Trout. Wash, clean it with one teaspoonful of very finely 
E. = “scoop” for the household column, uls of finely chopped cabbage, two small trout: split them chopped and fresh green parsley and 
4 she went to the kitchen, took the of potatoes, one of carrots,andoneof — ies ors SE 5 3 Pls ee ee 
/ mibiaeeld : “ hi. 5 down the back and remove the bone; | one teaspoonful of lemon juice. Form 
pint hot-cold bottle from the tiny Tice which has been soaked half an ae it i Sat at and set in a cool 
(4 é “ : ; } in war rates caine : sprinkle them with a little powdere d it intoa neat pat and set in a coo 
5 pic nic hamper and began her experi- 10ur in warm water, one small onion seal 1 Ilthem place until wanted 
| ment. It was nine by the kitchen sprout and half a teaspoonful of TRACE OREN ee : iar ore Pe , f r 4 z 
i clock. There were carrots asking to powdered celery. Boil-for ten min Ae ei ‘| 2 eu ne 2] Mee ae = sh bakit SALMON ALA MEUNIERE. Cut two 
| be cooked, so she peelec em ¢ utes, and add salt and pepper. dish with three bay leaves, pour over op ‘ dtcea niko 
e cooked, so she peeled them and pep them one cupful of vinegar, one tea- pounds of salmon into slices an inch 
2 Cuber Rati Penal far une Wee RicE PuppING. Soak three scant spoonful of meat extract dissolved in ree eau Ree at — resis Cie 
om acal mm, DOLLEeC € or en min- tables oonfuls of rice * hz If nee f 1 “one cu ful of hot wate r; cover with and dredge wi Mn our. s u 1a a 
utes in salt water, as she had seen \ oa mente CUDIU . hake cupful of butter into a frying pan and 
} food prepared for a fire cooker, f warm water one hour. Add one buttered paper, and ake in a slow clarify it; then put in the slices of 
} eh bantad tied bottle Seri boiling Na cupful and a half of milk, two scant -oven for three-quarters of an hour. fish and fry fies When they are me 
‘ and consigned the carrots to an inex- pie bogn ue of Big dade NEI three FLOUNDERS A LA PARISIENNE. colored on one side turn them over 
perienced but willing cook tablespoonfuls of sugar, one teaspoon- Skin and fillet two fi lers; se: carefully and brown them on the 
oafclncle faa Geri nIne KE ful of butter, pinch of salt, and grated. § Skin and fillet two flounders; season oe sid Se Nhien, euthently costed 
S ay en ter running Into nutmeg. Boil five minutes; pourinto | With salt, pepper and lemon juice, other side. nen, suiiciently Cooke 
} her kitchen to put on the kettle, mix bottle; shake gently before placing and roll up each fillet. Melt three dish them ona hot. dish, sprinkle 
sj zee lad, cut a meas, ei and nn Rides. MM easnvements level inlees .tablespoonfuls of butter in a fireproof over eee lemon juice, and Lee ~oose 
che and then to heat a small veg- sya he ee é ig i in the fillets of flounder, and salt. Chop some parsley and gar- 
A . } stated otherwise. dish, place in the fille : : 5 } , i 
etable dish and to melt butter. When sad as: __and sprinkle over with finely chopped nish. the fish with it. Just before 
8 eo—all was ready she went with a trust- CorNn-MEAL GRUEL. Twoheaping onion and two teaspoonfuls of finely serving, put four tablespoonfuls of 
4 | ing heart and opened the hot-cold tablespoonfuls of corn meal, one of chopped parsle ddonecupfuland _ butter into a frying pan, and heat It 
a | bottle, drained off the scalding water, whole-wheat flour, half a teaspoonful a half of white sauce; then cover the until it is a light brown. Pour this 
, emptied the carrots into the hot — of salt, two cupfuls of water. Boil the dish, and cook the fish slowly for over the fish. Serve at once. 
lish, and -d melted butter ov ; ie 
dish, and poured melted butter over water; add the salt, and then the twenty minutes. Just before serving : b fips t = ft 
B them, with a sprinkle of pepper—and meal and flour, made into a smooth | add a pat of butter, divided into Sturrep BLUEFISH. Open the fish 
ie e apaee was ready to passthe paste with cold water. Boil ten min small pieces, and shake the dish soas ¢ er gills, pnd: draw the ae 
soard of censorship. i; utes before pouring into bottle, | to dissolve the butter more quickly. ut_t 1rough the opening. Make a 
| re these canned carrots?” he | Serve hot stuffing of one cupful of bread crumbs 
asked, holding an inquisitive spoon These foods were prepared and put } $ two tablespoonfuls of melted butter 
| above the dish. into the bottle at nine A. M., and were Hariput STEAKS, BAKED With one teaspoonful of salt, a quarter of a 
ae ‘“No, they are bottled,” answered just right for the evening mez CLAMS. Have two steaks of halibut teaspoonful of pepper, one teaspoon 
| J g g meal. 
A the defendant, and then the story The greatest possible haste must ful of chopped parsley a few drops 


iL. uct be 


could be kept no longer. 


be made in conveying the boiling 


>yor any other large fish cut about an 
Plinch and a half thick. Lay some 


of onion juice, one tablespoonful of 


i The bottle had performed its task food into the scaiding-hot bottle. slices of onion on these, sprinkle with chopped pickles and half a cupful o: 
most nobly and fully justified thecon- that the temperature of the mass lemon juice, and let stand for thirty milk. Mix the ingredients, fill ito 

r Hidence that had been placed init, for may not fall too low for cooking. It minutes. Arrange afewthin slicesof the fish, and sew the head down 
i the carrots not only were thoroughly is best to use a heated funnel and ‘salt pork on a baking tin, then lay firmly, Cut three gashes on each 


done, but much sweeter than when 
cooked in a kettle. 

_The man of the house went to the 
kitchen and carried on a mock exam- 
ination, which he said was satisfac- 
tory in every detail; he also said 
that he thought he smelled a halo of 
carrot fumes hanging around the 
cork, which further substantiated his 
wife’s most unusual claims. 


cork. Screw on the 
bottle in several thicknesses of news- 
paper, turning back the ends and 
fastening them with rubber bands. 
Lay the bottle on its side in order 
that the solid food and liquid may 
come into more equal contact than 
when the bottle stands on end. 
Shake the bottle gently before open- 


cap and roll the 


one slice of the fish on the pork, and 
sprinkle lightly with salt. Dip one 
cupful of clams in melted butter and 
then in cracker crumbs, and lay them 
on the fish. Sprinkle the clams with 
a little salt and pepper. Lay on the 
yt second slice of fish and place a few 
strips of pork on the top. Bake for 
forty minutes, basting frequently. 


side of the fish and insert a slice of 
salt pork in each gash. Season with 
salt and pepper, brush with melted 
butter, and dredge with flour. Place 
on a greased pan, surround with 
finely chopped pork; bake, allowing 
fifteen minutes to the pound. When 
the fish is browned on one side it 
should be turned, basted and browned 


e's : ing. The cork should be boiled after 7 Afew minutes before taking fromthe onthe other side. Dish the fish care 
Every day for weeks succeeding each using. oven, remove the salt pork from the fully; garnish it with parsley and 
the remarkable discovery brought a DELPHINE Harris Coy top, and spread over the-fish two- lemon. Serve with brown sauce. 


thirds of a cupful of cracker crumbs 
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Marion Harris NEIL. 


NT-JUICE COCIT4 Pour into a pat : as . ees — . 
XL 
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By Florence Spring 


Secondly there goes into the great mix- 
ing-bowl in measured proportions the 
ant and alliterative combination 


of salt and sugar and shortening 


; Order is the first law of cooking, and 
i) it naturally follows that the first step 
in bread-making is the assembling in 
orderly array of the necessary utensils 


ID you ever hear any other 
answer than “Brown Bread, 
rn s ies n both white 


and brown bread 
id “brown” generically used!—were 
“passed” at picnic, afternoon tea, 


S1D 


water. All milk may be used if pre- 
ferred; but be sure it has been 
scalded. When “milk warm” (go° F.) 
add half a yeast-cake softened in a 
half-cupful of tepid water. With a 
knife or slotted spoon stir in about 


| 


at home, or at a friend’s table? ; six cupfuls of flour; possibly another 
Brown bread seems to be preferred, Add ; cupful of scalded milk to the mixture cupful may be needed. Practise only 

and yet white flour is the kind my sed if ay abe es Bea SE, or milk may will show exactly the right amount. 

ke bought by the quantity, and white ¢ used if preterred provided it is first scalded ‘ut and stir until smooth and elastic. 
bread the variety regularly made and : Cover with a thick cloth and a lid 
served. A curious sear! this! : 4 and set to-rise in a warm place. 
Doctors tell us that teeth, diges- Make just before bed in 

tion, and general health suffer from summer, and just after supper in 

- a too liberal use of the refined white winter. In the morning cut it down 


well with a knife and set to rise until 
after breakfast; then knead well and 


flour 


ompelled by modern custom. 
The price also of white flour is 
steadily rising, and although the big 
“jumps” in the price subside, the 

tide creeps up and the old level is 

k never regained. We all approve I 
of the—at least occasional—use of I sometimes take out a piece before 
the coarse breads, but I suspect : breakfast, roll it to one-half inch 

that we housekeepers all get into an ae thickness on the molding-board, cut 

ik ruts and forget to suggest the deli re hen the mixture is “milk warm, which = into strips about three-fourths inch 
cious variety of ‘‘ brown” breads that should be stated for the uninitiated is 90° F, oe 
: the yeast which has been softened in tepid water : : - 

we may have made, served, and . to a light brown in hot deep fat. 
= enjoyed at different times during our These bread-sticks are delicious and 
housewifely careers. Possibly the re- j . ri very popular with every one who 

cipes that appear in this article may tries them. They may be rolled in 
; bring to mind old favorites in the granulated sugar if desired. Or from 
id bread line or suggest new combina- your rolled-out dough—as above— 
tions. For of course all of our new cut rounds with a muffin-cutter, lay 

—and old—recipes are the result of on a large, slightly buttered griddle 


make into two loaves or one loaf 
and rolls. 
Many  delicic 


may be made 


“by-products” 
this ‘‘dough.” 


wide and five inches long, and fry 


' daring experiment by some venture- on the warm—not hot—part of the 
some soul! Just as a knowledge of stove, to rise half an hour or so. 
a4 Latin helps us with all other lan Then draw to the front of the stove 


and bake until brown on beth sides, 
obtaining toothsome English muffins. 
Split while hot, and toast and butter. 

Here is another method of making 
muffins: Shape the dough in large 
biscuits, cover, and set aside for half 


guages, so a knowledge of how to 
make and bake standard white bread 
ef is an asset valuable in the concoc- 
tion of allother breads. It isn’t the 
easiest thing in the world to make a 


Pertect loaf! are Sift flour, stirring with knife or slotted spoon. 
) ‘Can you make good bread?” my The recipe calls for six cupfuls, but admits an hour; then roll to about one- 
; } mother once asked a candidate for a that another cupful may be necessary fourth inch thickness, being careful 
is” “place” in our sunny farm kitchen. to keep them round. Bake ona hot, 


slightly greased griddle ten minutes. 
| he y may be saved to toast for after- 
noon tea. 

For Coffee Loaf take about two 
cupfuls of the dough, add a half cup- 
ful of sugar, one well-beaten egg, 
two tablespoonfuls of melted butter, 


“Yes’m,” was the prompt reply, 
adding as an unimportant after- 
| thought, ‘‘I never have made it, but 
\I think I could if I tried!) We 
\may admire such a spirit, but the 
} act remains that it takes judgment, 


1 : 
: 


IS wractise, and a good recipe to obtain 

. utisfactory results. The following one-fourth teaspoonful nutmeg, and 
) a good foundation rule. work with a mixing-spoon until 
i" P Scald one cupful of milk and put perfectly blended; then add a half- 
of } 1 a mixing-bowl with one table- cupful of small raisins floured. Pour 
th oonful of sugar, one and one-half er : into a greased angel-cake tin and let 
a saspoonfuls of salt, and a table- . rise until it looks light and bubbly; 
th }poonful of butter, lard, or any good Cut and stir in the flour until a stiff dough is then sift sugar and cinnamon mixed 

1ortening; add a cupful of cold formed which is both smooth and elastic carefully over the top and bake 
iz 


34, 


scription of draft see 84 to 90 inclusive. 


Sell cards 9, 10, II, and 12, to C. C. Scott, on account. 
e of A. P. Harper, and give in payment a sight draft on Br 
For Journal entry see 112, 


Buy the following merchandis 


AVE the M 3 our Food 
Administrator. And the housewife’s 
purse must heed the call if her heart 
does not. For the past year, meat 
prices have continued to soar. The 
question I have most frequently been 
asked in the course of my recent lecture 
tour is, ‘‘What can I do to reduce the meat 
ae b aude 
To leave meat out of the menu altogether 
mplest but least intelligent method. 
[eat is a protein food—that is, a muscle 
builder. To omit it, or some other muscle- 
Juilding food, is to produce protein starva- 


1 


tion. The protein group includes cheese, 
nuts, eggs, milk, dried peas and beans, 
entils, fish, and milk soups—a _ wide 
range. The most satisfactory plan, where 
the housewife looks well to the health and 


lappiness of her household, is to serve meat 
in some form once a day, and one of the 
yrotein group at each of the other meals. 
The meats that we can patriotically use, 
that is, fresh pork, beef, mutton, mature 
chickens and fowl, etc., are all no more 
expensive than afew monthsago. It is the 
immature meats, like broiling chickens, 
lamb, and veal, that we ought not to use, 
which are high-priced, and the various 
smoked meats, which are well adapted to 
army and training camp use, that have 
gone up. Fish is a little higher, but there 
are so many varieties—tresh, canned, 
smoked and salted—that by watching the 
market one can buy to advantage. The 
new crop of nuts is coming in and offers a 
splendid muscle food. Peanuts, too, are 
inexpensive, and, if desired, may be bought 
green and home roasted, or baked in a little 
olive- or corn-oil. 

Cheese is priced according to two ex- 
tremes—food and flavor, in economy we 
buy for food. All cheese can not be classed 
as protein, but that known as dairy, or 
whole-milk cheese is an excellent meat 
substitute. Eggs are so high that they can 
be used in the economical menu only when 
helped out by combination with a less 
expensive, bulky food. Milk is one of the 
cheapest forms of protein, even at twelve 
cents a quart, for it contains no waste, 
either in bulk or after digestion, and may be 
combined with bulky foods in order to 
become substantial. 


"THE legumes, or dried beans, peas, and so 
on, contain a vegetable protein that is 
very similar to that of meat, so when any 
one of them is introduced, it may be in the 
form of a meat substitute, rather than a 
vegetable. Dried peas and all beans, 
except the soy-bean, are deficient in fat, so 
this should be introduced in their cookery. 
The soy-bean, on the contrary contains so 
much fat that it is even being used as a 
basis for an artificial milk, and unless 
desired for flavor, neither salt pork nor 
bacon need be added. Beans furnish one of 
our most inexpensive types of protein food 
and if properly prepared are digestible. 

All of the legumes should be soaked over- 
night in water to cover; in the morning 
they should be drained, covered with 
boiling water, a fourth teaspoonful of 
baking-soda added to each pound of beans 
(a half teaspoonful of soda toa pound of soy- 
beans), and they should then be parboiled 
for an hour, when they are ready to use in 
any desired way. The soy-bean needs a 
little more soaking and a third more time 
should be allowed for its cookery than with 
the ordinary dried bean. 

Another way to keep down the meat bills 
is to eke out the meat flavor and 
nutritive value by combining with it 
foods of the bulky type. Most people 
feel hungry if given a small portion at 
a meal; it is often true that the “‘eye 
does half the eating.’’ Butif the food 
is paddei out with something that is 
bulky, the eye will be satisfied and the 
stomach will be filled, and hunger will 


be appeased at less cost because the Ne 


high-priced food will be balanced by 
the inexpensive ballast. We all need 
a certain amount of protein, but on the 
other hand too much protein will 
cause illness. 

The foods that we may draw upon 
to eke out protein, which is ton- 
centrated, are those of bulky type, 
such as undenatured  corn-meal, 
cracked corn, or hominy, brown or 
uncoated rice, potatoes, barley, all the 


Winter vegetables, which the war 
gardens have produced, such as 
cabbage, beets, carrots, turnips, sweet 


potatoes, parsnips, pumpkin, and 
squash, as well as the canned and dried 
fresh vegetables that were conserved 
during the garden months. All of 
these foods are inexpensive and will 
furnish the bulk that most protein 
foods lack. 


A Group of Meat-sparing Dishes 


Mexican Pie. Rub a_baking-dish 
with savory drippings and line it with 
a half-inch layer of cooled, corn-meal 


4 
mush. Fill the hollow center with 
any kind of chopped, left-over cooked | 
meat, well-mixed with a thick, well- 
seasoned tomato sauce. Top with a : 


WOOD AND COAL.’ 


Pay W. G. Evans cash $500, on account. |! ind Evans’ receipt in Remitting Book. 


Deliver the draft through the Business Exchange. 


For bill see page 28, for entry see 13, Page 3. 
Curtis. 


By IDA C. RILEY ALLEN. 


layer of the mush, spread it emt 
smooth with a knife dipped in 
hot water, dot with savory drippings and 
bake half an hour in a moderate oven. 

Meat Mush. Prepare corn-meal mush 
as usual, allowing three-fourths of a cup of 
corn-meal to a quart of boiling water, 
well-salted. Then stir in from one to 
two cupfuls of any left-over cooked meat, 
pour into a bread-pan, let stiffen, cut in 
slices, dip in flour and brown in savory 
drippings. 

Scalloped Meat and Hominy. Rub a 
baking-dish with savory drippings and 


in food conservation. Manuscripts sh 
be legible, and written on one side oj 
returned. Add) 
30th Street, Ne 


York. 


put a layer of coarse cooked hominy in the 
bottom. Sprinkle this with any chopped, 
cooked meat and then put on a layer of 
canned tomato, seasoned to taste with 
salt and pepper, a little onion-juice and a 
hint of sugar. Repeat in this way till the 


dish is filled, making the last layer 
hominy. Sprinkle with ground, dry 


bread-crums, mixed with a little cheese 
grated from dry rinds; bake half an hour. 

Italian Meat Pie. Combine one and 
one-half cupful of diced or coarsely 
chopped cooked chicken or pork with one 
and one-half cupful of boiled brown 
rice, two shredded pimientas, and meat 
gravy or thickened stock to make rather 
moist. Season as needed, and bring to 
the boiling-point. Transfer to a baking- 
dish and place on the top rounds cut 
from stale bread, rubbing them lightly 
with oleomargarin on the upper sides. 
Brown in a quick oven. 

Chop Suey. Cut up a head of celery 
and six onions into good-sized pieces, and 
cook them gently until tender in three 
tablespoonfuls of pork drippings or oliye- 
oil, or a combination of both. Then adda 
cupful of shredded, cooked pork and broth 
from the stock-pot to moisten. 
little pepper and cook gently until well 
blended, about twenty minutes; thenadda 
half cupful of soy sauce, and serve the 
mixture on boiled brown or uncoated rice. 


A Group of Fish-sparing Dishes 


Rice Codfish Cakes. Combine twoanda 
half cupfuls of boiled brown or uncoated 
rice with a cupful of scalded, shredded cod- 
fish, two tablespoonfuls of: flour, a fourth 
teaspoonful of pepper and an egg if desired. 
Chill, form into flat cakes, roll in flour and 
brown in savory drippings. 

Scalloped Salmon with Crums. 
baking-dish with oleomargarin, and putina 
layer of canned salmon which has been 
scalded. Then put on a layer of stale (not 
dry) bread-crums, (white or entire wheat), 
continuing in this way until the salmon has 
been used. Pour on milk to moisten 
thoroughly—approximately three cupfuls— 


Add af 


, A 
What Are You Ding to Hooverize? 


OW are you helping to save the wht, the meat, 
the fuel? Pictorial Review will by $ro for e 


ication, giving an accc to 
publication, giving an account of 
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seasoned to taste with salt and 
pepper. Bake in a moderate 
oven until puffy and brown, about thirty 
minutes. 

Scalloped Oysters with Rice. Ruba bak- 
ing-dish with oleomargarin or drippings 
and put in a layer of warm, boiled brown 
rice, mixed with a little shredded, green 
pepper. Lay on this some oysters cut in 


CLD 
all 


halves, and continue, alternating in this 

Pour in whole milk 
the top with equal 
bread-crums 
and 


way till all is used. 
to moisten, cover 
parts of ground, dry 
grated cheese mixed, 


and 
brown in a 


the milk, the fats, the sugar, 
ery letter it deems worthy of : 
s actual practical.experience ] 
éd'500 words in length, should 
No manuscript will be 


LOUSEUW 


> page only! 


, Food Conservatiogvontest, Pictorial Review, 214-226 West 
Contest closeDecember 15th, 1917. 


cot weiter eresennnsen 


Three boilec 


cupfuls. of 
rice, a pint of oysters, and a, shredded 
pepper give the approximate proportions. 


quick.-oven. 


Tuna Fish with Vegetables. Chop a 
head of celery, three onions, and a carrot 
and cook slowly in three tablespoonfuls of 
unflavored fat, until tender, then stir in 
two and a half tablespoonfuls of flour anc 
two and a half cupfuls of milk and season 
to taste. When boiling rapidly, stir ina 
pound can of tuna fish, drained and flaked, 
and when boiling rapidly serve on boilec 
rice, or cooked, coarse hominy. 


A Group of Egg-sparing Dishes 


Eggs with Onions. Pare and slice a 
quart ofonions. Barely cover with salted 
water.and let them stew. When tender, 
there should be about one and a fourth 
cupful of liquor left. Add an equal 
quantity of whole milk and thicken with 
four tablespoonfuls of entire wheat flour 
mixed with two tablespoonfuls of good 
oleomargarin. Add salt and pepper to 
season and lightly stir in two or more 


hard-cooked eggs, sliced. Serve with 
boiled brown or uncoated rice, or with 


mashed potatoes. 

Exzgs Scalloped with Potatoes. Take four 
hard-cooked three cupfuls finely 
diced,, cooked potatoes, two and a half 
cupfuls white sauce, medium thick. Slice 
the eggs thin and arrange them in layers 
with the potatoes and sauce ina baking-dish 
or in good-sized ramekins. Cover with 
ground, dry bread-crums mixed with a little 
melted oleomargarin, and brown in a 
moderate oven. 


eggs, 


Casserole of Eggs, Meat, and Rice. Slice 
three or four hard-cooked eggs thin. Rub 


a baking-dish with chicken or other fat, put 
in a layer of boiled brown or uncoated rice, 
then one of eggs, and sprinkle with a little 
finely-minced chicken or cold roast pork. 
Continue till the dish is full, using about 
three cupfuls of cooked rice and a cupful or 
more of meat. Moisten well with chicken 
stock or gravy and bake in a moderate 
oven for about twenty-five minutes. Serve 
peas, well-seasoned. 


OZ on 
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Princess Cake 


Ge. 


Zoos eh 


For de- 


a. 


p29 


. Proceed 
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Pour 


scalded milk ;cool to lukewarm, and add one 
yeast-cake softened in one-fourth cupful 
lukewarm water. Stir in the scalded oats 
and bran mixture, which has been cooled 
to lukewarm, and mix to a dough as stiff as 
can be stirred with six to seven cupfuls of 
whole-wheat flour. When light, mold into 
loaves, taking out a portion for biscuits if 
desired. To the latter may be added one- 
half cupful of raisins or shredded dates. 
Bake an hour in a moderate oven and do 
not cut the loaves until the next day. 


Wheat and Rye Bread (2 medium loaves) 


Mix in a bowl or bread-mixer one cake 
of yeast softened in one pint of luke- 
warm water or milk and water, one 
tablespoonful of shortening, one-half 
cupful of molasses, one and one half 
teaspoonfuls of salt, two teaspoonfuls of 
caraway-seeds, three cupfuls of Graham 
flour, and three cupfuls of rye flour. 
Let rise and when light, knead down, 
put in pans, and when it has risen again 
bake one hour in a moderate oven. 


Raisin War Bread 


Into a mixing-bowl or bread-mixer 
put one tablespoonful of shortening, one 
tablespoonful of white sirup, and one 
and one-half teaspoonfuls of salt. Over 
these ingredients pour one pint of po- 
tato water (the water in which peeled 
potatoes have been boiled). Cool till it 
is lukewarm and add one cake of yeast 
softened in one-fourth cupful of luke- 
warm water. Stir in three pints of en- 
tire wheat or Graham flour and one cup- 
tful of raisins. Let rise and when light, 
‘knead down, put in pans, and when it 

has risen again bake one hour in a mod- 

cate oven. Dried berries or other 

sd fruits may be used instead of 
ins. 


Four-times-one Muffins 


Mix together thoroughly one cupful 
white bread flour, one cupful whole- 
\ wheat flour, one cupful rye flour, 
me cupful wheat bran, one and 
ne-half teaspoonfuls salt, four 

aspoonfuls baking-powder, and 
| .e-fourth cupful brown sugar 
| sirup. Add one cupful of milk, 
e cupful of water, and two 
blespoonfuls of shortening, 
| elted. Mix thoroughly and 
| ukein well-greased muffin pans 
a moderate oven. One-fourth 
| rpful of pea-meal may be sub- 

ituted for a similar quantity of 
} 1e rye flour. It gives a rich 
} utty flavor and adds to the pro- 
| ein content. This recipe makes 
ighteen to twenty muffins. 


' Buttermilk Fig Bread 
: 


| Put one cupful of molasses in a 
large bowl, add two teaspoonfuls 
\soda, and stir until it foams; then 
Jadd one quart of thick butter- 
\milk, two teaspoonfuls of salt, 
‘wo quarts of whole-wheat flour, 
ind one cupful black figs cut 
\n bits. Mix together well, put 
no pans, and set in a 
‘arm place for forty-five min- 
tes. Bake one hour in a slow 
ven. 
Corn-meal is of vari 
1d suited to different prefer- 
2s, but a mixture of yellow 


tT 


ot 


cover, 


in baking is important. 


Scrape down the sides of the mixing- 
pan to prevent any possible chance 
of waste. Let the bread rise overnight 


In the morning you will find that the 
dough has risen until it is light. It 
should have become twice its former size 


The best cooks work with a light but 
sure touch. The next step is to knead 


the dough deftly into three loaves 


Here the bread is in the brick-shaped bread-pans 
all ready to be set in a warm place so that it 
will rise well. 


It should double itself in bulk 


And now that the bread has risen properly, the 
next thing to do is to tuck it into the oven. Care 


Have the oven tempera- 
ture lower than that necessary for white bread 


and white granulated meal will be f 1 
very generally satisfactory. Most cook 
books contain good recipes for corn bread 
and muffins made with many eggs anda 
large proportion of white flour, but in war 
times such bread may be said to be in the 
1ature of a luxury. Fortunately, excellent 
orn bread, tender and feather light, can 
be produced without ei 


Stand-by Corn Bread 


Moisten one cupful of corn-meal, mea- 
sured after sifting, with one-half cupful 
boiling water, cover, and cool. (If the 
bread is wanted for breakfast, this may be 
done overnight.) Add one cupful whole- 
wheat flour, one teaspoonful of salt, two 

teaspoonfuls melted fat, one-third cup- 

ful brown sugar or sirup,one and one-half 
cupfuls thick sour milk or buttermilk, 
and one teaspoonful soda dissolved in 
one teaspoonful of water. Stir until the 

batter is light and foamy. Pour into a 

shallow, greased baking-pan, and bake 

forty minutes in a rather hot oven. 


Farmer’s Corn Bread 


Mix together one cupful corn-meal 
and one cupful of bread flour sifted with 
one-half teaspoonful of soda and one 
teaspoonful of salt. Add one egg beaten 
until light and one-half cupful each of 
sour milk and sour cream. Bake in a 
loaf. If no sour cream is available, use 
sour milk with one tablespoonful of 


cracklings. 
Savory Batter Bread 


To three cupfuls of boiling water, add 
one-half cupful each of corn-meal and 
hominy and cook one hour in a double 
boiler or fireless cooker. Add two well- 
beaten eggs, three cupfuls of buttermilk, 
one teaspoonful of soda, two teaspoon- 
fuls of salt, one tablespoonful of sausage, 
bacon, or other spiced fat, two minced 
onions, one minced green pepper, one- 
eighth teaspoonful white pepper, and 
one-eighth teaspoonful paprika. 
Pour into a buttered baking-dish, 
sprinkle one-fourth cupful of 
grated cheese over the top, and 
bake one hour in a slow oven. 
This is a good luncheon or main 
supper dish. 


Nut-Brown Dumplings 


Sift together one teaspoonful of 
baking-powder, one-half tea- 
spoonful of soda, and one tea- 
spoonful of salt with one-half cup- 
ful of white bread flour; to these 
add one-half cupful Graham flour, 
one-half cupful buckwheat flour, 
and one-half cupful of yellow 
corn-meal. Mix all these dry in- 
gredients together thoroughly 
and add two. tablespoonfuls of 
molasses, one tablespoonful of 
melted shortening, and three- 
quarters of a cupful of sour milk. 
This will make a soft dough, 
which should be dropped by 
large spoonfuls and cooked for 
with mutton or beef 
If preferred a perforated 
greased basket may be set 
into the stew kettle and the 
dumplings steamed in this man- 
ner. When these dumplings are 
served with the stew, it will not 
be necessary to serve bread. 


one hour 


stew. 
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NT-JUICE COCI Pour into a 
AX 


_ 


Before you serve macaroni at your 
rable again, make a visit to some 
little Italian shop, if possible, and 
see it in all its many shapes and 
sizes. They will suggest new and un- 
expected possibilities in serving it 


, NHERE are two principal causes for fail- 

ures in jelly making: The first is the com 

| mon practice of adding too much sugar; 

the second is the differing composition of fruit 

juice. The first is largely a matter of habit; the 

second is more complicated; the amount of 

sugar varies with the fruit and, at times, it 
varies with the same kind of fruit. 

The common practice of adding as much 
sugar as there is juice generally works with cur- 
rants, grapes and blueberries. With more 
watery fruits, as red raspberries, blackberries, 
crab apples, sour apples and damsons, this 
proportion is too great, only three-fourths as 
much sugar as juice is needed. 

But this does not explain why crab-apple 
jelly made one week is well-nigh perfect, while 
crab-apple jelly made in exactly the same man- 
ner a week later is a failure. In such cases the 
reason is generally a difference in the composi- 
tion of the fruit. Ina dry time the juice is not 
very abundant and the percentage of sugar is 
high. Just after a rain, on the other hand, the 
amount of water in the juice increases; as a 
result the fruit from the very same tree yields 
juice with less sugar just after a rain. These 
facts will readily explain just why the amount 
of sugar that must be added to make the juice 
“jell” varies at different times. 

Frequent failures will 
result unless you have If the Sirup 
some positive means of at = ae 
telling just how much wena i 
sugar to add to the ex- 
tracted juice. The Siibani Mast 
best means is an in- bo Adaeditt 
strument called the . 
irup gauge.” The the Juice 
instrument itself is in- is 
expensive, costing less 
than a dollar at almost 
any drug store. This 
does not include the 
slender glass tube into 
which the juice is 
poured for the test. 
An olive or pickle bot- 
e may be used. 


isters 15 De- 
grees, More 


co 


) 


Pee gauge itself 


consists of a hollow 


Make Sure You 


Try a macaroni timbale. It is in 
the nature of a surprise, for who 
would guess that within the mold, 
shown at the left, would be found 
ham and peas? It is served with 
a well-seasoned tomato sauce 


pay 


juice contains a-large proportion of sugar the 
gauge sinks only a little way; if the juice is 
thin and watery it sinks deep. 

When the sirup gauge is used the juice is 
extracted from the fruit in the usual manner 
and heated rapidly in a preserving kettle; if 
necessary it is boiled until any excess of water 
has been evaporated. Then about three- 
fourths as much sugar as remaining juice is 
added and the mixture is stirred until the 
sugar is dissolved. It is important that not too 
much sugar be added; if the proportion is 
too little more can be put in, but eliminating 
an excess is more difficult. 


| each! of the sweetened juice is then 
~ poured into a glass test tube or a slender 
glass jar to about half fill it, and the sirup 
gauge is placed in the liquid. If the gauge 
sinks just to the point on the scale marked 25 
the proportion of sugar is just right. 

In any case more sugar or unsweetened juice 
must be added only in small quantities, and 
the mixture must be stirred well to make sure 
the sugar is all dissolved before a sample is 
tested with the gauge. 

Some precautions must be taken to prevent 
breakage, as the tube and gauge are both glass: 
either the juice must be allowed to cool a little 

or the gauge and the 


25° ea tube must be immersed 
ry ; in warm water before 
fi the test is made. The 


juice used for the test 
hi may be returned to the 
preserving kettle. 
Of course the jelly 
gauge does not perform 
. miracles; for instance, 
mt its use will not secure 
good results if the juice 
contains little or no 
pectin, the substance 
that causes jelly to 
harden, or if slow cook- 
ing causes the pectin 
present to lose its hard- 
ening power. Its use 
does mean, however, 
that the jelly maker 
can be confident that 


glass tube, weighted at If the Sirup C auge just the right amount 
t 1e lower end with shot Registers 25 De- of sugar is present in 
to make it remain up grees, Exactly the the jelly; and, as more 
‘5 | right and partly sink Right Amount of failures result from a 
in the extracted juice. Sugar is Present wrong proportion of 


It is marked in the 


— sugar to juice than 


upper portion with a If the Sirup Gauge Registers 51 Degrees, from all other causes 
scale similar to that on Too Much Sugar Has Been Used and Un- combined, this is no 
athermometer. Ifthe sweetened Juice Should be Added small gain. 
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NIT-JUICE COCK 


Before you serve macaroni at your 
rable again, make a visit to some 
ittle Italian shop, if possible, and 
see it in all its many shapes and 
sizes. They will suggest new and un- 
expected possibilities in serving it 


ES, macaroni! Do you know it 
and use it? Every housewife, as 
a true Kitchen Soldier, is doing 
her patriotic bit by saving every 
ince of food that can be sent across the 
iter. Thrift is her slogan. Yet, often 
e is perplexed as to just what foods she 
n wisely substitute and still supply her 
nily with the proper amount of nourish- 
nt. Perhaps she does not realize that 
‘ht at her command is macaroni, ready 
serve in a multitude of ways. 

Just what place does macaroni hold as 
richly nourishing food? Macaroni is 
mposed of—seventy-four to seventy-five 
rcent of starch, thirteen to fourteen per- 
nt of protein; ten percent of water; one 
srcent of mineral matter, and one per- 
nt of fat. It is plain from this analysis 
at the value of macaroni is due not alone 
its high starchy content, but to its 
ssue-building material and mineral con- 
ant as well and these make it particularly 
aluable in the children’s diet. 

With a little thought as to combina 
ions and varieties macaroni may be used 
s the chief ingredient of main dishes at 
rreakfast, luncheon, and supper. Or, it 
nay serve instead of a vegetable at any 
neal. In short, macaroni may serve in 
nany ways to conserve the meat and 
read. It is a fact, unfortunately, 

iat there are comparatively few 
mverts to the use of macaroni as 
food in their own homes. One of 
\e main reasons for this is the lack 

knowledge of the proper methods 
preparing and serving it. Too 

-ten we find this delightful food 

ved in a white pasty mass which 

: enthusiastic lover of macaroni 
uld have very little to do with. 

‘hen, we are accustomed to think 
aacaroni in terms of just plain 
\roni or spaghetti. Have you 

visited one of those small 

\ shops where every kind of 

1iis made? If you have not, 


There's 


Macaroni, 


By Dorothy B. Marsh 


THe victory in this great war may be 
won not by fighting, but by food. 
Our problem is to feed our Allies by s« nd- 
ing them as much food as we can, of tl 
most concentrate itive value and 
in the least shipping space. } 


American woman, therefore, sho 
stretch the 5 
food as far as possible. By using the 
products suggested here she can serve 
both her family and the nation. 


Goop HovusEKEEPING INSTITUTE 


what she can to 


make a visit to one of these shops, if pos- 
sible, before you serve your next macaroni 
dish. Your idea of macaroni will be vastly 
changed, for you will find macaroni for 
every possible use and in profuse variety. 
There are ribbon bow-knots, 
egg noodles of ali shapes and sizes to give 
variety to the scalloped dish; letters of 
the alphabet and stars and circles, ready 
for the soup or stew; spaghetti, vermi- 
celli, and macaroni of every length, or 
curled up into little bundles all ready fot 

using 
stomed 


se i-shells, 


the vegetable dish or salad. By 
these new varieties, the acc 


Below is a dish of baked macaroni and 


pimientos. It is both delicious and 


nourishing, and if the bow-knot maca- 
roni is used, the dish is decorative, too 


Try a macaroni timbale. It is in 
the nature of a surprise, for who 
would guess that within the mold, 
shown at the left, would be found 
ham and peas? It is served with 


a well-seasoned tomato sauce 


TOO 


macaroni dish is made more pleasing 


because it is never- monotonous in appear 
ance. 

With the hope of helping to make 
macaroni a much more attractive food 
and of inducing you, as a housewife, to 


‘KEEPING 


serve it frequently Goop Hou 


INSTITUTE has experimented it an 
tested various recipes, all of which y« 
will find just a bit out of the ordina 


But remember that before any combi 
the simp 
be properly cooked. 


tion dishes can be prepared, 
macaroni itself must 
First of all, it is necessary to have plenty 

Macaroni is a stéz 


of boiling water. irchy 
ter will swell the 


food, and only boiling wé 
starch grains and cook them so that the 
result is mealy and appetizing. Plenty of 
salt is another necessity. Allow one table- 
spoonful of salt to each quart of boiling 
Only by absorbing the salt during 
become 
into 


water. j 
the cooking, does the macaron 
well seasoned. Drop the macaroni 
the boiling water and cook until eve 
piece is tender. If plenty of 
the macaroni will not stick to the bottom 
of the kettle. When tender, remove it 
from the fire and drain through a colander 

not one drop 
of the macaroni stock is wasted. Then 
place the colander under the cold water 
faucet and allow the water to run 
freely over every piece of macaroni. 
This is the last step, but perhap; 
the most important. The 
water separates the individual pieces 
of macaroni and makes them firm. 
The macaroni is then ready for use 
in combination dishes. 

Just a word must be said about 
the liquid in which the macaroni is 
cooked. What better way of being 
thrifty than by using this stock as a 
basis for a soup or stew? With the 
addition of a small amount of meat 
and vegetables, such as carrots and 
turnips, the macaroni stock is trans- 
formed into a delicious soup. Or, 


oy 


water is used 


or strainer, being sure that 


cold 


Sell cards 21, 
Sell 


cards / 
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3, and 24 to A. F. Ranger, on account. 


IE recipes on this pag (CONTRIBUTED) 
came to the Editor’s desk S ‘ 
in connection with the prize-winning 


Economical Menus, and they are so good 
we want our readers to have the be 
of them. Each of them is vouched for by a 
practical woman in the kitchen who battles 
daily with the high cost of living and wins 
out by her own wits. All of them are 
worth trying. 
Spanish Rice 
(Iowa) 
1 Can Tomatoes 
Salt and Pepper to 
Taste 
Small Piece of Butter 


C°ek the rice in boiling salted water 
until tender, drain, and add the re- 
maining ingredients. Mix well and place 
in a greased baking-dish. Bake for three- 
quarters of an hour in a moderate oven. 


1 Cupful Rice 
1 Lb. Ground Beef 
(Flank or Round) 

2 Medium-sized Onions 


Flank Steak, Braised with Vegetables 
(Iowa) 

1144 Lb. Flank Steak, 14 Cupful Thinly Sliced 

about 114 In, Thick Onions a 
2 Tablespoonfuls Flour 1 Green Pepper, Sliced 
114 Cupful Sliced Raw Thin 

Potatoes 1 Cupful Stewed or 
2 Teaspoonfuls Salt i Raw Tomato Pulp 

1 Tablespoonful Butter 


CRAPE the steak across the grain with 
a knife, to prevent its curling up. 
Sprinkle both sides of the meat with the 
flour and one teaspoonful of salt; dot with 
butter and place in an oblong baking-pan. 
Place a thick layer of sliced raw potatoes 
over the meat, add the green pepper, and 
season with half a teaspoonful of salt. Now 
add the onions and the rest of the salt. Pour 
the tomato pulp over this mixture and cover 
the baking-pan tightly. Cook slowly in 
the oven for two hours. Half an hour before 
the meat is done, remove the cover to allow 
it to brown. Water may be added from 
time to time to prevent burning, if needed. 
In serving, transfer the steak carefully toa 
hot platter, preserving the various layers 
of vegetables. To serve, slice down through 
the layers as through a loaf. 


Chocolate Soufflé 


(Iowa) 
3 Tablespoonfuls Flour 2 eggs 
2 Tablespoonfuls But- }4 Cupful Sugar 
ter 1 Teaspoonful Vanilla 
14 Teaspoonful Salt 2 Squares Melted Choc- 
34 Cupful Milk olate 


ELT the butter, add the flour and 

salt, stirring well. Add the milk and 
cook until very thick. Add the sugar and 
the egg yolks, and beat vigorously for two 
minutes. Add the melted chocolate and 
beat all well. Stir in the whites of the eggs 
beaten stiff and the vanilla. Fill a greased 
mold one-half full with the mixture, place 
ina pan of hot water and bake ina moderate 
oven until firm— 
about thirty-five 


spoon. Fill buttered molds or 
cups one-third full with spoon- 
fuls of this mixture, covering with pieces 
of dried or canned peaches. Steam in a 
pan of boiling water for half to three- 
quarters of an hour. Serve with a caramel 
or other preferred sauce. 


Sliced Bananas with Lemon Sauce 
(Pennsylvania) 


14 Doz. Bananas, Sliced 2 Teaspoonfuls Corn- 
Thin starch 
2 Cupfuls Boiling Water 1 Cupful Sugar 
Lemon 


NA AKE a sauce of the corn-starch and 
4 sugar, adding the boiling water a 
little at a time and cooking for fifteen min- 
utes. Stir constantly to prevent lumping. 
Add the juice and grated rind of the lemon. 
Cool and pour over the sliced bananas. 


Oatmeal Bread 


(Pennsylvania) 


1 Cupful Rolled Oats 

144 Cupful Molasses 

1 Tablespoonful 
Shortening 
OUR the boiling 
oats, shortening, 


1 Teaspoonful Salt 

1 Pt. Boiling Water 

14 Yeast-cake 

Flour 

water on the rolled 
and molasses; _ stir 
is dissolved. When 


until the shortening 
lukewarm, add the yeast dissolved in about 
a quarter of a cup of lukewarm water; 
stir in the flour mixed with salt. When a 
soft dough is formed, cover and let rise. 
In cold weather, it is best to let the dough 


rise. overnight; 
hours are sufficient. 


light and spongy, add more flour. 


in warm 


weather, three 
When the dough is 
Do not 


knead, but divide dough and place in two 


greased bread-pans. 


Let rise until light 


and bake for three-quarters of an hour. 


Baked 


Beans 


(Pennsylvania) 


1 Ot. Beans 

1 Onion 

4 Tablespoonfuls Brown 
Sugar 

1 Tablespoonful Molas- 


ses 


1 Pinch Red Pepper 

1g Teaspoonful Soda 

44 Teaspoonful Mus- 
tar 

4 Pork Chops or a Pork 
Roast 


2 Teaspoonfuls Salt 


OAK the beans 


overnight. 
onion in the bottom of 


Slice the 
the bean-pot, 


put in the beans, meat, and seasonings, 


cover with water. 
six hours. 


Bake slowly for five to 


Creamed Macaroni 
(Pennsylvania) 


Macaroni 
Boiling Salted Water 
2 Tablespoonfuls 
Flour 
Cupfuls Hot Milk 


Salt and Pepper 
2 Tablespoonfuls 
Minced Parsley 
114 Tablespoonful But- 

ter 


REAK a quantity of macaroni into one- 
inch pieces, drop a few at a time into 
boiling salted water, and let boil for half an 


minutes. Serve 
with whipped 
cream, 


Quisset Cake 


(Pennsylvania) 


4 Cupful Shortening 
1g Cupful Sugar 


OTE: 

Eggs 

Cupful Water 

14 Cupfuls Flou- 

Teaspoonfuls 

Baking-powder 

4 Tablespoonfuls 
Cocoa 

1 Teaspoonful Cinna- 
mon 

14 Teaspoonful Salt 


IX the yolks of 
1Vi the eggs with 
the shortening and 
sugar; add _ the 
water. Sift flour, 
baking-powder, co- 
coa, cinnamon, and 
salt together and 
add; beat the whites 
of eggs until stiff 
and add last. Bake 
in a loaf in a slow 
oven for thirty to 
forty minutes. This 
cake may be served 
plain or witha white 
or chocolate icing. 


Peach Puffs 
(Ohio) 


Cupful Flour 
Teaspoonful 
Baking-powder 
Cupful Milk and 
Water 
1 Teaspoonful Salt 
Teaspoonful Butter 
1 Tablespoonful 
Sugar 
Dried or Canned 
Peaches 


M* flour, bak- 
ing-powder, 
salt, milk, butter, 
and sugar into a 
soft dough that can 
be dropped from a 


1 
1 
3. 
1 
2 
3 


made by 


juice when 


ishing drink. 


juice. 


By 


ment, but 


grocery bill. 


THE ECONOMICAL 
HOUSEWIFE 


We will pay $1.00 cash 
for every economical suggestion 
that we deem worthy of publication. 
Address, The Economical Housewife, 
Pictorial Review, 214-226 West 30th 
Street, New York. 
will be returned. 


HEN the cereal has given 

out of a sudden, try serving 
what the New England woman 
calls ‘“‘Rusks’’ for breakfast. 
drying 
browning in the oven, stale cake 
and stale bread. 
rolling-pin, and serve with milk 
or cream just as you would any 
ordinary cereal. 


When oranges are almost pro- 
hibitive in price, substitute grape- 
invalid in 
house wants a cooling and nour- 
Fill a small glass 
with cracked ice, and sprinkle a 
little sugar on top of it. 
gether the beaten white of an egg 
with two tablespoonfuls of grape- 
Pour over the cracked ice 
and serve immediately. 


the 


substituting some of 
many vegetable oils for solid fats, 
you not only serve your Govern- 
save 
These oils are practically all fat, 
while butter is only partially so. 


If sugar is made intoa sirup by 
heating it with water in the pro- 
portion of one to four—a quarter 
of a cup of sugar to three of water 
—it can be used for sweetening 
beverages, fruits, and cereals to 
the distinct advantage of your 


No manuscripls 


It is 


and lightly 


Crush it with a 


the 


Mix to- 


the 


money as well. 


——————— 


hour. Remove to 
a colander and let 
cold water run 
through the maca- 
roni to prevent the 
pieces from clinging 
together. Make 
white sauce of but- 
ter and flour 
creamed together 
with the hot milk. 
Season with salt 
and pepper; add 
macaroni. Simmer 
about five minutes. 
Sprinkle the pars- 
ley over it. 


Scalloped Onions 


(Pennsylvania) 


1 Doz. Medium-sized 
Onions 

1 Tablespoonful But- 
ter 

2 Tablespoonfuls 
Flour 

1% Cupful 
Water 

Salt and Pepper 

Bread-crums 


REM OVE the 
skins from the 
onions, and cut 
each in four slices; 
let stand in cold 
water for half an 
hour. Prepare a 
white sauce by mix- 
ing the butter and 
flour together and 
adding gradually 
the boiling water. 
Cook two minutes 
and season well 
with salt and pep- 
per. Puta layer of 
onions in a greased 
baking-dish, sprin- 
kle with salt and 
pepper, cover with 
bread-crums, and 
repeat until you 
have used all your 
onions. Cover with 
white sauce and 
bake for an hour. 


Boiling 


pay to the order of 


NT-JUICE COC 


if you prefer, add a little milk to the stock, 
season it well, and a delicious soup will be 
the result. 

We do not usually think of serving 
macaroni at breakfast. Yet, why not 
occasionally substitute this starchy food 
for the bread, muffins, or toast? Fried 
macaroni makes a deliciously crispy break 
fast dish. It should first be cooked in the 
manner described above. After the cold 
water has run over the macaroni, shake 
the colander well to remove as much of 
the water as possible. Then dust each 
piece of macaroni with flour. Have the 
fat piping hot, about 390° F. Drop the 
macaroni in quickly; as soon as it is ¢ 
golden brown on all sides, remove and 
sprinkle with brown sugar. The crisp 
pieces are delicious. 

At luncheon time, macaroni may be 
served in numberless ways. Combine 
with some other food, rich in tissue-build- 
ing qualities, such as cheese, fish, eggs, or 
milk, macaroni makes a nourishing and 
appetizing main dish. And, at the same 
time, it is conserving the meat, which 
our soldiers need. When rightly cookec 
and seasoned highly, Baked Cream Maca- 
roni is an attractive dish. Instead of 
using ordinary macaroni, try using the 
ribbon bow-knot variety for a change. 
Cook two cupfuls of the bow-knot maca- 
roni in the manner described above. Melt 

vo tablespoonfuls of butter and add two 
ablespoonfuls of flour. Cook until it 
yegins to bubble and then add one cupful 
of cold milk gradually. Cook until all 
the taste of starch is removed, season well. 
‘Cut two pimientos into fine 
‘Butter a baking-dish, place in it a layer 

f macaroni, and then white sauce. Arrange 

p pieces of pimientos around the edge 

the dish. Repeat the layers until the 

ing-dish is full with the macaroni 
top. Sprinkle with one-fourth cup- 
of grated cheese, and bake in « 

oderate oven until the cheese is a 
rolden brown. 

Spanish Macaroni is another scalloped 
lish in which both tomatoes and cheese 
we used. One cupful of macaroni is 
ooked in the manner described and com 
ined with one cupful of grated cheese. 
lake a sauce by frying two onions chopped 
ne in one-half cupful of butter or butter 
ubstitute until they are light brown in 
olor. Add a quart can of tomatoes, one 
love of garlic, and the pulp of two red 
eppers. Simmer until reduced one-half. 
utter a baking-dish, and put in a layer 
the sauce, then a layer of macaroni and 
1eese, and so on until the dish is filled, 
ving the sauce on the top layer. Bake 
a moderate oven one-half hour. 

Did you ever make Baked Spaghetti in 
hich stuffed olives and mushrooms were 
ed? The taste is new and delicious. 
yok three cupfuls of spaghetti in the 
ial manner. Combine two cupfuls of 
,<ewed tomatoes, two tablespoonfuls of 


pieces. 


of salt, and one onion, diced finely, and 
ook for twenty minutes. Strain and com- 
vine with the spaghetti. Cut one small 
an of mushrooms and one small bottle of 
+tufied olives into small pieces and add 

» the mixture. Put into a_ buttered 
rth cupful 
> oven. 


jor sat two peppercorns, one teaspoonful 


jaking-dish, cover with one-f 
rated cheese, and brown in 
If you have never tried the combina- 
n of cabbage and spaghetti, you have 
sh. Remove the core 


ed a toothsome di 


Allow one tablespoonful of salt to 
each quart of boiling water, adding 
it before the macaroni is put in 


Then drop the macaroni into the 
boiling water and cook it until every 


piece is tender. Use plenty of water 


Last, but most important, in cooking 
macaroni for use in combination, let 


cold water run over it. Drain in a col- 
ander and save cooking water for soup 


from a small head of cabbage, and chop 
coarsely.-Put it into a stew kettle with suffi- 


cient water just to cover the bottom of the 


kettle and add one teaspoonful of sal 
one tablespoonful of sugar, and three or 
four slices of bacon. Boil until almost ten- 
1 ‘hen add two cupfuls of spaghetti and 
twenty minutes longer or until the 
spaghetti is tender, then strain. 
either hot or cold. 

Scalloped Macaroni with Celery makes 
an excellent scalloped vegetable dish. 
Cook two cupfuls of sea-shell macaconi in 
the usual manner. Cut up enough celery 
to make two cupfuls and cook in boilin; 
salted water until tender. Butter a bak 
ing-dish and put a layer of macaroni on 
the bottom and then a layer of celery. Re- 
peat until the dish is full, having macaroni 
on top. Sprinkle one tablespoonful of grated 
cheese over this and pour over all the water 
in which the celery was boiled. Bake ina 
moderate oven twenty minutes. 

In combination dishes of meat and 
macaroni the latter may well take the 
place of potato. The following recipes 
were submitted by Goop HousEKEEPING 
readers. Every one of them will be found 
excellent. 

Noodles and Ham en Casserole makes a 
substantial main dish for dinner. Line 
the bottom of a casserole with a slice of 
ham about one-third of an inch thick. 
Fill the dish with one cupful of egg noodles 
which have been cooked in boiling salted 
water until tender, pour over all one cup 
ful of milk, and add one-half teaspoonful 
of salt and one-half teaspoonful of paprika. 
Cover the top with one cupful of buttered 
crums and bake in a moderate oven for 
about one hour, the time depending on the 
thickness of the ham. 

Hamburger a 1’Italienne is another 
excellent combination of macaroni and 
meat. Brown two onions, cut small, in 
one cupful of salad oil. Add one pound 
of hamburg steak and brown, combine 
with two cupfuls of stewed tomatoes, one 
teaspoonful salt, one-half teaspoonful 
pepper, one-fourth teaspoonful of Worces 
tershire sauce, and simmer slowly one 


boil 


serve 


hour. Cook one cupful of egg noodles in 
boiling salted water until tender, add to 
the meat mixture, and cook slowly two 
hours longer, stirring frequently. One 
tablespoonful of water may be added if 
necessary to keep it moist. Serve on a 
platter surrounded with one cupful of 
grated cheese. 

Macaroni Surprise is indeed a surprise. 
To make it one cupful of minced ham is 
recessary. To this, add two cupfuls of 
freshly cooked or canned peas which have 
been mashed. Season well with salt, pep 
per, and paprika. Butter a medium-sized 
baking-powder tin. Pack the mixture into 
this mold and allow to stand in the ice- 
chest until stiff enough to remove. Un- 
mold into a larger mold, which has about 
two inches of cooked macaroni in the bot- 
tom to form a base forit. Wind long str 
of cooked macaroni around and around the 
mold, packing it down tightly; continue 
this until the whole mold of peas and ham 
is entirely covered with macaroni. Set ir 
steamer, and steam for three-quarters of an 
hour. Invert on a platter and serve with 
tomato sauce poured around it. 

With all these various methods of substi- 
tuting macaroni for the foods that our 
soldiers need will you not do your part by 
us 


ch as possil 
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AHANKSGIV re ay 
ING feasting y BLEAINOK A! 


must take ona 
new aspect this year, both for patriotic 
reasons and because food prices prohibit 
elaborate menus. If we allow ourselves a 
little more latitude than on ordinary days, 
yet we must find some way to serve a 
Thanksgiving dinner that will be far more 
simple than the groaning boards of ante- 
bellum days. And perhaps the only person 


who will not profit thereby will be the 
family doctor—who has so oiten been 
needed as an aftermath of the holiday 
feasting. 


The menu and the recipes given below 


offer a choice of dishes to please varying 
tastes. 
Cream of Celery Soup 
3 Cupfuls of Celery Cut 1 Slice of Onion 
in Small Pieces 3 Tablespoon 3utter 
1 Pt. Boiling Water 14 Cupful Flour 


21% Cupfuls Milk Salt and Pepper 
ASH and scrape the celery before cut- 
ting in pieces, cook in boiling water 

until soft and rub through a sieve. Scale 
milk with the onion, remove onion, and adc 
milk to celery. Put butter in small sauce- 
pan; when melted add _ flour. When 
thoroughly blended 1dd a little of the 
celery mixture and stir until smooth; 
pour into the soup. Stir well and 
season to taste. The odds and ends 
left from a large bunch of celery may be 
used. 


Roast Duck with Meat Balls 


1 Four Lb. Duck 2 es Stale Bread 
1 Lb.ChoppedRound 1 T ispoonful Onion 
of Beef Chopped Fine 


Sage and Thyme to 
Taste 
2 Tablespoonfuls 
Chopped Parsley 
Boiling Water 
SINGE. wash, and tie the duck into 
shape. Dry thoroughly inside and 
out with a clean towel and fill with a 
stuffing made as follows: Cover pieces 
of dry bread with boiling water. As 
soon. as bread has absorbed water, 
squeeze it as dry as possible, season with 
salt, pepper, one tablespoonful of meltec 
yutter, a good pinch of thyme and two 
tablespoonfuls of chopped parsley. Dust the 
duck lightly with salt, pepper, and a little 
flour and put in a pah which has been 
dredged with flour. Put into a hot oven. 
lave boiling water ready and when flour 
begins to brown, add about one-half cupful 
to pan and baste frequently, adding boiling 
water when necessary. The last time you 
yaste add enough water to make as much 
gravy as you wish—a good cupful is plenty. 
2educe the heat after half an hour, and cook 
slowly for an additional hour and a half. 
Take the gizzard, heart, and liver and 
wash thoroughly and dry. Put the gizzard 
and heart on to cook slowly in enough warm 
water to.cover. Cook until tender, drain, 
saving the water in which they were cooked 
for your gravy. Chop fine. Put one-half 
tablespoonful of butter in a small saucepan, 
add one teaspoonful of chopped onion, cook 
slowly until tender; do not brown. Add 
the duck’s liver and cook gently until done. 
Chop fine and mix all the chopped meats 
together, soak the bread and squeeze dry, 


Pepper and Salt 

114 Tablespoonful 
Butter 

Flour 


add, with pepper, salt, sage, and thyme, to 
meat. Mix thoroughly and mold into little 
balls, dredge in flour, and half or three- 


quarters of an hour before the duck is done, 
lay the meat balls in 


the pan around the 


sf Rucinoce Mrilana Morrhandiea g 


Business College Merchandise. 
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mm errr carrot, several sprigs | 
IRD SIGEL of parsleyand a pinch Hood and Coal. 
of thyme. Moisten 
with stock made by covering the bones with 
cold water and cooking until the gristle 
drops from the bones. Roast in a hot oven 
until done, about one hour and a quarter. 
Baste frequently. Add enough broth to the 
pan for gravy, let it boil; season, skim off 
fat and strain. 


Savory Cabbage 
1 Medium Sized White 1 Slice Lemon = 
Cabbage 1 Tart Apple 
1 Small Onion Chopped 2 Tablespoonfuls | 
ine Vinegar | 
1 Tablespoonful Butter 1 Tablespoonful Flour 


Salt. 2 Tablespoonfuls Sugar 


ASH the cabbage well and shred it. 

Sprinkle with salt and let it stand one- 
half hour. Squeeze dry. Take the chop- | 
ped onion and brownit slightly in the butter | 
inastew-pan. Slice the apple 
fine and add with the 
cabbage and lemon. 
Cover and cook 
very slowly 


twv hours. 
When tender, stir 
in the vinegar and 
flour which have 
been mixed to- 
gether, alsothe 
sugar, and cook a few minutes, stirring 
to prevent burning. Serve hot. 


Nature’s Fruits and ; \I 
Favors Deck tk \| 


Scalloped Onions 


6 Good Sized Onions Bread-crums 
Butter f Pepper and Salt 
Milk 


LICE onions as for frying and cook them 

in boiling water about ten minutes. 
Drain and put a layer of onions ina baking- | 
dish, then a layer of bread-crums. Season | 
each layer with pepper, salt, little dabs of | 
butter and a generous sprinkling of milk. 
Have crumsas the top layer and bake in the 
oven until brown. 


449 | 45 


Holiday Salad Dressing 
4 Tablespoonfuls Olive- 1 Large Green Pepper 
oil 4 Teaspoonful Paprika 
114 Tablespoonfu 1 Teaspoonful Salt 
Lemon-juice 1% Teaspoonful Sugar 


2 Canned Pimientas 
ASH the green 
pepper and re- 


duck and baste when 


move stem and seeds, 


you baste the duck. 
Serve the duck on a 


hot platter, with the dressing is well mixed 
meat balls around it. Cream of Celery Soup thicken with the d if l 
Garnish with a few aan ot oe rack TS nee chopped pepper and Wood all 0a ' 
sprigs of parsley. Soca Siti Aieoat BET OF pimientas. A little 
[he gravy may be Stuffed Leg of Mutton chive is a fine addition, 1 Split Beech 5.95 
S. Wood @$ ; 


made as follows: After 
duck has 


Mashed 
yeen removed 
from the pan, carefully 
remove the fat and to 
liquor which remains 


3 i Coffee 
add the water in which eat 


MENU 


Potatoes 
Scalloped Onions 
Savory Cabbage 
Lettuce Salad, Holiday Dressing 
Hunter’s Pudding 


cut fine. Cut pimien- 
tas fine, and after the 


jess College Merchandise. 
Oe 


or a little onion-juice 
improves the flavor. 
Serve onlettuce leaves. 


Mints Hunter’s Pudding 


‘xt business. Collect 


214 Cupfuls Graham 


the gizzard and heart 


Flour 


were cooked, add two 
tablespoonfuls of flour, 
mix well and let it 
season and strain. 


Stuffed Leg of Mutton 


1 Small Piump 1 Cupful Mutton Stock 
Mutton 1 Saltspoonful Thyme 

5 Oz. Salt Pork 1 Saltspoonful Sweet 

1 Cupful Bread-crums Marjoram 


boil a few minutes, 


Leg of 


1 Saltspoonfu Mace 1 Saltspoonful Sage 
1 Saltspoonful White 1 Tablespoonful 
Pepper Chopped Parsley 


1 Onion 

Parsley and Thyme 
ONE and skin the leg of mutton but 
keep all the bones for the stock. Wipe 
the meat with a clean wet cloth and fill the 
cavity with a dressing made of the salt pork 
chopped very fine, bread-crums, mace, 
white pepper, thyme, marjoram, sage, and 
chopped parsley. Mix well and tie a 
buttered paper over the end to keep it in. 
Place in a baking-dish with the onion, 


4% Carrot 


1 collect in the next 
trect date, and youl 
pe entry see 116, 


1 Cupful Chopped Suet 
1 Cupful Molasses 

1 Teaspoonful Soda 

1 Teaspoonful Cinnamon 
14 Teaspoonful Clove 
Gratings of Nutmeg 


1 Cupful Raisins or 
Currants 

14 Teaspoonful Salt 

1 Cupful Water 


IFT the soda, salt, and spice into the 

flour. Mix in the suet and raisins and 
add the molasses and water. Pour into a 
well-buttered pudding mold and steam for 
three hours. Divide into two tin molds, 
cover and place in a kettle of boiling water, 
letting the water cover them about one- 
third. Cover the kettle and let it boil 
rapidly for one-half hour, then more slowly 
the rest of the time. It must always bubble. 
When necessary, add boiling water so it will } 
not boil dry. Fora sauce, cooka cupful of > 
milk with a tablespoonful of flour; add a 
little salt. When cool, add two table- 
spoonfuls of butter creamed with a cupful 
of sugar, and the beaten white of an egg. 
Flavor to taste. 


count will be filled 
ne directions in 17! 
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Pour into a 
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f} Pineapple and Lemon Sherbet Grape-Juice Sherbet 

u WO and a half. cupfuls of grated or NE and a half tablespoonfuls of gran- 


shredded pineapple, one-half cup- ulated gelatin, one-half cupful of cold 


ful of lemon-juice, one and a half 
cupful of sugar sirup, one tablespoonful 
of granulated gelatin, one pint of cream, 
Disolve the gelatin in two tablespoonfuls 


of cold water, and 
melt over hot water; 
combine this with 
the fruit and sugar 
sirup, and freeze un- 
til firm. Whip the 
cream until stiff, and 
add to the frozen 
mixture. Turn slow- 
ly and evenly until 
the mixture is light 
and fluffy. When 
frozen firm, remove 
the dasher and pack 
until ready to serve. 


Blackberry Sherbet 


NE quart of ripe 

blackberries, 
twoandahalfcupfuls 
of sugar sirup, one 
cupful of thin cream, 
whites of two eggs, 
one tablespoonful of 
granulated — gelatin, 
three tablespoonfuls 
of lemon-juice. Dis- 
solve the gelatin in 
three tablespoonfuls 
of cold water, and 
set in a pan of hot 
water until melted. 
Press the berries 
through a fine sieve, 
add the lemon-juice 
and sugar sirup, then 
the_melted_ gelatin. 
Pour into freezer, 
and turn slowly and 
evenly until congeal- 
ed, then open and 
add the cream. Con- 
tinue freezing un- 
til again congealed, 
then add the stiffly 
beaten whites of 
eggs. Turn until 
thoroughly blended, 
and when light and 
fluffy remove dash- 
er and pack. This 
may be served in 
tall glasses gar- 
nished with a few 
fresh berries, or with 
a small spoonful of 
whipped cream. 


Fruit Charlotte 
WO cupfuls of 
double cream, 
one cupful of pow- 
dered sugar, one cup- 
ful of diced marsh- 
mallows, one cupful 
of sliced peaches, 
one cupful of diced 
pineapple. Beat the 
cream until stiff and 
dry, then'sift in the 
sugar a little at a 
time, beating all the 
while. Combine the 
diced marshmallows 
with the fruit, and 
let stand an hour. 


Fold this into the cream, 
and put immediately in- 
Put a 
piece of waxed paper over 
the top, then the cover, 
and pack in ice and salt for 


to a chilled mold. 


ES 
eggs. 


FROZEN FRUIT GLACE 


One pint of sugar, one pint of water, 
one tablespoonful of granulated gelatin, 
one-half cupful each of lemon, orange 
and pineapple juice. Fruits to fill mold. 
The fruit may be any in season that 
blends well, such as peaches, pineappl 
white grapes, or cherries and oranges. 
Combine the sugar and water, stir until 
dissolved, then boil briskly for several 
minutes. Soften the gelatin in a little 
cold water and dissolve inthe hot sirup. 
When cold add the fruit-juice. Chill the 
mold and fill lightly with mixed fruit, 
then pour in the sirup. Cover with waxed 
paper before putting on the cover of mold 
and pack in ice and salt for five hours. 
When ready to serve, turn from mold 
and garnish with sliced oranges and 
grapes; break into sections with fork 
and spoon. 


ed 
ae 
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RED RASPBERRY MOUSSE 


One cupful and a half of sugar, three- 
fourths cupful of water, three whites of 
eggs, two cupfuls and a fourth of double 
cream, one cupful and a half of crushed 
red raspberries, two tablespoonfuls of 
lemon-juice, berries and whipped cream 
to garnish. Combine the sugar and 
water and stir until the sugar is dis- 
solved, then place over fire and let boil 
briskly until it will thread. Remove from 
fire and let stand five minutes; pour into 
the beaten whites of eggs, beating vigor- 
ously all the time. Beat until cold, and 
then beat in the whipped cream and 
lemon-juice. Add the raspberry pulp 
and pour into a mold, packed in ice and 
salt. Cover and let stand four hours. 
Serve whole or in tall glasses garnished 
with a few berries and whipped cream. 


FROZEN AMBROSIA 


Two cupfuls of sugar, one pint of wa- 
ter, one pint and one-fourth of orange- 
juice, four tablespoonfuls of lemon-juice, 
one tablespoonful of granulated gelatin, 
whites of two eggs, one cupful of shred- 
ded coconut, one cupful of shredded 
pineapple. Combine the sugar and wa- 
ter and stir until sugar is dissolved, place 
over fire and let boil briskly until it 
threads. Softenthe gelatin in cold water 
and adi to the hot sirup. When cold, 
add the coconut, orange-juice, and pine- 
apple and pour into freezer. As soon as 
congealed, add the stiffly beaten whites of 
eggs and freeze. Serve with a garnish of 
shredded oranges and coconut. 


water, four cupfuls of grape-juice, one 
and a third cupfuls of sugar, one-third 

ipful of lemon - juice, whites of thre 
Soften the gelatin in the water 


and melt over 
hot. water. olrattt 
into the grape-juice 
and add the lemon- 
juice and sugar. Stir 


the sugar is 
completely dis- 
solved, pour into 
free; and turn 


until the mixture is 
congealed. Add the 
stiffly beaten whites, 
and continue turn- 
ing until the whole 
is well blended and 
firm, then remove 
the dasher, and pack 
for two or three 
hours. 


Apricot Parfait 


NE teaspoonful 
of gelatin, two 
tablespoonfuls of 
water, one and a half 
cupfuls of crushed 
apricots (if the fresh 


ones are not in sea- 
son, the best grade 
of canned ones may 
be used), three table- 
spoonfuls of lemon- 
juice, three - fourths 
cupful of sugar, 
three eggs, one-half 
cut ful of double 
cream. 

Press the apricots 
through a sieve, add 
the lemon-juice and 
sugar, and place 
over fire. Stir un- 
til the sugar is dis- 
solved and the mix- 
ture is at the boiling 
temperature. Beat 
the yolks of the 
eggs until a light 
lemon color, then 
beat into them the 
hot fruit; put back 
over fire in a double 
boiler and cook as 
for custard. 

Stir constant- 
ly and when the 
mixture is sufficient- 
ly cooked to coat 
the spoon, remove 
from fire, add the 
gelatin, softened 
in the two table- 
spoonfuls of cold 
water, and set on 
ice until cold. Beat 
the cream and white 
of eggs until stiff 
and combine, then 
beat into the fruit 
mixture. Chill a 
mold on ice and salt, 
put a layer of fresh 
lady’s-fingers on the 
bottom, and pour in 
half of the parfait. 
Arrange a layer of 


lady’s-fingers over this, and 
pour in the remainder. 
Place 
-the top, then the cover of 
mold and pack well with 
ice and salt 


Wax-paper over 


for four 


about three hours. This hours. 

is best when frozen just When ready to serve 
enough to slice, as the fruit turn out on~a serving 
is more enjoyable when not dish and garnish with 


frozen hard. When ready to serve, turn 
out on serving dish, and garnish with 
halves of peaches and whipped cream. 
This amount will serve twelve people. 


lady’s-fingers and whipped cream. 

Do not hesitate to write to Mari 
Palmer, care of The Delineator, 
about recipes, menus, etc. 
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favor of O. C. Daley 


of the firm, as they bed 


counting the firm’s not 
mercial Bank envelope 
discount. 


W H QO | and seasoning. 


The net profit 0: 
third to O. C. Daley. 


a 


A THANKS- 
ah GIVING with- 
be = out turkey 


seems as tragic as Chris 


tmas without Santa 


Claus, yet with Mr. Hoover on our trail we 


must shun this festive 
may not 


bird. Chicken pie 


seem a holiday piéce de résistance, 


but possibly you have never tried the one I 


am g 


here. Onion soup is more 


popular in France, the land of true cookery, 
than on this side of the water, but even 


those who do not fancy 


the flavor of onions 


will approve of this soup. It is an im- 


ported French one. 


Cream Onion Soup 
8 Medium Sized Onions 3 Tablespoon 


4 Tablespoonfuls Butter Salt and W 


1 Ot. Milk 
OIL onions till ten 


Make a cream sauce 


Strain 


to Season 
Jer, about an hour. 
of the butter, flour, 
the onions through 


a sieve, saving out about half 
a pint of the water they 


Before opening jj 
This is a partu 
Sign 
Transfer your 


You are to inve 


Prepare an open= 
Pay W. H. Har Few Papier-mache 


is Festal Table 
In order to meet” eri 


the ingredients cold; 


bank Enter the zef a: poured into a cold one. 


with the Ledger accot 1¢ Cupful Butter 


Baked Oysters on 
1 Pt. Fresh Oysters 1 


Receive the fol 


1 Pt. Bread-crums 


Debit each person for t) 2 Fees 
the Statements are not C Her up the oysters and mix with bread- 


c 


TATEMENT OF 


crums. 


Spice 


were boiled in. 
Add this to 
the cream 


sauce, also 
the cold milk and 
the onions. Set it 
back on the stove 
and allow it to come 
EO aeboi:. This 


recipe is equally good for peas, celery, navy 
beans, or any of the cream soup foundations. 
In making cream soups it is better to mix 


the soup will not 


See 124. T curdle as it is likely to do if a hot fluid is 


the Half Shell 


Cupful Milk or Cream 
and Onion-juice 
to Flavor—Salt and 
Red Pepper 


Add the juice of the oysters, 


the butter, spices, a few drops of onion- 


juice, and the milk. 
cook till thick. 


the oyster shells. 
for a few minutes. 


Set on the stove and 
Remove and set aside to 
cool. When cold, beat in the eggs and fill 
Bake inside the stove 
Serve on oyster-plates 


garnished with thin slices of lemon, 


\ + Southern Candied Sweet 
} Potatoes 
6 Medium Sized Pota- 
toes 
x 3 Tablespoonfuls Butter 


1 Cupful Brown Sugar 
4% Teaspoonful Salt 


OIL the potatoes 
in their skins till 


} ' tender. Peel and cut 
in slices. Make a sirup 
by heating the other 

H ingredients. Lay the 

} slices in a shallow pan 

H and pour the sirup 

H over them. Bake 
slowly till candied. 


Bits. of dried orange- 
peel or a few sticks of 


this way. 


2 Onions 

Butter or Drippings 
1 Can Tomatoes 

2 Green Peppers 


n 
Corn Fritters with 
Plum Jelly 
ges 1 Teaspoonful Baking- 
Can Corn powder 


Cupful Milk Salt and Pepper 
Cupful Flour Plum Jelly 

EAT the yolks of the eggs and add the 

milk; add the corn, s with salt 
and pepper, and mix together well. Beat 
he whites of the es and add to them the 
baking-powder and the flour which have 
been sifted together. Mix all together 
with the corn and milk mixture and drop 
with a large kitchen spoon into very hot fat. 
Fry tilla golden brown. Remove from the 
fat and with a fork dig out a hole in the 
center of each the size of a half dollar and 
fill with plum jelly. Serve ona flat platter. 


yest <) 


English Chicken Pie 
Chicken 2 Tablespoonfuls Flour 
Salt and Pepper Bay-leaf 
2 Tablespoonfuls Butter Allspice 
1 Doz. Small Potatoes Celery 
Onions Mushrooms 
Pie Crust 

OINT a large tender chicken and sprinkle 

with salt and pepper. Melt inthe butter 
and add the flour, stirring until smooth. 
Set aside to cool, then with it coat well 
the pieces of chicken. Packina deep 
kettle and flavor with bay-leaf and a 
few allspice. Cover the chicken well 
with boiling water and cook till tender. 
vine a baking-pan with a good pie 
crust, not too rich, and prick the bot- 
tom witha fork. Use half the chicken 
with a half dozen very small potatoes, a 
| ew stalks of celery, some small onions, 
a few mushrooms if convenient, and 
dot with butter. Roll out a very thin 
ayer of crust small enough to escape 
the edge of the pan and cover the 
chicken. Add the other half of the 
chicken, with the same quantity of 
vegetables, and pour -over it all the 
iquid in which the chicken was 
cooked. Cover the top of the pan 
with a moderately thick layer of crust, 
press down the edges with a fork and 
slash the covering criss-cross through the 
center. Allow the pie to bake in a 
hot oven for forty minutes. In case one 
chicken will not be sufficient one pound of 
veal can be cut into strips and treated just 
as the pieces of chicken. When done there 
will be a slight difference in the taste of the 
veal and the chicken. The addition of the 
veal materially lessens the cost. 


A Simple Salad 
1 Head of Lettuce 
2 rge Grapefruit 
French Dressing 


1 Cupful Chopped 
Pecan Meat 
Roquefort Cheese 


4hLa 


ASH the lettuce and line your salad 

bowl with the leaves. Remove all 
the white parts from the grapefruit and 
tear out the tender sections. Lay in the 
bowl on the lettuce and add the nut-meats. 
Mix your dressing with tarragon vinegar, 
adding a dash of curry powder. Let the 
salad stand with the dressing over it for at 
least an hour before serving, but do not stir 
it as the juice of the fruit will make it too 
acid. Just before serving add tiny bits of 
cheese but do not stir in. 


Butter-scotch Pie 


1 Cupful Brown Sugar 


3 Tablespoonfuls Flour 
2 Tablespoonfuls Butter : % 4 


or Corn-starch 

1 Cupful Hot Milk 
3 Tablespoonfuls Cream 
se 1 Cupful Milk 


Baked Oy: 
Ripe Olives 


Butter-scotch Pie 


MENU 


Cream Onion Soup | 
ers on the Half Shell 


Cranberry Sauce 
English Chicken Pie 
Southern Candied Sweet milk to the 
Potatoes 
Corn Fritters 
New Orleans Sphagetti 
Lettuce and Grapefruit Salad 


44 Teaspoonful Salt 
Vanilla Flavoring 
Pastry 2 Eggs 


OOK the cream, 

butter, and brown 
sugar together till 
waxy; add the hot 
sirup. 
Make a custard of the 
cold milk, eggs, salt, 
and flour. When cold, 
add the cream, etc., to 
the custard, also the 


Celery 


Coffee 


cinnamon also add 


a delicious flavor to sweet potatoes cooked 


New Orleans Spaghetti 
1 Level Cupful Grated 


Cheese 


1g Box Spaghetti 
Salt and Red Pepper 


ROWN onions in butter ina hot skillet 

and add the tomatoes and the green 
peppers which have been shredded fine. 
Season with the salt and pepper and cook 
for twenty minutes. Cook the spaghetti in 
clear boiling water for twenty minutes. 
Put a layer of the spaghetti in a deep pan, 
then a layer of the sauce and cheese; alter- 
nate till the dish is full. Bake from thirty 
toforty minutes. If desired a can of mush- 
rooms may be added to the sauce to give a 
richer flavor. 


flavoring. Line pie- 
tins with a good 
pastry and let it cook 
before putting in the filling. Add the 
filling and put back in the stove long 
enough to get brown. Serve cold with 
whipped cream. This pie is not easy to 
make and isa bit more trouble than most 
pies, but when it is a success it is well 
worth your trouble of making. 


Thanksgiving would not be complete 
without a cake in the pantry, and even if 
fruit cake is too full of richness this year, 
surely Mr. Hoover will forgive us the 
luxury of a simple white cake. To make 
this, mix two cupfuls and a half of flour, 
with two tablespoonfuls of corn-stareh and 
three teaspoonfuls of baking-powder; sift at 
least five times. Beat the whites of six 
eggs until stiff. Cream a cupful of butter 
with two cupfuls of sugar, add a cupful of 
milk, then the flour and the eggs. ream 
until light, add a little flavoring, and bake 
in a loaf. 


BSS 


e is to be “0, 


r the amount, 
Bank. 
demand, one ¢ 


made out in fy 


yourself, and ot 


ercial Bank by 
ing it in the Cs 

is $2;000 less! 
your credit in! 
s a deposit. 
ompare the sil 
of his stateme! 


es of the items 


UICE COC. TA 


A 


tours 


Pour into 
~ Z ag 


\N THE tables of 

the young house- y 

keepers of to-day 

are seldom found 

the old-fashioned dishes 
that were so popular a 
generation ago. Perhaps 
the reason for their hay- 
ing fallen into disrepute 
lies in the fact that there 


about one and three- 
fourths cupfuls. Cover, 
and let rise overnight. In 
the morning stir thor- 
oughly and add one ta 
blespoonful of molasses 
and one-fourth teaspoon- 
ful of soda dissolved in 


one-fourth ecupful of luke- 


ae { warm water. Drop by 
pa ie nig stp : es : spoonfuls on a _ greased 
varefully written rules 3 po 2a hot griddle. When puffed 
for their preparation. Steamed brown bread combined with chopped peanuts and American 


Here are a few of them: 


NCOTCH BROTH: Order three pounds of mutton, cut 
i) from the fore quarter, Wipe with a piece of cheesecloth 
wrung out of cold water, and cut ean meat in one-inch 
cubes. Put in’ kettle, add three pint» Of Cold Water, pring 
quickly to the boiling point, skim and add one-half cupful 
of barley which has been soaked overnight in cold water to 
cover, then drained. Simmer one and three-fourths hours, 
or until meat is tender. Put bones in a second kettle, cover 
with cold water, heat slowly to the boiling point, skim, and 
boil one and one-half hours. Strain .:nd add stock to meat. 
Cook for five minutes, stirring constantly, two and one-half 
tablespoonfuls of butter with one-fourth cupful each of 
earrot and turnip cut in one- 


cheese makes good sandwiches 


and cooked on edges, 
turn and cook other side. 


AKED 


: INDIAN PUDDING: Seald one yuart of milk 
in a 


donble boiler. Add fiye tablespoonfuls of granu- 


lated Indian meal gradually, whi stirri 
Indi: al ers ae lile stirring const fF, 
cook fifteen minutes; ada twu tavicapuverdin va : antly, and 


cupful of molasses, one teaspoonful of salt, three-fourths 
teaspoonful of cinnamon, one-half teaspoonful of ginger, 
and two eggs, well beaten. Turn into a buttered dish, add 
one cupful of cold milk; bake one hour, 


GG SAUCE: Melt one-third cupful of butter, add three 
tablespoonfuls of flour, and stir until well blended ; 


half-inch cubes, and one-fourth 


cupful each of celery and 
onion cut in thin slices. Add 
vegetables to soup, with one 


and one-half teaspoonfuls of 
salt and one-fourth teaspoon- 
ful of pepper, and cook until 
vegetables are soft. Melt two 
tablespoonfuls ‘of butter and 
two tablespoonfuls of flour, 
and stir until well blended: 
then pour on gradually, while 
stirring constantly, one cupful 
of stock from soup. Bring to 
the boiling point and add 
gradually to broth. Just be- 
fore serving add one-half ta- 
blespoonful of finely chopped 
parsley. 


OSTON BAKED BEANS: 
Pick over three cupfuls. of 


AKED STUFFED HADDOCK: Clean a four- 

pound haddock, sprinkle with salt, inside and 
outside, stuff, and sew. For the stuffing mix one-half 
cupful of cracker crumbs, one-half cupful of stale 
bread crumbs from which crusts have been removed, 
one-fourth cupful of melted butter, one teaspoonful 
of finely chopped onion, one-fourth teaspoonful of 


then pour on gradually, while stirring constantly, one 
and one-half cupfuls of hot 
water, Bring to the boiling 


point and season with one-half 
teaspoonful of salt and one- 
eighth teaspoonful of pepper. 
Just before serving add one 
egg, slightly beaten, and one 
teaspoonful of lemon juice. 


| ees SAUCE: Work one- 
half cupful butter until 


ereamy and add one and one- 


fourth cupfuls brown sugar 
gradually, while beating con- 


stantly. When mixture is very 
creamy add very gradually 
two tablespoonfuls cream; 
then add, drop by drop (toe 
prevent a separation), one ta 
blespoonful of vanilla, one 
half tablespoonful of lemon 
extract and two teaspoonfuls 
of salt. 


pea beans, cover with cold salt Ghe tink ; oom 

Bose tie eae Sosa i -eighth teaspoonful of pepper, and one third Si aeRTTTE i ea 

a ater, ona Masa a for - ry ral cupful of hot water. Cut five diagonal gashes on each yee pri Ae presi 
= mich tesh bs ogy Oe side of backbone and insert strips of fat salt porlk. brown “pre 1d mixture c dan 
cover W res ater, he:z : : san sprinkle wit! ot - 2 a 
gradually to the boiling point, Place on greased sheet in dripping pan, sprink¢ wi = pound baking powder boxes 


and let simmer until skins will 
burst, which is best deter- 
mined by taking a few beans 


salt and pepper, brush over with melted butter and 
flour, chop and place around fish two three-by-four- 
inch slices of fat salt pork. Bake one and one-fourth 
hours in a hot oven, basting every ten minutes. Gar- 


(being surethat the boxes do 
not leak) for about two hours. 
Cut in thin slices crosswise, 


on the tip of a spoon and nish and serve with lattice potatoes and Egg Sauce. spread sparingly with 
blowing on them, when skins creamed butter and sprinkle 
ee ome \UET FRUIT PUDDING: Work one cupful of | With finely chopped peanuts 
ne =Acaieaet ang th sa suet until creamy, and add two and two-thirds beircenmur bse ad we ss : ae 
wi of course e ny cupfuls of stale bread crumbs and one cupful of gether in parts and garnish top 
away. Drain beans. Scrape of each with one-half nut meat. 


: + ; rated raw carrot. 
a three-fourths-pound piece of grat 


fat salt pork, remove a one- 
fourth-inch slice, and put in 
bottom of bean pot. Cut 
through rind of remaining 
pork at  one-half-inch dis- 
tances. Put beans in pot and 
bury pork in beans, leaving 
the rind exposed. Mix one 
tablespoonful of salt, two ta- 
blespoonfuls of sugar, and 
two tablespoonfuls of mo- 
lasses. Add one cupful of boil- 
ing water and pour mixture 
over beans; then add enough 
boiling water to cover beans. 
Bake in a slow oven eight 
hours, uncovering the last 
hour of the cooking that the 
rind may become brown. Add 
more boiling water as needed. 


ture. 


Si EAMED BROWN 
tJ BREAD: Mix and sift one 
cupful. of rye meal, one cupful 
of granulated corn meal, one 


Beat yolks of four eggs until 
light, and add one and one-third cupfuls of brown 
sugar gradually, while beating constantly. Combine 
mixtures and add one tablespoonful of vinegar and 
the grated rind of one lemon. 
chopped raisins with three-fourths cupful of cur- 
rants. Dredge with one-eighth cupful of flour, sifted 
with one and one-half teaspoonfuls of salt, one 
teaspoonful of cinnamon, one half teaspoonful of 
nutmeg, one-fourth teaspoonful of clove; add to mix- 
Then add whites of four eggs, beaten until 


stiff; place in buttered mold, cover; steam three and 
one-half hours. 


Serve with Hard Sauce. be 


Arrange around cheese wafers 
made of American cheese cut 
in thin slices, shaped with a 
small round cutter and then 
sprinkled with paprika. 


Cait CODFISH BALLS 
~) (much more delicate than 
fish cakes): Wash salt cod- 
fish in cold water and pick in 
very small pieces; there should 
one cupful. Wash, pare, 
and cut potatoes in pieces of 
uniform size; there should be 
two heaping cupfuls. Put 
fish and potatoes in stewpan, 
cover with boiling water, and 
let boil until potatoes are soft. 
Drain through strainer, re- 
turn to hot stewpan in which 
they were cooked, and mash 
thoroughly. Add one-half ta- 
blespoonful of butter, one egg, 
well beaten, and one-eighth 
teaspoonful of pepper. Beat 
with a fork two minutes. Add 
more salt if necessary. Take 


Mix one cupful of 


cupful of Graham flour, three- 
fourths tablespoonful of soda, 
and one teaspoonful of salt. Add three-fourths cupful of 
molasses and one and three-fourths cupfuls of water. When 
well mixed, turn into a well-buttered mold, adjust buttered 
cover and tie down with a soft string; place mold on a 
trivet in kettle containing boiling water (allowing water 
to come half way up around mold), cover closely and steam 
three and one-half hours, adding more boiling water as 


needed. Use a perforated tin cover as a trivet. 
UCKWHEAT CAKES: Pour two cupfuls of hot 
scalded milk over one-third cupful of fine bread crumbs 

and soak thirty minutes. 

Add one-half teaspoonful 


of salt, one-fourth yeast 
“ake, broken in pieces and 
dissolved in one-half cupful 
of lukewarm water, and 
buckwheat flour to make a 
batter thin enough to pour, 
the amount required being 


NOTE: In my recipes all measure- 

sents are made level. Measuring 

1s, divided into thirds and 
ters, are used; also tea 


Serve codfish balls of fish and potatoes for breakfast Thanks- 
giving morning 


up by spoonfuls, put in skim- 
mer and fry one minute in deep fat. Drain on soft paper. 
Reheat the fat between the fryings. 


eae FRITTERS: Scald two cupfuls of milk in dou- 
ble boiler with one-inch piece of stick cinnamon. Mix 
one half of a cupful of sugar, one fourth of a cupful of 
cornstarch, three tablespoonfuls of flour, and one-half tea- 
spoonful of salt. Add gradually, while stirring constantly, 
one fourth of a cupful of cold milk, then add mixture 
eradually to scalded milk and cook ten minutes, stirring 


constantly until mixture thickens. Add yolks of three 
eggs slightly beaten, one- 


half teaspoonful of vanilla 
and one third of a cupful 
of raisins, cooked until 
plump in boiling water to 
cover, drained, seeded, and 
chopped. Place in pan, 
spread evenly, and cool. 
Remove, cut in two-inch 
squares, dip in crumbs, egg 
and crumbs; fry in deep 
fat and drain on brown 
paper. Serve hot with 
vanilla or lemon sauce. 


measuring spoons. o. 
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The Economical Hot-pot 


Dishes Which Will Save 


Waste for the Pe 


By 
MARION HARRIS NEIL 


Fuel, Time, 


Money, 


) and 


exed Housewile 


ILLUSTRATED FROM 
PHOTOGRAPHS 


On Your Meatless Day Try a Vegetable Hot-pot as a Substitute 


Beet HHot-pot 


2 Lbs. Beef i Cupful Cold Cooked 
1 Egg Chopped Bacon, 
84 Cupful Stock or Ham, or Tongue 
Water 3 Large Skinned Toma- 
2 Tablespoonfuls toes 
Flour 2 Onions 
1 Tablespoonful But- 1 Cupfti-Soaked Lima 


_ter oc Deippings Beans 
1 Cupful Bread-crums 1 Teaspoonful Salt 
4% Teaspoonful Pepper 


Set the beans overnight in cold water 


and boil until three parts done.. Mix 

bread-crums, bacon, and one teaspoon- 
ful of chopped onion with seasonings, thick- 
ening with egg; spread on the beef cut into 
four-inch pieces and roll. Grease the hot- 
pot and line with beans; fill with meat rolls 
and thin slices of onion and tomato; cover 
with beans and slices of onion. Make a 
sauce of flour and stock, and pour into the 
pot; bake two to three hours. 


on) 


Tegetable Hot-pot 
Vegetable Hot-pot 


5 Tablespoonfuls But- } saspoonful Pepper 
ter or Drippings , String-beans 

3 Onions 1 ». Potatoes 

3 Carrots 1 Bunch Parsley 

1 Stalk Celery 114 Pt. Stock or Water 

1 Teaspoonful Salt 6 Tablespoonfuls Flour 


ELT the butter or drippings in the 

pot, add the vegetables cut in slices, 
and cook for ten minutes until a nice 
light-brown color. Remove the vegetables, 
add the flour, and cook until brown, then 
add the salt, pepper, stock or water, and 
bring to the boil, then add the vegeta yles, 
and cook gently for two hours. A slice of 
fat bacon or pickled pork, laid either in 
the center or on the top of this dish, adds 
greatly to its flavor. This hot-pot will not 
only appeal to the palate of the vegetarian 
but will prove a welcome addition to 
many a family menu. 


A Beef Hot-pot Served in a Glass Baking-dish Is Good to Both Eye and Palate 


Scotch Hot-pot 


2 Lbs. Middle Neck 3 Stalks Celery 
of Mutton 1 Tablespoonful 
14 Cupful Pearl Barley Chopped Parsley 
2 Carrots } 1 Teaspoonful Salt 
2 Turnips 14 Teaspoonful Pepper 
2 Onions 14 Package Macaroni 


‘ASH the barley and place in an earth- 

enware pan with the sliced onions, 
shredded turnips and carrots, and diced 
celery. Cover with boiling water and sim- 
mer until the barley is nearly soft. Filla 
hot-pot with alternate layers of the mutton, 
cut up into small pieces, vegetables, bar- 
ley, chopped parsley, and seasonings. 
Pour in sufficient of the liquid from the 
barley to cover. Cook on top of the range 
or in the oven. During the cooking, boil 
the macaroni until soft, drain well, season, 
and just before the hot-pot is sent to the 
table spread over the surface of the meat. 


Chicken Hot-pot 

2 Tablespoonfuls But- 
ter or Drippings 

1 Tablespoontul 
Chopped Parsley 

Teaspoonful Salt 

aspoontful Paprika 


1 Large Fowl 
34 Lb. Ham 
3 Lbs. Potatoes 
2 Large Onions 
2 Cupfuls Stock or i i 
Water j 
EEL the potatoes and parboil for ten 
minutes in salted water; cut into 
slices about three-fourths of an inch thick. 
Peel and cut the onions in rings, divide the 
fowl into convenient-sized joints, and the 
ham into small squares. Fill the pot with 
layers of chicken, ham, potatoes, onions, 
parsley and seasoning, with potato on top. 
Pour in the stock, putting in small pieces of 
butter or drippings, cover, and bake in a 
slow oven about three hours. Add more 
stock during the cooking if necessary, and 
during the last half hour remove the lid 
to brown the potatoes. 
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Contributed by Home Journal Readers 


i 


Nut Chowder 


2 Medium-Sized Pota- 1 Tablespoonful of 
toes Butter 

Tablespoonfuls of 1 Quart of Water 
Chopped Mixed 1 Dessertspoonful of 
Nut Meats Peanut Butter 

1 Large Onion 1 Teaspoonful of Salt 


2 Fresh Tomatoes or 


4g Cupful of Cream or 


s We Know 


An Excellent Plum Pudding 


2 Pounds of Seeded 2 Cupfuls of Flour 
Raisins 2 Pounds of Suet 
2 Pounds of Well- 3 Lemons 


Cleaned Currants 6 Well-Beaten Eggs 
Pound of Chopped 2 Pounds of Brown 
Candied Citron Peel Sugar 


» Pound of Blanched + Grated Nutmegs 


Some Canned To- Milk 

matoes 
( *UT the potatoes and onion into thin slices 

but do not chop them. Cut the tomatoes 
into small pieces. Dissolve the peanut butter in 
the cream or milk. Put all these ingredients 
into water, and simmer until the potatoes and 
onion are tender. Just before serving, add the 
salt and the butter. 


Holiday Jelly 


114 Tablespoonfuls of ‘¢ Cupful of Chopped 


Gelatin Candied Citron 
1 Ounce of Chocolate Peel 

or Cocoa 1 Tablespoonful of 
1 Cupful of Sugar Orange Juice 
2 Cupfuls of Milk lg Cupful of Boiling 
1 Cupful of Sultana Water 

Raisins Whipped Cream 


lg Cupful of Currants 
\ IX the raisins, currants and citron peel 
pe with the orange juice. Scald the milk and 
ugar together; then add the gelatin dissolved 
in the boiling water, and the chocolate melted 
Allow to cool; then add the fruit, and turn into 
a serving dish to stand until it is firm. Serve 
with whipped cream. 


Chicken Soufflé 


«1 Pepper and Salt 
114 Ounces of Butter 
Yolks of 2 Eggs 


14 Pound of Uncook 

Chicken 
Whites of 2 E 
Pint of Cre 


4 m lg Pint of White Sauce 
pS the chicken meat through a meat chop- 

yer, then pound it in a mortar with the but- 
ter and the yolks of the eggs; season with salt 
and pepper, and rub through a fine sieve. Whip 
the whites of eggs stiffly and the cream slightly, 
and add them to the chicken mixture. Place 
in a well-buttered soufflé mold, cover with but 
tered paper, and steam gently for from fifty to 
sixty minutes; or fillup small molds and steam 
for about twenty-five minutes. Make a good 
rich white sauce, pour over, and serve. 


\ \ JHEN one considers the amount of ex 
pensive ingredients put into the usual 
fruit cake, to say nothing of the time 
and work given to the mixing and baking, one 
sometimes wonders why folks cling to the cus 
tom of having Christmas fruit cake. No one 
denies that fruit cake is expensive, hard to 
make and hard to digest; yet the Christmas 
preparations seem incomplete without the 
mixing of a fruit cake. 
To those doing light housekeeping, fruit cake 
usually means a few pounds bought at a bak- 
ery; but even when this is almost as good as 
“home-made,” you feel as if you had been 
cheated. 

There is no part of the Christmas prepara- 
tions that is more enjoyable than the buying, 
preparing and mixing of this cake. And when 
one has grown up to 
know that a certain 
day of each Novem 
ber means the gath 
ering of the family to 
help mother prepare 
the ‘‘goodies”’ that 
go into the Christ- 
mas cake, no bought 
or ready-made cake 
will ever satisfy. 

Moved to inven- 
tion by the desire , 
still to mix my own is “ff 
cake even though 
light-housekeeping, I conceived the idea of my 
uncooked fruit cake. This, of course, required 
quite a bit of experimenting to get ingredients 
that would blend well and also hold together 
so it would slice nicely. But the result has 
proved so satisfactory that to cook fruit cake 
now seems a waste of time and material. 

The uncooked nuts and fruits in this cake, 
mixed, as they are, with blended spices and 
fruit juices, give it a most delightful flavor. 
And another thing found in its favor is that it 
can be eaten without the fear of indigestion, as 
the ingredients are not only good but are also 
good for us. 


WILL be seen by the recipe, this cake re- 
quires no eggs; butter is replaced by olive 
oil; honey is the only sweetening, and cereals 
take the place of flour. It is better if made a 
month before needed, and it will keep any 
length of time if taken care of in the same way 
as other fruit cake. Of course, if it is to be 
kept longer than six months the nuts must be 
left out, for they will become rancid. 
If the recipe is carefully followed and the 
measuring and the mixing are exact, the house- 
wife need never fear a failure in making ‘this 


[ 


and Chopped 2 Tablespoonfuls of Salt 
Almond 1 Tablespoonful of 

2 Pounds of Bread Mixed Spices 
Crumb: Milk 


\ igs all the dry ingredients together; then 
i add the strained juice of the lemons, the 
eggs and sufficient milk to moisten but not wet. 
Leave overnight in a cool place Divide the 
mixture into well-buttered molds, cover with 
cloths tied on tightly, and boil steadily for eight 
’ rs 

hours. Boil for one hour when wanted for use 


Frozen Cheese Salad 
5 Small Cream Cheeses 14 Cupful of Cream, 
» Cupful of Chopped Whipped 
Pecan Nuts 2 Tablespoonfuls of 
2 Chopped Green Olive Oil 
Peppers 1 Scant Teaspoonful 
1 Can of Pimientoes of Salt 
4 Cupful of Mayon- Dash of Paprika 
naise 
( *REAM the cheeses with a spoon. Chop or 
grind the nuts, peppers and pimientoe 
Drain all juice off of the pimientoes, after chop 
ping. Stir these into the creamed cheeses; add 
salt and paprika, mayonnaise and olive oil, and 
lastly the whipped cream. Place in a mold and 
chill in equal parts of ice and salt for three 


hours. Runa hot knife around the edges of the 
mold to loosen, and turn out on platter, Cut 
in any shape desired. Serve on lettuce 


Turkey Dressing 


1¢ Cupful of Diced 


Celery 
s s of Dry Bread Salt and Pepper to 
2 Eggs Taste 
14 Pound of Pork 3 Tablespoonfuls of 
Sausage Butter 


1 Tablespoonful of 
Chopped Parsley 


Powdered Allspice and 
Grated Nutmeg 


The Uncooked Fruit Cake = 


~LICE the onionand the apple and cook them 
~ in the butter for five minutes. Soak the 
bread in a little milk; then drain, and add the 
onion, apple, beaten eggs, sausage, célery, pars 
ley, spices and seasonings. Mix well and use 


cake, and it will prove a delightful surprise to 
both family and guests. The recipe follows 


UNCOOKED FRUIT CAKE 


144 Pounds of Seeded 2 Cupfuls of Oatmeal 
Raisins 144 Cupfuls of Wheat 
44 Pound of Dried Biscuit 
Currants 1 Cupful of Grape 
34 Pound of Dates Juice 


1 Cupful of Thick 
-ound of Candied Blackberry Juice 
Cherries 84 Cupful of Strained 

1g Pound of Crystallized Honey 

Pineapple 4 Tablespoonfuls of 
14 Pound of Citron Olive Oil 

34 Pound of Shelled Spices to Flavor Well 
Pecans 


oe the fruit juices and drop into 
them a few pieces of cinnamon bark, a few 
whole cloves, allspice, and about an eighth of a 
teaspoonful of nut- 
meg. Place the mix 
ture over a slow fire 
and allow it to sim 
mer until it is well 
flavored with the 
spices. Do not let it 
boil rapidly at all, 
and, when flavored, 
remove it from the 
fire and strain 
hrough cheeseclot 
Run the oatmeal 
ind wheat biscuit 
1rougha meat chop- 
per before measuring. Reheat the fruit juic 
to the boiling point, and pourit over the cereals; 
then cover it closely and set it away overnight. 

Prepare the fruit and the nuts as for the 
usual fruit cake. The currants will need wash- 
ing through half a dozen waters and must dry 
overnight. If one prefers they may be left out 
and the same amount of some other fruit used 
instead; but the flavor of the currant willrepay 
one for the extra trouble of cleansing. The nuts 
are best broken into small pieces; the raisins, 
dates, figs, pineapple and citron cut into bits, 
and the cherries left whole. When ready to mix 
measure the honey and olive oil, and stir them 
into the cereals and fruit juice. Combine the 
nuts and fruits and work them into this, using 
the hands. The mixing must be done ina large 
pan so as to blend everything thoroughly. 

Line a pan with white paper brushed over 
with olive oil. Pack the mixture in this, a little 
at a time, pressing it down until it is perfectly 
solid. Decorate the top with nuts and cherries, 
and cover it with a paper brushed in oil. 

Put the cake in a covered bread tin and set 
it in a cool place for several weeks or longer. 
Several days before cutting it wrap it in a cloth 
wet with grape juice. 


149 Pound of Figs 


BAW 


oe 


Artichoke Heartsin Lemon Aspe’ 
, 2 packages lemon flavored gelati : 
Pineapple Pancakes with Hone. 1% cups hot or warm water 
2 cups all-purpose flour 1 cup cold w ater 
1% teaspoons salt 6 tablespoons vinegar 


mion 
4 teaspoons baking powder 4 teaspoons grated 0 
1 egg 2 teaspoons salt 
ne : 
1% cups milk 44 teaspoon paprika 
1 cup crushed pineapple Few pe a 
1 tablespoon melted fat 4 hard-cooked egg 


Evaporated milk 
Garnishes 


with sprigs of parsley and bits of marasc 


ustard cherry. aa 
Sift and measure dry ingredients. Add 1 teaspoon prepared sm Luncheon is a difficult problem because it 
beaten egg and milk. Fold in drained crushed Few grains pepper 


; requires more courses. Don’t despair when — 

; oons mayonnaise ‘ ne 
pineapple and melted fat. Bake on a hot 2 tie foarte Cousin Clara comes on the very day you've _ 
griddle and serve with honey. 6 her ; 4 r, ac: pl d to clean the attic. Se her this 
Dissolve gelatin in hot or warm water, ac- planned to Clea ie Tve s 


Ae oasted S ausages cording to directions on the package. Add Iced PIB eco Rye Bread a 
_ To prepare toasted sausages, place canned cold water, vinegar, onion, one teaspoon salt, 


; : : Baked Eggs in Macaro; 
Vienna sausages under broiler until they are paprika and cayenne. Set aside to chill and ee ah = eg 7 
brown and crisp. thicken. ixed Pickles urrant Jelly 


Separate yolks from whites vf eggs. ‘i : = 
; es Biscuits made with Prepared Flour 

It seems a good idea to keep one or more Mash yolks with the mustard, remaining salt, si ; 
Toasted Cocoanut Sundae Coffee 


cans of the different fruit juices, pineapple. pepper and mayonnaise. Reserve 12 si 
tomato, grape, etc., in the refrigcerator ae ne ; 3 : Materials (to serve 4) 

: » Srape, etc., in the refrigerator at all rings of egg whites. Chop remainder and add 1 Theda caleeeeie tele 
times. Served in cocktail glasses with any of to yolks. Stuff artichoke hearts with the < tance ig ve ce 4 
the great variety of packaged crackers, they mixture. Arrange in ring mold and alternate 1 Nga ee : 
/add # flourish to many occasions, with rings of egg white. Pour on thickened i a ik ise 

Uream Georgeile gelatin mixture and chill until firm. Unmold ¥% i obited ait 
1 tablespoon gelatin on a bed of crisp lettuce. This serves 6. ; cere os pas 7 
% cup cold water Grilled breast of spring lamb is highly ap-- ge rw: pe ag 
% cup hot water petizing when served with young carrots [2 sae caren JEey 
: 1 package prepared biscuit flour 
1 


4 cup sugar 
can cocoanut 


ac tenapoon salt _ Grilled Breast of Spring Lamb 
1 breast of spring lamb ; £ 
1 tablespoon oil Baked Eggs in Macaron 


Salt and pepper 


44 cup Sherry wine 

3 tablespoons lemon juice 

%4 cup heavy cream, whipped 

12 chopped maraschino cherries 

6 macaroons, rolled or broken in small 
picces. 

2 egg whites 


. 1 tablespoon shortening 

Metter. bitten : tablespoon eras flour 
Sia cordiite . cup evaporated milk diluted with 
14 cup water 

1 teaspoon salt 


, Parsley 
a te) Fi 144 teaspoon pepper 
: ; Flatten a breast of spring lamb with a. “ 
Sprinkle gelatin on top of cold water. Soak cleaver. Rub over with theo, season with 7° Cup grated cheese 
for 5 minutes, or add the hot water, sugar 


fe! ; : ‘ uee* salt and pepper and broil on a slow broiler, 2 CUPS cooked macaroni rebit 
m salt immediately, according to the direc+15 minutes on each side, then remove ahd 4 885 
‘tions on the package; stir until dissolved. 4. melted butter over the breast and turn Melt butter and blend with flour. Gradu- 
Cool and add wine and lemon juice. When | lightly in fresh bread crumbs. Broil again 2 Uy add diluted evaporated milk and cook 
it begins to thicken fold in the whipped cream minutes on each side; remove, dress on a hot “til smooth and thickened. Add cheese and 
and cherries. Fold in stiffly beaten egg whites platter and pour butter, mixed with lemon >@50ning and cook until melted. Pour over >~ 
very lightly. Rinse mold in cold water and juice and parsley, over breast. This makes 14¢aroni in a baking dish. Make 4 hollows — 
‘fill with the mixture, sprinkling in the maca- .4 servings. nd drop in eggs. Bake in a moderate oven ; 
roon crumbs between additions. (Any cake f 350 degrees F.) for 15 minutes. This makes r 
crumbs may be used.) Chill until firm, if S avory — ng Ga rrots servings. j 
Unmold and garnish with whipped cream, young carro! r = 
cherries and ae Serve with es cake, * tablespoons butter 3 Toasted Cocoanut Sundae 7 
This makes 6 servings. 1 chopped green pepper re ee 
= AEE a -—=—Ig| = 1 chopped pimiento 4 cup water 
Southern Fruit Pie RE Salt anid pepper 1 cup sugar 
/ § tablespoons quick cooking tapioca : %% teaspoon sugar % cup white corn syrup 
Se 1 cup boiling water Scrape and clean carrots, cut in two 1 cup evaporated milk 
ay - cup hot grape juice ‘Sand cook in salted water for 20 minutes, 2 *4SP00n vanilla 

Y, teaspoon salt <*€ Drain, sauté the carrots in the b bier f Melt chocolate and gradually add water. = 

1 teaspoon butter EF ae Fe OF tee intl) gmapotha ae 2 

ieaitp Suber == 5 minutes with the chopped green pepper | : sugar and syrup = 

4% teaspoon nutmeg and pimiento; season with salt, pepper and O* to soft ball stage (238°F). Remove © 

it Win broken walnut mcate __ sugar. rom fire and add evaporated milk. Flavor 

6 medium-sized apples This is definitely the veal season when @@ Serve hot over vanilla ice cream. Gar- 

1 medium-sized baked pastry shell | every one enjoys juicy cutlets and roast ‘8! With toasted cocoanut. ; 
Sprinkle tapioca into vigorously Veal served with spring vegetables. Calf’s The chocolate sauce used in the sundae 
boiling water; then add hot grape juice @ liver, too, will be a treat, especially with 2@Y be stored in a covered jar in the refrig- 
‘and salt. Place in double boiler to a crown of tomato rounds and grilled Ber- ‘ator. So it seems a good idea to keep it on 
cook slowly, about fifteen minutes, or muda onion. and. Simply heat it over hot water at the 


until tapioca is clear. Remove from " i i 
proper moment for serving. This sauce a 
heat, add butter, sugar; nutmeg and x pre 


broken walnut meats. Peel, core. and mene a es pas = 1s oe a 
cut the apples into eighths. Mix all quickly prepared Ghiaes Gaee as mie 
leiiity sid oUF ite & pts pan lined to be a task. If an absent-minded husband 
‘with plain, baked pastry. Bake for tea calls at five-thirty to say he is bringing an 
minutes in a very hot oven (450 de- important customer for dinner, don’t try to 79 
grees F.), then reduce heat to moderate > wish the two chops into three. Put ther 

a id ne for twenty minutes. back in the refrigerator and serve this dinn 
Serve is w a heapin ile of i 5 ‘ 
| whipped cream if ine elle makes ook race! See ca 
six servings. 


Lemon juice 
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Spanish Omelet 


6 strips bacon 


6 eggs 

sliced ripe ol 
4 seedl ‘aisin 
6 lar, rooms 


ul paprika 
uls milk 
tablespoonful minced 

green pepper 

Fry the bacon, remove, and keep-hot. Then in 

the fat cook the pepper, pimiento, parsley, onion 

| olives. raisins, mushrooms, and paprika together 
until tender. When cooked add the flour and 
one-fourth teaspoonful of salt. Beat the whites of 
the eggs stiff and dry. Beat the yolks until lemon- 
colored and add one-half teaspoonful salt and the 
milk. Fold in the stiffly beaten egg-whites. Pour 
this egg mixture into a hot omelet-pan, in which 
the butter has been melted. Cook until brown on 
the bottom, then place in a moderate oven for about 
five minutes or until it is dry on top. When cooked 
spread the filling on one half and turn over the other 
half of the omelet to cover. Garnish with the hot 
strips of bacon. 

Mrs. Ian Maclaren, 


East Park St., Stockion, Cal. 


Yale Blueberry Cake 


4 cupful butter 
34 cupfuls sugar 


1730 Calories 


14 teaspoonful salt 
Few drops lemon- or orange- 


I egg ‘ac 
144 cupfuls flour 44 cupful water 
24 teaspoonfuls soda 1 cupful blueberries 
I teaspoonful cream of tartar 

Cream together butter, sugar, and egg-yolk; sift 
the flour with the soda, cream of tartar, and salt, 
and add alternately with the water to first mixture. 
Add flavoring and egg-white beaten stiff. Spread 
half the batter in a pan, add berries to remaining 
batter, and spread on top. Bake about forty-five 
minutes in a moderate oven. 

Mrs. A. D. Fillmore, Harvard, Mass. 


ro10 Calories 
Scant half-cupf 


Chocolate Pudding 
I pint milk 


2 eggs ; 
14 cupful fine dry bread- 
crums 


144 squares chocolate 
Soak the crums in the milk for thirty minutes and 
then add the chocolate and scald. When the latter 
is melted, add the sugar and salt, and pour onto the 
eggs, which should be slightly beaten, and cook for 
fifteen minutes in a double boiler. For the top dress- 
ing, sift the apples and beat the egg-white stiff. Add 
to the latter the apple-pulp and the tablespoonful 
of sugar, and beat together till fluffy; heap over the 
pudding and serve very cold with or without cream. 
If desired, a few drops of vanilla may be added to 

the chocolate custard. 
Mrs. C. V. Hoffman, Boind Bro 


Cold Fruit Pudding About 2000 Calories 
2 cupfuls stale cake-crums 1 cupful cooked prune-pulp 

1 cupful whipped cream 

If possible, a few fruit-cake crums should be used 

in the two cupfuls. The prunes should be meas- 
ured after the skin and stones have been removed. 
Mix fruit and crums till they are like a smooth paste, 
then add cream, and beat till well blended. Turn 
into a shallow granite pan and stand in a cool place 
for three hours. Cut into square portions for serv- 
ing and accompany with whipped cream. The 
prune mixture should not be liquid, or the pudding 
will not be stiff enough. 

Mrs. Mabel C. Wymond, Aurora, Ind. 


Huckleberry Pudding 2840 Calories 
1g cupful butter 

1 cupful powdered sugar 

34 cupful milk 

2 cupfuls flour 

3 teaspoonfuls baking-pow- 


2 eggs : 

24 cupfuls huckleberries 

14 teaspoonful ground cin- 
namon 

% teaspoonful salt 


Cream butter and sugar, beat in the egg-yolks, 
cinnamon, and salt. Mix together flour and b- king- 
powder, reserving two tablespoonfuls of the flour 
to mix with the huckleberries. Add flour and milk 
alternately to the first mixture, fold in the egg- 
whites beaten stiff and then the huckleberries, and 
bake about forty minutes in a moderate oven. Serve 
with a lemon or orange sauce. 

Mrs. E. C. Abell, ro Hill St., Morristown, Ns we 


Luncheon 

Rice Soufflé 
Brown Bread Sandwiches 

1 5 - 


Cakes 


Preakfast 
Stewed Rhubarb 
Plain Omelet Bre xems Coffee 
Luncheon 
Macaroni and Cheese Scallop 
Tomato Salad 
Raised Biscuits 


Dinner 
Cold Sliced Roast Beef 
2) h ed Onion 
d Summer Squ 


ied P 
aska Puddi 
Breakfast 

Marmal 


Rice Pudding 
Dinner 
Lamb Stew en Cz 
Bread and Butter 
Lettuce and Waterc s Salad 
Fruit Gelatin Whipped Cream 
Breakfast 
Wheat Cereal with Cream 
Blueberry Griddle-Cakes 
ter and Sugar Coffee 
Luncheon 
Egg Salad 
Scalloped Tome 
Raspberry Tea-C 
Tea 
Dinner 
Broiled Trout 
Spaghetti and Cheese 
Boiled Beets Dressed Lettuce 
Lemon Rice Pudding 
Breakfast 
Sliced Peaches 
y-Cooked Cereal Top Milk 
zs Cooked in the Shell 
Coffee 


Luncheon 


Dinner 
Broiled Steak 
New Potatoes Sw Chard Greens 


Dressed Cucumbers 
Watermelon 
Breakfast 
Broiled Tomatoes 
Berry Muffins 
Coffee 
Luncheon 
Clam Chowder 
Cracke 
Iced T 


Coffee 


Plums 


Green Peas 


i Stalks 


chart 


Crushed 


idie-Cakes 


led Eggs 


fee 
Luncheon 
St Lamb Kidney: 


Veal C 
Creamed Cauliflower 
New Potatoes 
Watercress and Radish Salad 

Maple-Bread Pudding 


cupful boi 
Core the apy} 
butter. Cut a small hollow in the stem end of the 
tomatoes, fill with bread-crums, and dot with butter. 
Sprinkle salt over all and bake with water in a pan 
until done. A rich sauce will be found in the pan. 
Serve one tomato and one apple with sauce to each 
person 
Mr fe 


Rand Beckett, 3228 Washington Blud., Indiana 


ays 
too Calortes 
k pickling onions 2 ounces whole allspice 

rt cupf It I ounce pepper-corns 

I quart vinegar I ounce ginger-root 


7 oz Onions 


} 


Peel the onions, sprinkle with the salt, cover with 
water, and let stand overnight. Then drain. In the 
morning add the spices to the vinegar, simmer for 
ten minutes, cool, and pour over the onions. If the 
latter are not entirely covered, a little more spiced 
vinegar should be added. 

Mrs. E. L. Tower 2616 Pilsb 


°,, Minneapolis, Minn 
Ring-Around-a-Rosy Salad 1900 Calories 


veet apples 


s diced celer 


Peel the yellow tomatoes and let them stand in 
French dressing for thirty minutes. Chop the 
apple and celery together quite fine, moisten well 
with mayonnaise, and make piles of this on nests of 
lettuce-leaves. Surround this with the yellow to- 
matoes and decorate with the red tomato cut in 
sections and placed on top of each pile of apple and 
celery. A bit of mayonnaise and an olive should 
surmount it all. 

Zahrah E. 


Preble, 1534 Arch St., Berkeley, Cal. 


800 Calories 
Without dressing) 


Stuffed Tomato Salad 


6 mediun 
6 stuffed 


1 eggs 


Peel the tomatoes. Hollow out to form cups. 
Dust with salt and pepper and marinate in a little 
French dressing for a few minutes. Then slip an 
egg into each tomato, and serve very cold with a 
garnish of lettuce and mayonnaise. 

Florence Spring, Concord, Mass. 


Onion Toast 1120 Calories 


2 Bermuda onions 6s s t 
3 tablespoonfuls butter I cupful 
2 tablespoonfuls flour Pepper 
2 eggs Salt 


Beat eggs with a fork after adding one-quarter of a 
teaspoonful salt and a few grains of pepper. Dip 
bread in this and fry in butter on a hot griddle. 
Melt the butter, add onion sliced, and let simmer 
until it is soft and yellow. Dredge with flour and 
add milk gradually, and salt and pepper to taste. 
Serve the onion sauce on the toast. 

Mrs. L. W. Rowl 


y, Townsend Road, Belmont, Mass. 


Tomato Succotash 685 Calories 


4 large tc I small onion (chopped) 
3 large ex corn 2 tablespoonfuls butter 
lg green peppe »ped 1 tablespoonful ar 

I 


t teaspoonful sa 4 teaspoonful paprika 


Fry the pepper and the onion in butter till soft. 
In the meantime have the corn cut from the cob 
and the tomatoes skinned and sliced, cooking to- 
gether. Add to the latter the fried pepper and 
onion and the seasoning. Cook gently until a 
Little thick and serve at once. 

Mrs. F C. Weber, 


Bethesda, Md. 


Creamed Carrots and Onions 20 Calories 


e bunch carrots 


2 tablespoonfuls t 
lespoonfuls fi 


nd pepper to taste 


upful k 


Wash, scrape, and cut carrots into small pieces, 
slice onions, and boil together until tender. Make 
a white sauce with the milk, flour, and butter; add 
salt and pepper. Drain carrots and onions and stir 
into a cream sauce. Serve hot. 

Mrs. Edward F. Hines, 102 Pine St., Hinsdate, Ill. 
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WHOLESALE FLOUR. 


r all sales on account or for Bills Receivable. For a descriptij’.,, 


In this business, a Sales Book will be used fo 
is book, see es and 35. Oe , 
and form of this book, see pag’ a to M. N. Brooks for his note at 5 days, with interest at 6%. For erty 
= rds 37, 38, 39, and 4o, less 5%, _N. 
Sell cards 37, 38, 39, an ) A 
see 140. For interest bearing notes, see 129. 
| Passons maintenant aux détails} 
|pratiques, Comme nous ne nous | 


| {servirons trés probablement pas du 
POUR FAIRE fll LES SEGRETS DUN service ‘emptoyé tous lés jours, it est 
| presque inutile de dire que chaque 
|}assiette et plat devront étre essuyés | 
| RON CAFE All LAIT JOL COUVERT | Soigneusement -avee un torchon i 
i propre et due tous les couverts se- | 


[ 

} |ront frottés 4 la peau. On laissera i 
as ae aati naman eon jentre chaque assiette placée, 1’es- | 
(Tres souvent demandé.) 

j Voici des proportions exactes pour | 


Rien n’est plus agréable que J’as. || Pace nécessaire, & droite cuilléres et | 
pect d'une table servie élégamment | couteaux reposeront sur les porte- 
1 J |} et rien ne dispose mieux qu’un bon | Couteaux de cristal ou d'argent, a) 
obtenir une chopine de café devant repas servi correctement grace a | gauche les fourchettes, devant l’as- | 
(étre mélangé ensuite A de bon lait. |d’aimables et habiles maitres qe/ Sette tout le régiment des verres |) 
| Ces quantités procurent l’aréme et || maison. Nous allons a vane le | prendra place: le grand verre a i 
la couleur voulus; & condition tou-| voulez bien, parler du couvert ne de | Doire, le verre pour le madére, le | db 
tefois de les accompagner des soins certains détails se rattachant ek bordeaux, le bourgogne, les vins su- Pre | 
mécessaires pour passer le café com- | table, qu'il est nécessaire de con crés du dessert et la coupe de cham- j 4 
me il convient, afin de l’obtenir d’u- i "| pagne. Sur les assiettes la: ser- § 


f | naitre pour les jours od l’on invite * : % i 

tAIKE P | Peterenge ‘ ri sere > tre s 

ne limpidité parfaite. ; des amis a diner. Bien que la mo- vietle sera pliée trég simp lement; a F 404 { 
i 


= (yr Nr Natt en mae 


Le café pour le lait se prépare & Ide laisse s’6 sie! Ua etree pliages compliqués ne sont plus ad- 
. : | S’établir y:- s = IL 
l’avance, la veille pour le lende- dance a diner fo Bs siete oe 
main — et en quantité suffisante | river trop tard, il faut que la maf. 
| pour fournir la provision de deux | tresse de maison veille de facon sé- 


| Ou trois jours. On le garde, bien |Tieuse & ce que toutes les commis- 


bouché dans une bouteille. {1 peut | sion ‘ ; P 
étre servi froid, parce qu’on le ré- | tits ser oubli) et les DISpAra= 


mis. Les carafes 4 eau et & vin 
| isolées de leur dessous par un Trond | ea 
- de batiste ou de dentelle, seront al- Dol Bit of 
L ternées, les carafes a vin se rem- 
|} placent souvent par les aiguiéres 


‘ F S Ou moins riches et surto - 
diner soient exactement | plu u moins riches et surtout co 


chauffe avec le lait bouillant. Mais | préts. piées sur les formes anciennes. | 
il est préférable, & notre avis, dei” 5; : a ,_/ | Certaines sont de véritables objets | 
le faire réchauffer au bain-marie | Rien nest plus désagréable sii ei dart. j 


|Nant pour les invités due de s’aper- Pa > Cate 
}cevoir que leur arrivée est cause On place aussi & portée des invi- | 


, “ a fs és 1 fe suffisa: i -% 
d’une panique générale et qu'il leur tés un nombre suffisant de minus 4 


qu’on met dans un récipient d’eau le - cules saliares, mynies dé teur petite | 
faut subir, avant le repas et entre! | 55s , 5 . 
sg oeanpe |Pelle a sel ou ayant la forme d’un | 


i bouillante en temps suffisant avant ; 
| chaque service, yn lone temps d’ar- 
de le servir. ee sea ene § temps dar 5 : 
Si toute addition de chicorée doit eae aa: a pa i eae E matey oot pares de pote oma! Sa 
~ 6tre rigoureusement i i | 2.8 provision -de - - rerts ¢ i ices 
Z eee tae pain le temps d’étre renouvelée. .. Hew coavevea ne tec peptic is j 


- le café noir aprés le repas, il n’en | : 
= rele j Mais c’est la j’espare, des petit = | 
est pas de méme : f iespere, des petits en- | re-mets 3 COUV: a =) : 
5) me €n ce qui concerne inuis qui n’arrivent jamais awaux entre-mets et les couverts dessert; 


Vapprét du café pour le lait; ; une il f yeiller & 
2 I J ; toutes j ees ai-| |i} faut veiller a ce que chaque plat 
certaine proportion de chicorée y | (utes jeunes maitresses de mai | soit accompagné du couvert. néces. | 


toujours. On n’a pour cela qu’a le 
; verse r dans un pot de porcelaine 


| @st-toujours nécessairo, BOR Re sener [ainitets aay. i 
Ceci dit, nous allons maintenant | Ptah casio be ysis Mago Sik a 
PROPORTIONS commencer & mettre notre couvert. Fe aries Bes get + ioe. A 
Tos te : jla’ cuillére e la fourchette, le 
|, 2 onces de bon café, grillé dorg | 14 table, munie du nombre d’allon- couteau a late d’argent ou de ver-| 
; et non pas bralé noir. Bes Recessaires pour que ceed | | meil, inoxydable au contact deg § days W 


%% once de chicorée de bonn ceria eisai & Son aise, 2st recon- | {Mel i 
© quar te a ray “ 
| : q verte d’abord d’une toile cirée, 1a-| i truits; ces couverts sa disposent sur 


| 3 verres ordinaires d'eau. : | quelle préservera le bois en cas d'ac-| ae, Spo a diane: Peis 
Ayez un bon filtre en porcelaine | “ident (bralures occasionnées Par les) ; Prepares a i ; : 


Jamais de fer blane ni d’émail. Sur | Plats chauds, ou liquides Tenversés) , | | 1, aoe Behe fot ete cer | 


& le fond méme du filtre placez un | dessus, nous poserons un molleton | —. *, 

iy betit rond de flanelle Bich wrante et |e laine, aqui aura le double avanta- ne = i. rset i ] lat ts 
( toujours séche. Par dessus mettez /Se de donner du moelleux 4 Ja nap-} ai cori d eee mae fee a ies | 
K @abord la chicorée: et sur la chico-} Pe et de supprimer tout bruit forte] ee Su Os ie ater | 
‘ rée, mettez le café trés finement | que l’on posera les assiettes et les | aivigite Wie 


moulu. Recouvrez avec la passoire| Verres- La 2a thoisie par-| SUrtouts. Mais ce service est & peu 
B } £ 44 uappe sera choisie par- | Ne pitcr 
| du filtre jet ne tassez bas la poudre.{ mi les plus fines. en beau datanssé - eee igure oh Ste Sm iaes 3 
% | pe sites chauffer Peau nécesaire au | blanc, orné de jours ou d’incrusta- = Ban = eb es es pee mee 
% jcafe. Au moment od elle va Commen_|tions de dentelle: certaines nappes fermer, les hors d’oeuyre, les fieurs 
Pr gamete ae quand elle est ainsi} sont travaillées de telle facon qu’el- | eee aie la pins say place, ies 
: ; e aude, versez sur le filtre les remplacent jes chemins de ta-~ RR ete de yereene te. Deraie- 
Be 1 i d’eau—pas davantage | pie: elles se posent alors Weare |) sent pas a l’avance sur la table. 
ettez le c : j d oes > A s “aq? 
ope BGhfar pocaest Gee la oe transparent de couleur et i] est bon pa teense pe happend 2. 
nutes; sous l’action de pel ti idi- Gobserver due pour ces transpa- || | 78 lek Bit lot gr t ] aD ; 
té chaude, la poudre s’imbibe wan rents, les jaunes or, les verts, don- Fs ibe r 8; eek es s beset he orale 
? me une éponge, et retient mieux en. ment des effets preférables aux {7 a tae vitae os. Bie tori “ © 
Baie oad ies one ee bleus et aux roses. Le chemin de | | C#Viar, cuilléres-passoires pour les 
oo i i serez | table brodé et ajouré s teas olives, fourchettes a saucissons, a 
mmportant étant toujours, pour eee era blanc au- || 2. is ‘ d 
, Sy tant au sible j Re || sardines, et a anchois, sans oublier ‘ee | 
avoir de bon café, qu’il soit’ passé Tet tose ee | son tonmnretes & huitres, les pinces -— “9 
Tentement. couleur sont réservées pour les re- |[--1~ les hoards et te yee a ; 
Surveillez pendant ce temps votre | P88 de campagne. Mais, oo OG, || Toe beeen Eta ier i Powe} 
eau qui doit juste entrer en ébulli- ;Chaque maitresse de maison peut Peo ae one appease te.) AF Our. Dollats 
tion sans continuer de bouillir en- | donner libre cours A son imagina- rie dessert, les ciseaux a Geena’. les 
suite; parce que l'ébullition prolon-| tion et a son got. Les fleurs sont ||, Pince-coupe sere oad re Oe ee 
&€e d'une eau destinge au café la dé. aussi d'une grande importance, De} Se8Ux, les cuilléres A sucre en pou- 
compose. Dés que cettescau adonné Plus cn plus on délaisse le grand ee les Petites cuilléres a Sorbets; 
quelques bouillons, retiPe, la bouil- motif central qui isolait pour tout |-g ete: he - i 
loire ou la casserole sur le e6té du le Fepas les vis-a-vis. Les guirlan-|'_ Les récipients qui contiennenst les 
feu; couvrez, et tenoz aussi chaud |des, les semis, Jes jardiniéres basses | hors-d’oeuvre sont coquets ou | 


que possible sans pouillir. Versez |remplacer aoe inte-| Juxueux. En cristal, ils forment sou- 
alors cette eau sur le filtre en trois ca e Mee ee | Vent des petits compartiments réunis 
ou quatre fois, & des intervalles de Tage de la table est assuré ordinaj-| Par une monture de métal ou Wars 
2 ou 3 Minutes, en ayant soin de |rement par le plafonnier ou la sus- __ 8ent, le tout posant sur un plateau 
recouvrir le filtre chaque fois, pension, mais chaat . fois awil vous —=assorti. Egalement de cristal et 

Leau étant bien toute passée sur | song Possible, ajoutez A chaque bout |--@argent les benrriers, les seaux a 
le café, enlevez la partie supérieure | q, table des flambeaux Bo Aus ean- | glace et a biscuits ainsi que les pa- 


du filtre, celle qui contient 1a pou-! as i ins 
GF jdélabres munis de its | ;Miers pour les. yins vénérables et 
dre ou Mare. Posez-le dans la fier (ao ms de petits _éerans “of [muaiaties dautres objets que joubli 


au. Re = eet nee Tavissant. TA WASTE ATTY DrmAATm 

eau. Reve ) ij td Fa ‘ ; 

ti rat te poe ik ge al Raisin Thins % cup raisins eee 
} le} 1 cup butter Cream butter well. Add sugars gradua, 

p44 cup brown sugar then the egg and beat the mixture Unt 

% cup white sugar light and smooth. Measure 

1 egg, slightly beaten 

2 cups flour 

4% teaspoon soda ‘ ae 

% teaspoon salt : 

\ teaspoon vanilla Menem. 


E—"—S——t—“‘i‘iC 


vec 


NT-JUICE COGKTAI: Pour into a 
Cee 


iisin candies may well find a place among 


———  _..—_* aan, eae Se oad ee 


I\aisin may be placed on the top of each bon- E 
(>memade and commercial sweets. Raisins are bon as a garnish, fs 
valuable source of lime, iron and other min- A bit of i I 
al salts; and they have traces of vitamines Color paste and different flavors may be added : I 
>. and C., none of which are found in sugar. to the melted fondant, if desired. For in- ~*~ io H 
"Raisins add bulk and color contrasts to stance, yellow color paste and lemon or ! 
indy and may be used in a great variety of orange. extract may be used. Later on | 
ays. Add them to your own candy recipes. some pink color paste and raspberry ex- f 
et the children use them in their first at- tract may be added, and before you finish Raisin Caramels 1 
mpt at candy making; they are inexpensive. 4 square of melted chocolate may be added Put | 
iis Here are several recipes for candies which to the fondant with enough cold water to 1 cup sugar I 
jve the delightful unusualness that is so keep the mixture of the right consistency. cup corn syrup and ? \ 
ih sirable in Christmas sweets. Reheat the mixture from time to time if it Y4 cup cream into saucepan, stir until ees = 
Sig becomes too thick to work with easily. dissolved, bring to boiling point, and boi : 
; Raisin Bonbons Each bonbon may be placed in a paper until mixture will form a soft ball when | 
ayes | In saucepan case after it has been dipped. tried in cold water Stir ge ntly and con- 
thon | CUPS Sugar and : = ? stantly to prevent burning making the 
gp.| CUP water and bring slowly to boiling point, spoon reach all parts of t! e saucepan, As 
sera | stirring until sugar is dissolved. Add soon as ¢ indy forms a soft ball when tried 
ese teaspoon cream of tartar, wash down sides in cold water add a second ; z 
 ,, of saucepan with clean pastry brush dipped 14 cup cream. Boil again until it forms a soft 
Set in cold water, cover the saucepan and boil ball in cold water. add a third 
ne. three minutes. Remove cover and boil Y% cup cream, and boil until candy will forma 
fa) without stirring to 238 degrees F. or until decidedly firm ball when tried in co!d 
las: candy forms a soft ball when tried in cold water. Add 
MS} ater. Pour on a marble slab or a large 34 cup chopped Sun-Maid Raisins and pour 
ea platter which has been wiped with a damp Ae: > caramels into a buttered pan. When cool 
pl8) cloth. When cold, work with a broad Raisin Penuche cut in squares, and wrap in wax paper. 
Ss) spatula or beat with a wooden spoon until Melt in saucepan I; Lie 
al creamy, knead until smooth, and cover 2 tablespoons butter, add Alice Br adlcy 
% with adamp cloth for halfanhour. Flavor 2 cups brown sugar 
Ws of the mixture with 1 cup white sugar There 1S a difference in raisins 
al-) teaspoon vanilla and make into small balls 1 cup thin cream and 
Vin} with a Sun-Maid Raisin in the centre of Few grains soda. Stir until sugar is dissolved, There is a difference in flavor, sweetness, size, 
0nd each ball. Each raisin may be stuffed witha bring to boiling point and boil to 240 color and cleanliness. To make certain of the 
ae t of nut meat if desired. Let the balls stand degrees F. or until candy forms a firm ball finest results, be sure that the raisins you use 
@m- over night or until firm. Put remaining when tried in cold water. Stir occasionally are Sun-Maids. 
ies, fondant in a small saucepan, add to prevent burning. Remove from fire, add For Sun-Maids are made from the tenderest 
¢-| teaspoon vanilla or other flavor, place over 1 heaping tablespoon marshmallow cream ind sweetest grapes, grown where they reach 
tes) hot water, keeping water below boiling and pour on marble slab or large platter perfection—in the beautiful San Joaquin and 
fig) Point, and stir constantly until mixture is sprinkled with cold water, or leave in pan Sacramento Valleys of California. They come 
melted. It may be necessary to add a until cold. When cool add to you in sanitary packages,—raisins, large, 
ny. drops of cold water to the mixture. Re- 14 teaspoon salt and : plump, juic y, W ith an inimitable delic acy of 
ge) Move from the fire but leave over.hot water. 1 teaspoon vanilla and work with spatula or flavor. Thoroughly cleane d and sterilized, 
fig) Drop the raisin balls one at a time in the be at with a spoon until creamy. When they do not require washing before use. _ 
iggy | Ited fondant, press under the fondant firm knead in You can use these perfect raisins freely, for 
iat with a bonbon dipper or two tined fork, Y% cup Sun-Maid Raisins cut in pieces and they are inexpensive now—cheaper than they 
‘| then remove and place on a wax paper 14 cup nut meats coarsely chopped, and press have been in years. Buy a package today and 
ig bottom side down and with bonbon dipper into a greased pan. When firm cut in try them in the recipes which Miss Bradley 
7 make a little mark on each bonbon. A bit of squares. has given you here. 
att; Z 
es TATRA RE 6 PASO 
a . ae... ae : 
ist Step. — Remove the legs at the 
ae nt and cut down through meat. 
8, 
|) RAISIN JELLIED SALAD 
6 - 1 package lemon flavored gelatin 
i 2 cups boiling water 
l- 1 cup Sun-Maid Pufted (or 
5, Sun-Maid Seeded) 
2 tablespoons finely cut green 
chili pepper 
$ ¥, cup finely sliced celery 
i 3 slices pineapple 
; Pour boiling water over gelatin 
aud pert BROS Ag ee 
; ang allow ixture CO Deg! 
p77 to set. Add chili pepper, celery, 
af ie and pineapple curinto Pies 
r thoroughly. Pour into individua 2 
molds and chill. Unmold on Jet- SUN-MAID NUT BREAD 
We tuce — garnish with mayonnaise. hese Laue Sugar 1 cup milk 
y ta 32 $ flour 1 teas : 
i —— ti masons as 4 teaspoons palicessne omen 
| Puts Ga Sk Rese A 72 cup chopped nut kernels 
1 cup Sun-Maid Scedless (or - 
Sun-Maid Nectars) 
Wash raisins and drain. Beat e. 
add milk, sugar and mix fonbthen’ 
oetbine with flour sifted with 
a | axing powder and sale. Add huts, 
> | faisms and bear thoroughly Pout 
= into. greased, paper-lined bread 
= Pan. Bake 1'3 hours at 300° F. 
: = we 
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Sell cards 47 and 48, less 4, 


40 CHOCOLATE DROPS 


(with ready-creamed Crisco, drop-cookies are easy!) 


1% cups flour 

1% teaspoon soda 

1 teaspoon baking powder 

1% teaspoon salt 

1% teaspoon vanilla 

40 blanched almonds or 
walnut halves 


In one easy stirring, blend Crisco, sugar and eggs. (So 
easy with fluffy Crisco!) Add melted chocolate. Beat 
sour milk until smooth. Add it to Crisco mixture alter- 
nately with all sifted dry ingredients. Add vanilla. Mix 
well. Drop by teaspoonfuls on Criscoed cookie sheets. 
Place an almond or walnut-meat in each center. Bake 
in moderate oven (350° F.) 10 to 12 minutes. 


1% cup Crisco 

14% cups sugar 

2 eggs 

3 squares chocolate, 
melted 

¥% cup thick sour milk 


1 teaspoon baking powder 


48 CREAM SNAPS 


(it's easy to make ice-box cookies with creamy Crisco) 


4% teaspoon salt 
1 teaspoon vanilla 
34 cup chopped nuts 


Blend creamy Crisco with sugar and egg. Add sifted dry 
ingredients. Add nuts, vanilla. Mix. Form into roll. 
Wrap in waxed paper. Chill several hours. Slice with 
sharp knife. Bake in moderately hot oven (375° F.) 
10 minutes. “ 

Bridge Cookies: Use bridge ice-box cookie moulds, 
Icing: Blend 1 tablespoon creamy Crisco with 14 cup 
sifted confectioners sugar. Add 2 tablespoons hot water 
(or milk) alternately with 1 cup more sugar. Beat. 
Hearts & diamonds: tint red, use clove flavoring. Spades 
& clubs: vanilla, tiny chocolate candies. 


%4 cup Crisco % cup sugar 
legg 134 cups flour 


DELECTA WHITE CAKE 


(snowy, creamy Crisco gives you true-white cake) 


44 teaspoon salt 

1% teaspoon almond 
flavoring 

1 cup milk 


¥% cup Crisco 
1% cups sugar 
3 cups pastry flour 
2 teaspoons baking powder 

4 egg whites 
Blend Crisco and sugar until fluffy. (Quick and easy, 
because Crisco is so fluffy!) Add sifted dry ingredients 
alternately with milk. Add flavoring. Beat well. Beat 
egg whites until stiff but not dry. Fold egg whites gently 
into batter. Pour into three 8-inch layer cake pans 
rubbed with Crisco. Bake in moderately hot oven 
(375° F.) 15 to 20 minutes. When cool, put together with— 


Delectable Icing: Cook 14% cups sugar, 2 egg whites and 
\ cup water over boiling water, beating constantly with 


“ Dover beater. Cook and beat for 7 minutes, or until 


thick. Remove from boiling water. Add }% teaspoon 
emon flayoring. Beat until cool. Then add 14 cup 
B chopped candied cherries, 4% cup chopped can- 

' died pineapple and ¥% cup slivered green gum 


36 COCONUT BELLES 


(delicious chewy squares, made with fluffy Crisco!) 


1 teaspoon baking powder 
1% teaspoon salt 
2 tablespoons milk 


44 cup Crisco 

1 cup white sugar 

2 eggs (save one white 
for meringue) 1% teaspoon vanilla 

1% cups flour 1% teaspoon lemon juice 

Blend your fluffy Crisco (the pure digestible shortening) 

with the sugar and eggs in a quick stirring. Sift dry in- 

gredients, Add to Crisco mixture alternately with milk. 

Blend thoroughly. Add flavorings. Spread }4 inch thick 

in shallow Criscoed pans. Cover with the coconut 

meringue (see below). Bake 30 minutes in slow oven 

(325° F.). Cut in squares and cool. 

Coconut Meringue: 1 egg white, 1 cup light brown 


sugar, 4% teaspoon vanilla, 3g cup shredded coconut. 
Beat egg white stiff. Beat in sugar, adding 44 cup at a 


_time. Add flavorings. Fold in coconut. 


Ul. : 
{0 Bbls. Oatmeal @ $ 


jess College Merchandise, 
Wholestle Fou. 


Js. Ex. Flour @ $ 


pa Merchandise, 
Wholesole Flr 


45 Bbls. W.F. Flour@$ 


drops (or chopped nuts). 


HUNGARIAN CREAM CAKE 
(Chocolate-Frosted Cake shown above) 


2 cups sifted Swans Down Cake Flour 
2 teaspoons Calumet Baking Powder 
2 teaspoon salt 

I cup sugar 

2 eggs, well beaten 

1% cups heavy cream 

I teaspoon vanilla 


Sift flour once, measure, add baking 
powder and salt, and sift together three 
times. Add sugar gradually to eggs, and 
beat well. Add flour, alternately with 
cream, a small amount at a time. Beat 
after each addition until smooth. Add 
vanilla. Bake in greased pan, 9 x 5 x3 
inches, in moderate oven (350° F.) 1 
hour and 10 minutes. Spread chocolate 
frosting on top and sides of cake. 

(All measurements are level) 
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TROPICAL GINGERBREAD: !: cup 
butter, 44 cup sugar, 2 eggs, 1 tsp. 
soda, 14 cup -BrersRabbit Molasses, 
1 tsp. ginger, 1 tsp. cinnamon, 14 
tsp. salt, 114 cups flour, 14 cup cold 
water, 1 cup fresh grated or moist- 
packed cocoanut. 


Cream well butter and sugar, add 
eggs, beat all together. Dissolve soda 
in molasses and add to first mixture. 
Mix and sift remaining dry ingredi- 
ents and add to first mixture alter- 
nately with the cold water. 


a 


Stir in cocoanut. Pour into well- 
greased pan and bake in moderate 
oven (325° F.) 35 minutes. 


Ice with this Cocoanut Frosting: 
Boil 1 cup sugar and 14 cup water 
without stirring until syrup forms 
a long thread when dropped from tip 
of spoon. Beat 2 egg whites stiff, then 
slowly pour syrup over egg whites, 
stirring constantly. Add 34 tsp. lemon 
extract. Beat until right consistency 
to spread. Sprinkle thickly with co- 
coanut. 


NT-JUICE COCKT: 


i, Pour into a 


Hot Drinks for Winter Serving 


(Continued from page 32) 


utes, and then simmer the apple 
alls in the syrup until clear and 
tender but not broken, removing 
them from the syrup as soon as 
cooked, after which the broken 
yortions of apple may be cooked 
down in the same syrup and the 
whole passed through a sieve, rub- 
ying through as much of the apple 
ulp as possible. Scald the grape 
juice and water, and add the apple 
syrup and lemon juice. Cut the 
almonds into thin strips and insert 
them in the apple balls. Pour the 
punch into glasses and put one or 
two of the decorated apple balls 
into each serving. 


Mulled Cider 


inches stick cinnamon 
6 cloves 
6 teaspoon allspice 
2 quarts cider 
3 eggs 
Y% cup sugar 
Grated nutmeg 

Tie the spices in a square of 
cheesecloth, add them to the cider 
and bring all slowly to boiling point. 
Beat the eggs with the sugar, pour 
the hot cider over them, strain into 
glasses and grate a very little nut- 
meg over each serving, 


The Use of Malted Milk 


Malted Milk forms an excellent 
base for nutritive drinks either hot 
or cold. . When served cold, drinks 
containing it are usually blended in 
a shaker but in serving hot malted 
milk either plain or flavored we 
must depend upon thorough mixing 
to break up the granules and pro- 
duce a smooth mixture as it is not 
possible to shake hot drinks. 

If malted milk is being served 
purely as a beverage and not with 
the idea of furnishing a highly con- 
centrated nutritive drink, by all 
means make it with boiling water. 
For individual service place two 
heaping teaspoonfuls of malted 
milk in a cup, add sufficient boil- 
ing water to moisten and stir until 
thoroughly smooth, then fill the cup 
with boiling water, adding, if de- 
sired, a dash of salt. 

If, however, a really nutritive 


Fish Soup 
tablespoons butter 
tablespoons flour 
quarts fish stock 
onion 
carrot 
stalk celery 
egg yolks 
pint cream 
teaspoon salt 
Speck cayenne 
Melt butter and add flour. Cook 
for five minutes but do not brown. 
Heat stock and add slowly. Add 
vegetables cut in small pieces. Boil 
slowly one hour. Pass through a 
sieve and reheat. Beat yolks and 
mix with cream. Strain it into 
hot soup. Season and serve. Do 
not cook after egg and cream are 
added. 
Recipe makes six servings. 
Oriental Salad 
Y% cup cooked boiled rice 
1 cup cooked peas 
1 tablespoon shrimp or cooked 
fish 


DOR EDN Oo tO 
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\ 4 cup mayonnaise 


2 tablespoons curry sauce _ 
Combine ingredients and serve in 
rests of lettuce. ; 
Recipe makes four servings. 


pe 
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beverage is needed substitute scalded 
milk for the water and top with 
a little cream, adding salt as be- 
fore, and putting a dash of grated 
nutmeg, cinnamon, or other pre- 
ferred spice on the whipped cream. 


Coffee Malted Milk 


(Individual Service) 


2 teaspoons malted milk 

Few grains salt 

4 tablespoons very strong 
coffee 

Scalded milk 

Sugar 

Whipped cream (optional) 


Blend the malted milk, salt, and 
coffee until smooth, add_ the 
scalded milk, stirring continually. 
Sweeten to taste and serve with or 
without whipped cream. 


Chocolate Malted Milk 

2 teaspoons malted milk 

Few grains salt 

2 tablespoons stock cocoa 
syrup 

Scalded milk or boiling water 

Whipped cream (optional) 


Proceed exactly as for coffee 
malted milk substituting the cocoa 
syrup for the coffee. 


Egg Malted Milk (Hot) 


1 egg 

1 tablespoon malted milk 
Few grains salt 

2 teaspoons sugar 

1 cup scalded milk 


Beat together thoroughly the egg, 
malted milk, salt, and sugar. Add~ 
the scalded milk, and strain into 
a tall glass. A dish of nutmeg, 
ginger, or cinnamon may be added 
just before serving. 


Lest You Fo rget 


Be sure to put a spoon into the 
glass before pouring in the hot 
beverage — otherwise you may find 
yourself minus both glass and con- 
tents! 


Menus Without Meat 


Recipes tested at the Priscilla Proving Plant 


Bubble and Squeak % 


1 cabbage 
8 medium-sized potatoes 
8 tablespoons butter 
¥%4 teaspoon salt, speck pepper 
Boil the cabbage. Boil potatoes 
in their skins. Drain cabbage, press 
all the water out, and chop coarse- 
ly. Peel the potatoes. Break them 
up with a fork in small pieces. Mix 
the two vegetables. Add salt and 
pepper. Melt butter in frying pan. 
Add the vegetables and toss until 
the butter is absorbed. Cook like 
omelet, browning on underside. 
Recipe makes twelve servings. 


Nut and Macaroni Savory 


1 cup boiled macaroni 
1% cups bread crumbs 
2 eggs 
3 cups milk 
2 tablespoons chopped parsley 
4 tablespoons butter 
1%4 pound chopped nuts 
Salt, pepper, speck macé 


Put combined ingredients into a 
greased casserole. Bake in a mod- 
erate oven. Serve with brown sauce. 

Time in cooking, 45 minutes. 

Temperature, 350 degrees. 

Recipe makes’ nine servings. 
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Lemon Filling 
6 Tablespoonfuls of flour 
1 Cupful of granulated sugar 
24 Cupful of water 
2 Egg yolks 
2 Teaspoonfuls of butter 
14 to 14 Cupful of lemon juice 
Grated rind of one lemon 
Combine the flour and sugar, add the 
water gradually and cook, stirring con- 
stantly until thick and smooth. Place over 
hot water and cook, stirring occasionally for 
ten minutes. Add the butter, stir until 
melted and remove from the heat. Add’the 
lemon juice and rind, combine thoroughly 
and allow to cool. Frost the cake with 
Lemon Frosting. 
Mocha Icing 
14 Cupful of butter 
1 Cupful of icing sugar 
1 Teaspoonfuls of cocoa 
4 Teaspoonfuls of hot strong 
coffee 
24 Teaspoonful of vanilla 
Cream the butter until very light. Add 
the icing sugar and the cocoa, which have 
been sifted together, and the strong coffee. 
Cream together thoroughly until the mixture 
is light and smooth. Add the vanilla and 
spread roughly on the cooled cake. 
Lemon Frosting 
2 Egg whites, unbeaten 
114 Cupfuls of granulated sugar 
3 Tablespoonfuls of water 
2 Tablespoonfuls of lemon juice 
14 Teaspoonful of grated lemon rind 
Yellow food coloring 
Put the unbeaten egg whites, the sugar 
and the water in the top part of a double 
boiler and beat with a rotary beater until 
well blended. Place over hot water, and 
continue beating and cook for seven minutes 
or until the icing will hold its shape. Remove 
from the heat, add the lemon juice and rind 
and continue beating until of the right 
consistency to spread. Enough yellow 
coloring to produce a delicate shade may be 


added if desired. 
Party Cookies A 


A rich, shortbread-like mixture suited 
for use in a cookie press or cookie maker. 
1 Cupful of butter 
1g Cupful of sugar 
2 Egg yolks 
214 Cupfuls of sifted pastry flour 
1 Teaspoonful of baking powder 


Cream the butter until light, add the 
sugar gradually and cream until well blended 
and smooth. Add the egg yolks and combine 
thoroughly. Add the sifted flour which has 
been measured and sifted again with the 
baking powder. When well mixed, shay 
with a cookie press or cookie maker on to 
baking sheet and, if desired, brush the tod 
with unbeaten egg white and sprinkle w 
sugar. Bake in a moderately hot ov¢ 
375 degrees Fahr., for twelve to fifteen Itels 


Lemon Gold Cake (3 egg solks) 
2 cups sifted Swans 
Down Cake Flour 
2 teaspoons Calumet 
Baking Powder 
¥2 cup butter or other 
shortening 


3 egg yolks, beaten 

until thick and 

lemon-colored 
34 cup milk 
I teaspoon vanilla, or 

2 teaspoon lemon 

I cup sugar extract 

Sift flour once, measure, add baking powder, and sift to- 
gether three times. Cream butter thoroughly, add sugar 
dually, and cream together until light and fluffy. Add 
yolks and beat well. Add flour, alternately with milk, 
a small amount at a time. Beat after each addition until 
smooth. Add flavoring. Beat well. Bake in two greased 
9-inch layer pans in moderate oven (375° F.) 25 to 30 


minutes. Spread Luscious Lemon Frosting between layers 
on top and sides of cake. Double recipe to make 
e 10-inch layers. 


Luscious Lemon Frosting 


3 teaspoons grated 3 cups sifted confec- 
orange rind tiohers’ sugar 
Dash of salt 2 tablespoons lemon 
3 tablespoons butter juice 
1 tablespoon water 


ge rind and salt to butter; cream well. Add part 
dually, blending after each addition. Combine 
uce and water; add to creamed mixture, alternately 
with remaining sugar, until of right consistency to spread. 
Beat after each < tion until smooth. Makes enough 
nd sides of two 9-inch layers, For 
g, tint with yellow coloring, 


f ; 
(All measurements are level.) 


PERS 


Fish for Lenten Dinners 


\{o and more fish is being eaten 
Lv as we learn how to market and 
cook it. A correspondent wrote the 
other day and said that the prize salmon 
given way back 
raft in 1931 were 
served every Friday at her restaurant 
and always were with enthu 


ceived 


siasm. Such dishes as baked or creamed 
finnan haddie, salmon loaf, shrimp and 
peas creamed together, halibut baked 
with white sauce and grated cheese, 


baked stuffed fish, are all reasonable and 
extremely savory 

Serve baked or boiled potatoes, with 
creamed fish; creamed potatoes, fried or 


Suggestions for 


TUFFED baked fish is excellent and 
codfish balls fried in deep fat and 
served with egg or tomato sauce are good 
enough to appear at dinner. The follow- 
ing dressing adds to all stuffed fish. It is 
a good plan to have the backbone re- 
moved and to rub the fish with bacon 
drippings or oil and salt within and 
without: 


Fish Dressing 
2 tablespoons 
chopped _ parsley 


2 cups bread 
crumbs 

%4 cup butter 

2tablespoons 
chopped onion 


or celery leaves 
1 teaspoon salt 
i4 teaspoon pepper 

Cook onion till slightly yellowed in the 
fat, add bread crumbs and seasonings, 
and when hot stuff fish, pinning it to- 
gether with skewers or toothpicks. Bake 
in a moderate oven allowing about fifteen 


minutes to the pound. Baste with 
melted butter and water. 
Homemade 


OTHING better than a homemade 
candy party; with apples and nuts, 
hot chocolate*and cookies. The open 
season for these joys is getting short so 
you better give one right away. Here are 
a few suggestions along this line: 
Molasses Puffed Rice 
1 cup molasses 14 teaspoon soda 
1 tablespoon but- 1 teaspoon vinegar 
ter 1 cup puffed rice 

Cook molasses, vinegar and butter till 
it makes a hard ball when dropped in cold 
water. Add the soda and remove from 
stove. Beat lightly and pour over the 
puffed_riee, placed in a buttered pan. 

en cool cut into strips. 
Black Walnut Taffy 

Use 2 cups molasses, 3 level table- 
spoons butter and 1 cup broken walnut 
meats. 

Boil the molasses and butter hard 
until it is brittle when dropped into cold 
water. Add the broken walnut meats 
(black walnuts preferred but the English 
will do; so will peanuts). Pour out in a 
thin layer in a buttered pan and when 
cold break into pieces. 


hashed brown with fish loaf or baked 
fish; add spinach or string beans to the 
course; a green salad or a cole-slaw; a fruit 
dessert, and a lenten dinner is served. 

Or try a fish chowder, followed by a 
vegetable plate, and a tapioca fruit pud- 
ding; or oyster stew, a seafood salad, ora 
potato salad with sardines; one green 
vegetable; and pie and cheese; or have a 
vegetable or potato soup, followed by any 
creamed fish with green peas, and hot 
bread, then a fruit salad or fruit cup for 
dessert. The canned fruits, especially 
apricots, pineapple and plums, make an 
excellent dessert with a simple cake or 
cooky and coffee. 


Fish Cookery 
Halibut Baked with Cheese 

Any filets of white fish, flounder, had- 
dock, etc., may be used for this recipe, or 
canned tuna; but halibut is perhaps the 
best choice: 

Bone and skin fish; pieces should not 
be more than a quarter of an inch thick, 
and cut into two-inch strips or squares. 
Make a white sauce of two cups of milk, 
1 tablespoons each of butter and flour, 
one-half teaspoon salt, # teaspoon white 
pepper, and half a pound of grated 
cheese. Alternate layers of sauce and 
fish until dish is filled (using 234 pounds 
of fish to this amount of sauce) having 
sauce on top and bottom. Sprinkle 
grated cheese over top and bake in mod- 
erately hot oven (375 degrees) for 45 
minutes if raw fish is used, or until 
browned and hot through for canned or 
cooked fish. Hashed brown potatoes and 
beets go well with this dish. Pickle may 
be served, and a cole-slaw salad. Canned 
apricots or an apricot betty for dessert. 


Confections 


Fluffy Ruffle Candy 


2 cups granulated 
sugar 


% cup white corn 
syrup 
14 cup water Whites of two eggs 
1 cup nut meats 1 teaspoon flavoring 
Cook water, sugar and corn syrup to- 
gether until it makes a firm ball (nearly 
hard) when dropped in cold water. Pour 
very slowly onto the stiffly-beaten egg 
whites, stirring steadily and then beat 
until stiffened but still of a consistency 
to pour. Add any flavor desired (orange, 
lemon, or vanilla) with the nuts and pour 
into square, greased pans, about half an 
inch thick. Cut in squares when cold. 


Date Bars 
3 eggs 
1 cup sugar 
1 cup flour 


1 teaspoon baking 
powder 

1 cup chopped dates 

34 cup chopped nuts 


Beat the egg yolks well, add other in- 
gredients and then fold the stiffly -beaten 
egg whites into the batter. Spread thin 
on a baking sheet and bake in a moderate 
oven (375 degrees). Cut into squares or 
strips when cold. 


WHOLESALE FLOUR. 


POT RITE, 


5 
Dried Limas for Health and Economy 
AST month we mentioned the econ- 
omy and health values of dried 
) lima beans. (They come canned too.) 
‘ ‘Here are a couple of recipes to illustrate 


their savory use. 


, Lima Croquettes 
6 
a 
= 


2 cups cooked 1 tablespoon  to- 
dried limas mato catsup 
Y% cup créam or ¥% teaspoon pepper 


evaporated milk 1 egg 
undiluted 1 cup bread | 

1% teaspoon salt crumbs 

14 teaspoon poul- 1 egg for crumb- 
try seasoning ing | 


Soak in cold water eight hours or more; 
drain and cook in boiling water to cover 
for about half an hour, add salt ten min- 
K= utes before they are done. (This is the 
( start for all lima dishes.) Rub through 

a coarse strainer, add all ingredients ex- 
cept crumbs and one egg. Shape into 
croquettes, roll in crumbs, then in one 
egg beaten with two tablespoons of water 
and again in crumbs. Fry in deep fat 
(400 degrees) until brown and drain. ; 

“Savory Lentils 
1 cup lentils 
Small ham bone 
% bay leaf 
1 clove 
1 onion 
1 slice bacon 
1 tablespoon butter 
| ¥% tablespoon flour ? | 
1% cups broth in which lentils were cooked —~ 1 
1 tablespoon vinegar : 
Salt, pepper = | 
| Grated nutmeg 

Soak lentils overnight. In the morning — 

place in a saucepan, add water to cover, Add 
ham bone and bay leaf which has been fast- 
ened to one-half onion with clove. Cook 
slowly, covered, until done, about two hours. 

Pour into a colander. Cut bacon up very 

fine, chop half an onion and place in sauce- 

pan with the butter. When done, add flour. 

Cook well, then add 1% cups broth in which 

lentils were cooked, vinegar, salt, pepper and 

some grated nutmeg. Mix the cooked lentils 
i into this and serve. This serves 5 : 


nay 


we 


ny Lima Beans and Sausage 
' 1 cup dry lima beans 

Ry % pound raw sausage 

[Wem d pimient 

BS canned pimientos 


1 teaspoon salt 
2 tablespoons brown sugar 
2 cups canned tomato soup 
Soak beans overnight in cold water to! 
cover. Drain, put in stewpan, add hot water 
to cover and simmer until tender. Arrange 
in a bean pot in layers, sprinkling in a little 
minced sausage meat and chopped canned 
pimientos. Season with salt, add brown 
sugar and moisten with the canned tomato 
soup. Cover bean pot and bake six to eight 
hours in a slow oven (250 degrees FP), un--=] 
covering the last hour. Serves 4. 


Serve with fried apples or apple sauce, 
garnish with bacon. 

These will take the place of meat, both 
as to savor and nutrition. Rich in iron, 
phosphorus and potassium, containing 
vitamin B notably, and high in vegetable 
protein, are these economic dried beans 
giving you three cups of finished food for 
one of the raw-product. 


Lima Chowder 
2cupscookedlimas 4 tablespoons 
2 cups diced potato butter 
2 slices fat salt pork 4 tablespoons flour 
1 onion sliced 3 cups hot milk 
lcup boiling water 1 teaspoon salt 

2 teaspoon pepper 
Dice salt pork and fry for five minutes, 
add onion and cook till yellowed. Put in 


the potatoes and hot water and simmer 
until tender. Add cooked limas, butter, 
flour smoothed in a little water with the 
hot milk and stir till smooth. Last add 
seasonings. (Limas may be put through 
a coarse colander or not as_ preferred.) 


ND what a chowder this would be for 

a blustery March night. Serve a 
mixed raw salad of cabbage, white or red. 
carrots, onion, iceberg lettuce, radishes or 
green pepper, any three or more of these; 
chop coarsely and moisten with French 
dressing, or a little thin mayonnaise. A 
good cooked apple dessert, be it pie, 
dumpling, apple betty, or baked apple, 


coffee, corn bread or biscuit with the 


salad, and you will have maximum nu- 
trition for minimum trouble and expense. 


a : "iy, fruit dessert is all that’s 
CALIFORNIA LEMON SPONGE PIE re Sage 
Serene digestion to you with the compliments of Crisco! Bh sho 
i ot i = fot rig flour pms ae rind and"juice 


Mo 


Beat egg yolks with sugar until dd 1 i b 

little of the milk. Stir in rest of mallle lamonsand salt, Fold we besten wuites last 
Pour into unbaked digestible Crisco pie-crust (see single-crust 
Recipe) and bake for a few minutes in a hot oven (425° F.). 
finish cooking in a moderate oven (350° F.) about 35 minutes, 


i ihe oe, / 
pro} 3 in M ; £ 
pear pee | 


Arizona Chili Con Carne 
2 cups navy beans i 
1 slice fat bacon i 
1 pound round steak i 
1 medium-sized onion 

Wy pound cheese 
N. 2 teaspoons chili powder 
P| Soak the beans overnight in cold water. 
1— pDo not drain, but cook slowly until tender in 
_ the same water with the fat ba 
' steak through the meat gri 
) 4 with the onion in a 
“to the beans and cook Ss! 
| minutes. Ten minutes, befc 
_ cheese and chili powder. § 
Corn bread should be s 
- stalwart dish. A green 


| of 


NT-JUICE COGKTAIL: Pour into a AER a 


~~ 


BUTTERSCOTCH ROLLS 
1996 Calories 


2 cups soca ers saad Sia dry ingredients; 
4 teaspoons Royal Baking Powder Ry vs a 
% teaspoon salt add shortening, mix 


4 tablespoons shortening—452 Cal. ing it in with a fork. 
% cup milk—114 Cal. Add milk to make a fairly 
3 tablespoons butter—327 Cal. soft dough. Knead slightly 
BOULES AU FONDANT 4 Ope eae and roll out & inch thick. 
ET AUX AMANDES. Spread well with creamed butter and sprinkle with brown 
MOM ERE ou sugar. Roll up as for jelly roll and cut in about 1 inch 
pieces. Stand these on end in a well-buttered pan, small 


CARAMELS-RUBANS. 


(Voir Page 45.) 


muffin tins or in muffin rings and bake in a moderate oven 
(375° F.) for 30 minutes. Centers of rolls curl up and will 
é be glazed on edges. E sm 
h 7 a ore om 
LOUISIANA SPICE CAKE 
0 i (Mix in the morning... bake just in time to serve 
le Cc hot with whipped cream or pudding sauce.) 
rT 2 cups sifted Swans Down 4, teaspoon cloves 
at f x 42 Cake Flour : 4 teaspoon nutmeg 
(Voir Page 42.) 2 teaspoons Calumet Baking 1/, cup butter or other shortening 
I, Powder 1 cup sugar 
VV, teaspoon salt 2 eggs, well beaten 
Vy teaspoon ginger 3 tablespoons molasses 
1!/. teaspoons cinnamon 7 tablespoons cold coffee 
Sift flour once, measure, add baking powder, salt, and spices, and 
sift together three times. Cream butter thoroughly, add sugar gradu- 
ally, and cream together until light and fluffy. Add eggs and mo- 
lasses and beat well. Add flour, alternately with coffee, a small 
| amount at a time. Beat after each addition until smooth, Turn into 
: greased loaf pan, 9 x 9 x 2 inches, wrap as directed, tie securely and 
CHOCOLATS A LA CREME BATONS FONDANTS AUX store.When ready touse, unwrap and bake in moderate oven (375° F.) 
ET AUX NOIX. AMANDES 35 minutes, and serve as pudding with lemon or apricot sauce, 
: fs , : 5H) \/ Pace 49 All measurements are level. 
(Voir Page 3 bs —_ — — 
ced 
ing 
Add 
fast 
Cook 
ours. 
very 
va T ROP CAKES 
a CHOCOLATE DRO 
hich 144 cups sifted Swans Down 2 eggs, well beaten : 
Cake Flour 3 squares Baker’s Unsweet- 
rand a <a baking powder ened Chocolate, melted 
enti 1 teaspoon « 3%4 cup nut meats, coarsely 
i ¥) teaspoon salt broken 
¥% cup butter or other short- 34 cup raisins 
- ening Ye cup milk 
| 1 cup sugar ¥ teaspoon vanilla 
Sift flour once, measure, add baking powder and salt, and sift 
together three times. Cream butter thoroughly, add sugar grad- 
ually, and cream together until light and fluffy. Add eggs, 
| chocolate, nuts, and raisins, and beat well. Add flour, alternately 
with milk, asmall amount ata time. Beat after each addition 
until smooth. Add vanilla. Drop by teaspoons into small, 
| greased cup-cake pans. Bake in hot oven (400° F.) 10 min- 
¥ utes, or until done. Makes 3% dozen cakes. _ 
tet £2 
cf 
ange ‘ 
ale PARFAIT AU CHOCOLAT 
- (Voir Page 27) HAM TIMBALES 
noe 


Put a cupful of milk and a cup- 

ful of bread-crumbs into a sauce- 

| pan and stir over the fire until a 
; Smooth paste is formed. Add a 
}eupful of chopped cooked ham, 
| three tablespoons of butter, seas- 
|oning of salt and pepper and the 
| stiffly beaten whites of two eggs: | 
| Fill buttered molds two-thirds full | 
of the mixture, covered with but-| 

tered paper, put into a pan, half / 
surround it with hot water and | 
| bake in a moderate—oven until 
| firm, Turn out, garnish with pars- 


| ECLAIRS AU CHOCOLAT. ley and hard boiled eggs. 
satel . (Voir Page 13.) ES ee 
jt | 
Marshmallow Whip i wetv4 
2 Egg Whites 1 Cup Crushed Pineapple 
4e Cup Currant or Grape Jelly 6 Vanilla W afers, Crumbled 
1 Cup Whipped Cream 8 Marshmallows 


Grated Bitter Chocolate 


EAT the egg whites until foamy, add the jelly. 
and continue beating until stiff but not too dry. 
Fold the whipped cream into the mixture, and then 
the pineapple, vanilla-wafer crumbs, and 


e, V é marsh 
mallows, cut in tiny bits. 


I Chill and serve in sherbet 
glasses. Just before serving sprinkle the top with 
- ——— the grated chocolate. Serves 6. This festive 
waters dessert can be made after your husband telephones 
e ; that he is bringing home a gues r dinne 
GATEAU AU CHOCOLAT (LAYER CAKE) Pee sues eS ae 
Wair Page 26.) 
~ 


= WHOLESALE FLOUR. 


oe 
Bu the following » gerchandise, less 8%. Pay cash $75 and give yo Ai 
the balan: [2 My 


se ee, = 
‘i & 
\y SMe hin, AYy ‘Ee 
‘ 4 , i alee 


KATIE AMO OTANI 


ISSO 


Bb, Hamilton Pour 
« Soper ie 
“ Catmeal 
«WF Hour 


ess 8% 
GPL by note at 5 days $245.39, ty cash $75 
UE. Devine. 


PPP PPL IPD 


Business College Merchandise. Business College Merchandise. Business College Merchandise. Business Coliege Merchandise. 
a a a ee eer psbatetnitiatencta De 


94 Wholesole Flour ake wtolsale Flo, 93 Wholesole Hou. 94 Wholesole Flo 


20 Bois. "#icur" @ $ 20 Bbls. super (@ $4.10 10 Bbls. Oatmeal (@ $9.60 15 Bbls. Mose @ Shh 


Sell cards 15 and 16 to M. J. Powers, at 50 cents per bbl. less than the marked price, for the following acceptait 
See 91-93 and 143. 


FRUIT WHIP PIE 


“light and dainty" describes this digestible piel — 


2 tablespoons granulated 1% cup lemon juice 
gelatine ¥ cup shredded cann 

% cup cold water pineapple 

3% cup hot water 2 bananas 

1 cup sugar 2 egg whites 

1 cup orange juice 1 cup whipping crea 


Line a pie-plate with digestible Crisco pastr: 
single proportions in Master Recipe below 
entire surface with a fork. Bake in a hot oven 
for 10 minutes. Soften gelatine in cold water, 
water to dissolve it, and combine with sugar 
juices. Set aside to cool. When it starts 
beat well with egg beater. Add pineapple 
cut in thin slices, and fold in the stiffly 

- whites and whipped cream. Chill until mi 

( its shape. Fill baked digestible Crisco pie-s 


eZ em ,_ aside until stift eee 
xe Mouredred dae ix RASPBERRY CREAM P 


® | ; jam adds zest to this digestible custard 
alue reecieed, and eharge the @ TO ACC x cup sugar 9 cups ecald 
¥% teaspoon salt. 
Gi Wie fl ) ay, : 3 tablespoons cornstarch 
O/T. © GARULtd Mik sugar, salt, and corns 
milk slowly over mixture: Cc 
, _ until very thick. Remove from 
67 beaten slightly. When thorou| 
stove and cook for one or two: 
partially cool, add vanilla ap 


49 


Pour into a 


NT-JUICE COCKTAIL: 
nS 


‘ — — ee Se A eel -. “bie sr siden 
| : : [ and heat thro’ Serve or ai 
Mtg Ham Baked with Apricot This makes ¥ servin angie: PEACHIES 
Purée = an easy dessert when fried in digestible; Criscot 
u | You'll be amazed at the selection of ; : 
1 half canned ham | crackers and cookies in packages you | ripen eiemtie Y ae ; ba SE onckaueal 
1 No. 2 can apricots | will find at the market. Keep an ample 1 teaspoon baking powder Crisco 
Whole cloves | supply of them on hand. The crackers { teaspoon salt 12 canned peach halves 
a Place ham in baking pan; stick with will pinch-hit for bread many times, ¥6 cup mille comet Ponce a 
4 ricots, put and the cookies ad Soe 
! cloves. Spread with sp Ms eet t a eee Sift dry ingredients. Stir in egg and melted Crisco, 
a “wnrough @ sieve. Bake until hot and Srey OO SOUL ER ie beaten together with milk. Drain peaches, sprinkle 
Y glazed. ome Jats fockial with lemon juice. Dip into batter and drop into hot 
) Tomato Juice Gocktat Crisco heated to 365°-875° F’. or hot enough to brown 
an Sweet Potato Puffs , inch cube of bread in 60 seconds. (Crisco is the pure 
1 medium can tomato juice vegetable fat that makes fried food crispy and digesti- 
1 No. 2 can sweet potatoes 114 teaspoons Worcestershire sauce bie.) Fry peaches until Loongaientigmas on absorbent 
“ab % ae 7 paper. Serve hot, sprinkled with pow ered sugar,or 
i\ | a Ya: VeASROOD. celery salt plain with strained honey. Strain Crisco to clear it— 
ie A teaspoon salt 1 tablespoon lemon juice save it in its special can for frying. It will keep digesti- 


Few grains pepper 

Few grains nutmeg 

2 teaspoons brown sugar 
10 marshmallows 

24 cup crushed cornflakes 
Frying fat 


Rice the sweet potatoes and mix |! 


chilled in cocktail glasses. 


with the egg, seasonings and brown 
sugar. Form into round balls with a 
marshmallow in the center of each, 
Roll in crushed cornflakes and fry in | 
deep fat (390 degrees F.) for 3 minutes | 
or until golden brown. This makes 10 
medium-sized croquettes. 


Pecan Muffins 


2 cups all-purpose flour 

4 teaspoons baking powder 
14 teaspoon salt 

2 eggs 


4, cup evaporated milk diluted with 


24 cup water 
2 tablespoons melted shortening 
44 cup broken pecan meats 


Mix ingredients in order given. Serve 
This will 


make 4 servings. 


| 


4 eggs 
1 No. 1 can green asparagus 
(tips and pieces) 
2 tablespoons liquid from asparagus 
1% teaspoon salt 
Black pepper 
Paprika 


blespoons butter 


toasted rolls 

gs slightly. Add liquid from 
asparagus and drain off the 
mainder of liquid. Add asparagus to 
and mix carefully. 


¢ toast or 


re- 
eggs Season to 
taste. 

Melt butter in skillet over glowing 
coals and pour in the above mixture. 
Cook slowly, being careful to prevent 
burning. Stir carefully in scrambling 
and allow to cook until firm enough 
to cut into squares and toss like flap- 


bie for many fryings. 


CURRY CROQUETTES 


crisp and digestible, when fried in Crisco! 
4 tablespoons Crisco \% teaspoon paprika 
4 tablespoons flour 
1 cup hot milk 
2 cups cooked chicken 
or veal, chopped 
1 cup fresh coconut, grated 
or canned grated coconut 
4 teaspoon curry 
% teaspoon salt 


COATING: 
1 egg slightly 

beaten with 
2 tablespoons water 
¥% cup fine dry 

bread crumbs 
Crisco for deep frying 


Melt Crisco (the fresh digestible fat) stir in flour, 


acks. ve at once with hot toast slowly add milk. Cook slowly and stir until sauce 

seeee halves | joe cs S SS = thickens. Remove from heat, add meat, coconut and 
Mix and sift together the dry ingre- | or toasted rolls. This makes ae’ seasonings. Pour into shallow Criscoed pan. Chill 
dients. Beat the eggs slightly and add ings. thorougiily. Then form into croquettes. Roll in 


diluted evaporated milk. Combine in- 
gredients, mixing as little as possible. 
Add melted butter and broken nut 
meats. Top with pecan halves and 
bake in hot oven (400 degrees F.) for 
20 to 25 minutes. This makes 10 muf- 
fins. | 


Grilled Tomato 
2 tomatoes 
Melted butter 
Salt and pepper 
Bread crumbs 
Cut tomatoes in slices about 4 inch 


crumbs, then egg mixture, then in crumbs. Fill ordi- 
nary flat-bottomed saucepan 3¢ full of melted Crisco 
(the digestible vegetable fat). Heat slowly until Crisco 
browns inch cube of bread in 40 seconds (375°-385° F.). 
Fry croquettes golden brown. Drain on absorbent 
paper. Serve plain or with medium-thick white sauce. 
Strain Crisco—save it to fry with again and again— 
Crisco keeps digestible. 


wit | thick. Lay in melted butter, season 
0 Wet It is a time-saver and a convenience] 144) penne a Ne: pe eae 
i to have the dry ingredients sifted and | es ae Seta ee coe aptae few 
| ready for the muffins. Keep them : 6. SETAE Poe on. & BOY | ; ; 
i ‘ 3 * | broiler and cook until nicely brown on |;tropical fruits little known to New 
| stored in a tightly covered jar. The} | 
pecans give a flavor to the muffins that | gibe anise e Suiecie ed oad | Zork. bousen epee. Se as 
: (d | is nice with ham, but you might sub- The use of onions as given in the | *He size of large Peaches With asians. 
: : . ; ; : reddish-yellow skin. The pulp is| 
pw stitute an equal amount of drained, ext recipe rings a delightful change}. eiiow, juicy and aromatic. In 
crushed pineapple, blueberries, seeded | 4 the liver and onion combination | | a alae Ss PEE 
, 3 ) which never wears out its welcome this recipe for a salad of unique flavor, 
grapes or chopped dates, if you prefer. | : *\they are combined with cooked rice, 
: . Grilled Bermuda Onion 
Peach Meringues naive aaa Bombay Salad 
arge Bermuda oni = 
a 1 tablespoon confectioners’ sugar i, hats : ee 34 cup cooked rice 
Inge % cup ground peanut brittle Salida Sutter 3 mangoes, sliced 
1 egg white Lettuce 


Salt and paprika 
4 peach halves 


Red and green pepper | 
Indian dressing | 
Pare and slice the mangoes, mix 
| lightly with the cooked rice. Chill. 
| Serve on crisp leaves of lettuce and 
| garnish with chopped red and green 
| pepper. Serve with Indian dressing. 


| This makes 4 servings. 


Cut onion in slices just less than 
¥% inch. Arrange slices in small bak- 
ing tin side by side, pour a little 
|hot water over them and let steam 
lin a moderate oven (350 degrees F.) 
for 15 minutes. Remove, dip in melted 
putter and sprinkle with salt and 
paprika. Arrange on slow broiler. Cook 
both sides to a golden color about 10 


Add sugar and ground peanut brittle ; 
to stiffly beaten egg white. Place 
peaches, cut side up, in baking dish 
and heap with meringue. Brown in 
moderately hot oven (375 degrees F.) | 


for 3 minutes. This makes 4 servings. ! 


Midnight Snack | Indian Dressing 


Crabmeat Manhattan Toast or minutes. Serve immediately. 4 cup French dressing 
Crackers Occasionally the ingenious hostess 2 teaspoons chopped hard-cooked 
Cream Cheese Rum Jelly hits upon an unusual concoction that | egg - 
Sour Pickles not only provides a gustatory treat, ¥, teaspoon curry powder | 
Coffee Cookies but furnishes an interesting topic of Salt and pepper 


conversation, ‘as well. The following Place, in a covered jar, the French | 
salad belongs to this class. The main | dressing, chopped hard-cooked eggs 


' ingredient, mangoes, are handsome'and seasonings. Shake well until 
e thoroughly blended. Chill and serve. 


This makes 44 cup of dressing. 

Avocadoes are a favorite of con- 
noisseurs. Men like them as much 
as women do. They fit into almost any 
menu,.or make a main salad dish on 
a day when you say, “What shall I 
have? I wish I could think of some- 
thing new.” Here is a salad recipe 
to answer the springtime craving for 
change. 


Three Fruit Salad 


| 
: 2 avocadoes 
| 


Materials (to serve 4): 
can crabmeat 

can evaporated milk 
can grated cheese | 
box crackers 


si aiaten 


package cream cheese 
jar rum jelly 

jar sour pickles 

box cookies 


HRReE eRe Ree 


Crabmeat Manhattan 


2 tablespoons shortening 
2 tablespoons flour 
¥ teaspoon paprika 
¥, teaspoon salt 
1% cups evaporated milk 
/ 4 medium can crabmeat 
2 tablespoons chili sauce 
\ ¥, cup grated cheese 
Toast 
Melt butter and blend with flour and 
seasonings. Add evaporated milk grad- 


Lettuce 

34 cup diced pineapple 

¥% cup diced banana 

French dressing 

Cut avocadoes in half and scoop 
|out the pulp, Line shell with crisp 


: and cook Un@® sm Tes and sage ee pee with am pie 
aaity oes, pineapple and banana, cu ce 
thickened. Add rema ts pean cul 


and mixed with Frenc’ 


dressing. 


CAULIFLOWER SURPRISE 


Drain a cooked cauliflower, sep- 
arate into flowerets and pour over 
the following sauce: Mix the yolks 

}of two eggs, slightly beaten, one- 
|fourth cup cream, one-half tea- 
spoon salt, one-eighth teaspoon 
nutmeg and the juice of one-half 
lemon. Cook in double boiler, stir- 


LER nH eo LI TAO BOGIES ETE 
WHOLESALE FLOUR. 


a 


COCOANUT CUSTARD PUDDING 

Cover one cup of grated cocoa- 
nut with one quart of milk and let 
stand two hours; add one pint of 
bread-crumbs, three beaten eggs, 
one-eighth teaspoon of salt and 
one teaspoon of lemon. Turn into 
la buttered baking dish and bake 
in a moderate oven. For the sauce 
eream one-half cup of butter with 
one cup of powdered sugar, add 
one-half cup of cream, stir over 
boiling water until the sugar melis 


ring constantly until mixture 
thickens, add two tablespoonfuls 
butter, bit by bit, and when but- 
ter is melted pour over caulifiow- 
er at once. 


RAISIN FRITTERS 


Cream half a cup of brown 
Sugar, a tablespoon of melted but- 
ter, add two whole eggs, a cup of 
milk, a cup of flour, sifted with 
two teaspoons of baking powder 
and a pinch of salt. Roll two- 
thirds of a cup of raisins in flour, 
fold into the dough and fry. Grape 
sauce goes with these. Heat two 
cups of grape juice, flavor with a 
stick of cinnamon and thicken | 
somewhat with a teaspoon of corn- | 
starch rubbed with a little cold} 
grape juice until smooth, 


APPLE TURNOVER 


Add a half teaspoonful of salt 
jand two level. teaspoonfuls of bak- 
ing powder to one pint of flour. 
Mix thoroughiy and rub one table- 
spoonful of butter into the mix- 
ture. Add enough milk to make a 
smooth dough. Roll out to half 
an inch thickness and cut into cir- 
cles with a biscuit cutter. Put 
two tablespoonfuls of stewed ap- 
ples on one-half of the dough, fold 
Lover the other half of the dough, 
pinch the sides firmly together, 
brush with milk and place in a 
baking pan. Bake for twenty min- 
utes, 


VANILLA CARAMELS 


Melt two tablespoons of butter 
with one cup light brown sugar, 
one cup of molasses, and one cup 
of cream. If you have not the| 
oream use an extra tablespoon of 
butter, Cook to the stage where 

the candy hardens in cold water, 
add two teaspoons of vanilla, and 
pour into greased pans. When 
cool, cut into squares with a but- 
tered knife. 


GRAPEFRUIT SURPRISE 
—Fhree small grapefruit, two ba- 
nanas, one-third cup celery, six ta- 
blespoons* sugar, six maraschino 
cherries, mayonnaise. 

Wash and halve the grapefruit. 
Remove the pulp and mix with ba- 
nana and eelery; cut into dice. Re-}| 
fill grapefruit shells and place on 
lettuce, sprinkling with sugar and 
Placing a cherry on each. Mayon- | 
haise may be served if desired. | 


|half hour. 


and flavor with lemon. 


GREEN OLIVE MINT SAUCE 
FOR COLD LAMB 

Serves four or five. One-quar- 
ter cup yinegar, one-quarter cup 
orange juice, one-quarter cup 
chopped green olives, one table- 
spoonful sugar, one-quarter cup 
mint leaves chopped fine. Mix and 
let stand on range in sauce-pan for 
Serve cold. 


CONSERVE OF DATES 


Soak. a pound of dates, a lemon 
and an orange overnight. Remove 
the peels of orange and lemon. 
Put the dates through a sieve and 
add half a cup of sugar, six ta- 
blespoons of lemon juice, and the 
juice of the whole orange. Cook 
until thick enough to spread nice- 
ly. 

A jam of tomatoes, brown sug- 


ar, raisins and spice may be pre-|* 


pared thus: Tie in a muslin bag 
a teaspoon of cloves, another of 
whole allspice and a stick of cin- 
namon, Place with a quart of 


canned tomatoes and a cup of seed- || 


ed raisins and two tablespoons of 
lemon juice, Cook. Remove the 
spices, add a pound of brown 
sugar and cook with tomatoes and 
raisins until thick. 


SAUCE MILANAISE 


Three tablespoonfuls olive oil; 
one-quarter pound salted ancho- 


yies; one can tomatoes (No, 2);— 


one large stalk dill; one-quarter 
teaspoonful black pepper; three 
cloves of garlic. Cook the toma- 
toes until they are soft. Strain 
through a fine wire strainer, Chop 
the garlic very fine and brown in 
the oil. Add the strained toma- 
toes and the finely chopped dill, 
Remove the skin and bones from 
the anchovy and chop fine. Add 
to the first mixture. Season with 
pepper and cook until the dill and 
anchovies are tender. This should 
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wneese ana bacon ringers 


proportions and seasoned to taste. 


cheese mixture. 


enough to crisp the bacon. 


“Bunch of Grapes" Salad 


6 Large halves of canned pear 


1 Package of white cream cheese 


Large Malaga grapes 
About one-quarter cupful of 
mayonnaise 
2 or 3 Tablespoonfuls of chopped nuts 


1 Tablespoonful of finely chopped F 


ginger 


‘spread easily. 


chopped nuts and ginger. 
decorated pear and serve. 


1 Teaspoon Cinnamon 

1 Teaspoon Cloves 

1 Teaspoon Allspice 

1 Bottle Liquid Fruit Pectin 


ELECT 2% pounds of fully ripe 

peaches. Wash carefully. Peel, 
pit, and grind or chop very fine. Add 
the lemon juice and spices. . Measure 
the sugar into a large kettle and add 
the prepared fruit. If the mixture does 
not make 31% cups of prepared fruit 
fill up the last cup with water if neces- 
sary. Mix well and bring to a full roll- 
ing boil over the hottest fire. Stir con- 


stantly before and while boiling. Boil hard 


for 1 minute. 
add the liquid pectin. 


Remove from the fire and 
Skim and pour up 


quickly into sterilized jars. Sealor paraffin. 


3 Cups Sugar 


be a thin sauce, and if*in the cook-hadd. 


ing it thickens up too much, add 
water. Keep covered while cook- 
ing. This is a spaghetti or rice 
sauce, When used with spaghetti 
the eook spaghetti should be 
sprinkled with browned  bread- 
crumbs and grated cheese first. 
Then pour on the sauce, 


allow to stand overnight. 


1 Orange, Juice and 


Currant and Orange Conserve 


14 Cup California Wal- 
nuts, Chopped 
1 Quart. Currants 


Rind 


EEL the orange, and cut the rind in 
thin strips. Cover with water and 
The next day 


© cook until the peel is tender and the water 


nearly evaporated. 
currants. 
orange juice to the currants. 

the mixture is thick and clear, 
nuts, and cook until they are heated. 
Pour into hot glasses and seal or paraffin. 


Rice Souffle 


4 Cup Rice 
2 Cups Canned Tomatoes 
1 Cup Cream 
7 Olives, Cho 


ASH the rice and place i 


boiler over boiling water. 


gredients in the order given. 
2 hours. 


the mixture until well blended. 


1 Tablespoon Butter 

14 Teaspoon Salt 

lg Teaspoon Pepper 
pped 
t in the top of a double 
Add the other in- 
Do not stir. Cook for 


Just .before placing in a serving dish stir 


Serves 6. 


Pineapple and Carrot Salad 


1 Cup Grated Raw Carrots 
44 Cup Pecan Meats, Chopped 
14 Cup Mayonnaise 


DD the carrots, pecans, and 


naise. Sprinkle with the salt and toss lightly with 
Serve 


a fork until well mixed. 


1 Cup Canned Pineapple, ‘ommer 
__ Diced and Drained 
44 Teaspoon Salt yrse the 


pineapple to the mayon- 


on water cress. 


a 


3 


Stem and wash the 
Add the sugar, orange peel, and 
Cook until 

Add the 


Pear Butter 


W ASH pears and, without peeling, cut 
/ into quarters, cover with water and 
cook until they fall to pieces. Press through 
a colander to remove skins and seeds. 
Measure the pulp and add 1 cup sugar and 
2 tablespoons lemon juice to each quart of 
pulp. Add cinnamon, allspice, and cloves 
to suit taste. Cook mixture slowly until it 
becomes smooth and thick, stirring almost 
constantly. Pack in clean, hot jarsand seal 


9 
4 
4% 


1 


PRINKLE the berries with a little of the flour. 

Sift the remaining flour with the other dry in- acco! 
Melt the shortening; combine with the milk 
lk. Combine these two mixtures 
fily beaten egg white, 


gredients. 
and the beaten egg yolk. — 
quickly and fold in the sti 
for 14 hour in a hot oven 


Blueberry Muffins 


1 Cup Blueberries 


Cups Flour e 
16 Teaspoon Salt 


Cup Shortening 
Cup Sugar 


Cup Milk 1 Egg 


(400 degrees F.)- 


Toast strips of bread lightly on one side. 
pread the other side with a mixture of 
butter and cheese creamed together in equal 
Cut 
bacon in small pieces, using the scissors or {f 

a knife, and sprinkle liberally over the 
Before serving put the — 
cheese fingers under the broiler just long Pyyg7fy 


Drain the pear halves very thoroughly b- .---.. 
and wipe with a paper towel or clean tea 
towel. Mash the cheese with a fork and add Pceptanie 
cream to make of a consistency that will 
Frost the rounded sides of 
the pears with the cream cheese and cover 
with halves of grapes from which the seeds 
be cashave been removed. A stem from which the | 

parsley leaves have been removed may be | 
inserted at the large end to represent the | 
-stem of a bunch of grapes. Arrange water- 
cress, or lettuce and watercress, on salad | 
plates, and on each one place a spoonful of | 
mayonnaise which has been mixed with the 
Cover with the 


4 Teaspoons Baking Powder 
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Ham Loaf 


t 1 pound ham, chopped fine 
t? 2 pounds lean pork, chopped 
a ; 
fine 


1 cup milk 
ng | 1 cup bread crumbs 
M %%4 teaspoon pepper 
1 teaspoon salt 
i! 2 eggs 
" 2 cups strained tomatoes 
Whole cloves 


2 
igs, and eggs. 


ad = 


of 
the“ 


the 


V 


— 


Mix meat, milk, crumbs, season- 
Mold in a pan, and 
ake one-half hour. Pour off 
quid, add strained tomatoes. 
‘tick whole cloves over the loaf. 
jake one hour longer. 
Time in cooking, 1%4 hours. 
Temperature, 350 degrees. 
Recipe makes twelve servings. 
Mrs. L. E. M., California. 


Almond Steak 


1 pound round steak 

2 tablespoons chopped suet 
1 cup blanched almonds 

4 teaspoon salt 

teaspoon pepper 

ew drops Worcestershire 
sauce 


Y 
Ke 
F 
Put steak and suet through 
‘ood. chopper. Add almonds 
shopped very fine. Add _season- 
nes... Mix well and make into flat 


| sakese-Cook in hot frying pan for 


Place a piece 
cake, garnish 
serve i 


six of eight minutes. 
sf “Hutter on each 
with sparsley, and 
ately 
Recipe makes eight cakes. 
Miss B. P. B., Minnesota. 


immedi- 


Tapioca Toast 


cups milk 
tablespoons quick 
tapioca 

1 cup grated cheese 
1 egg, well beaten 
Salt and pepper to taste 

1% teaspoon paprika 

6 slices crisp toast buttered 
Heat one cupful of milk, add 
tapioca and cook ten minutes. Heat 
remaining two cups of milk, add 
cheese, and cook until cheese is 
melted. Combine mixtures and 
add egg and seasonings. stirring 
constantly. Serve hot on toast. 

Recipe makes six servings. 


Mrs.. W. B. T., Ohio. 


Mary Martha Tea Room Salad 


1 large onion 
medium-sized green peppers 
cups diced boiled potato 
cup seedless raisins 
4 cup French dressing 
4 cups chopped apple 

Put onion and pepper through the 
food chopper. Add the potatoes 
and the raisins which have been 
soaked until plump in French dress- 
jing. Pour the French dressing 


Nw 


cooking 


I 


Nt fa DO 


Eggs Benedictine 


» 


PLIT and toas% muffins. 
Sauté circular piecés of cold 
boiled ham. Place ham‘on the 


ont! 


a" “Fae 


Recipes 


over the salad and let stana for a 
little while. Add apples, and mix 
with boiled dressing. Serve on 
lettuce topped with Russian dress- 
ing. 
Recipe serves twelve. 
I. G. E., Massachusetts. 


One Crust Mince Pie 

1 package mince meat 

1%4 cup cold water 

1 pint boiling water 

1 package pineapple gelatine 
Baked pastry shell 

int cream 


Soak mince meat in cold water. 
Dissolve gelatine in boiling water, 
add mince meat and set aside to 
harden. When almost firm, stir a 
little and put in cold baked crust. 
Whip cream, sweeten, and pile on 
mince meat combination. 

Recipe makes one large pie. 

Mrs. K. S., Michigan. 


, 


Raisin Maple Blanc Mange 
cup seedless raisins 
cups boiling water 
cups light brown sugar 
tablespoons cornstarch 
cup cold water 
teaspoon salt 
teaspoon maple flavoring 
cup walnut meats 
Cook the raisins ten minutes in 
boiling water. Add sugar, corn- 
starch mixed in cold water, and the 
salt. Cook until thickened, stirring 
constantly and then cook in double 
boiler for fifteen minutes. Add 
flavoring and nut meats. Serve cold 
with whipped cream. 
Recipe serves twelve. 
Mrs. M. 


“4 
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S., Indiana. 


Gingerbread Nuggets 
4 cup 
cup 
1 egg 
1 egg 
4 cup molasses 
4 cup sour cream, 
or butter milk 
cups sifted flour 
teaspoon soda 
teaspoon ginger 
teaspoon cinnamon 
teaspoon nutmeg 
teaspoon wintergreen 
tablespoons caraway seed. 


shortening 
sugar 


yolk 


sour milk, 


1% 
1 
1 
1 
1 

A 
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Cream shortening, add sugar, and 
eggs well beaten. Add molasses, 
milk, dry ingredients mixed and 
sifted, flavoring and caraway seed. 
Bake in a moderate oven. When 
cooked break into pieces and ice 
each piece all over with boiled ic- 
ing flavored with wintergreen. 

Time in cooking, 40 minutes. 

Temperature, 325 degrees. 

Recipe makes sheet 914 by 12 x 1 
inches. A. B., Maine. 


MIDSUMMER 
BREAKFAST 


toasted muffin halves. Place a 
poached on top of each. 
Cover with hollandaise sauce. 
To make the sauce: Melt 2 
tablespoons of butter in the top 
of a double boiler over boiling 
water. Add 2 tablespoons of 
flour and stir to a smooth paste. 
Add 1 cup of milk gradually, stir- 
ring constantly. Add 4 tea- 
of salt and a dash of 
pepper and cayenne. Slowly add 
the beaten yolk of 1 egg mixed 
with a little of the sauce. Con- 
tinue stirring, and add 2 table- 
spoons of lemon juice. Remove 
from the fire and slowly add 4% 
cup of mayonnaise. Blend well. 


oer 
fe 


spoon 


JELLIED FIGS 


1 package Orange Jell-O 
1 pint boiling fig juice and water 
44 teaspoon salt 1 tablespoon lemon juice 


1 cup stewed figs, drained and cut 


* 


Dissolve Jell-O in boiling fig juice and water. Add 
salt, lemon juice, and figs. ( hill until slightly thickened. 
Turn into sherbet glasses. Chill until firm. Serve plain or 
with whipped cream. Serves 6, 


he World o 2 e 


an English traveller tells you of the 
| she found Canadian girls following 
seemingly any- 
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Cream of Spinach Soup 
1 Can of spinach (No. 2) 
16 Cupful of water 
314 Cupfuls of milk | 
3 Slices of onion 
1 Bay leaf 
2 Tablespoonfuls of butter 
2 Tablespoonfuls of flour 
1 Teaspoonful of salt 
Pepper and paprika to taste 
2 Hard-cooked eggs 
Heat the spinach with the water for eight 
to ten minutes and rub through a coarse 
sieve. Scald the milk with the onion and 
bay leaf. Melt the butter, add the flour and 
cook, stirring constantly until smooth and 
blended. Add the scalded milk from which 
the onion and bay leaf have been removed 
and cook over hot water until thickened, 
stirring frequently. Season to taste and 
serve piping hot with a garnish of finely 
chopped egg white and the yolk pressed 
through a sieve. 


Asparagus, Rice and Mushroom Supper Dish 


1 Cupful of rice 
1 Can of asparagus 
2 Tablespoonfuls of butter 
2 Tablespoonfuls of flour 
14 Teaspoonful of salt 
11% Cupfuls of asparagus liquid 
1 Cupful of chopped canned 
mushrooms 
14 Cupful of mushroom liquor 


Wash the rice and cook in a large quan- 
tity of boiling salted water until tender. 
Drain and rinse in hot water. Pack into an 
oval mold and turn out on a hot platter. 
Garnish with the asparagus which has been 
heated in its own juice. Pour over this a 
sauce made as follows: Melt the butter, add 
the flour and salt and stir until thoroughly 
blended. Add the asparagus liquid gradu- 
ally and cook, stirring constantly until the 
mixture thickens. Add the chopped canned 
mushrooms and the mushroom liquor and 
when heated through pour over the aspara- 
gus and rice. 


Ni 


Rice Ring a la Marye Pa 


raw carrots 5 minutes in salted water. Drain thoroughly and 


add 1 tablespoon chopped onion, 
egg, seasonings, 1 cup of Kraft 
Ac Turn into buttered ring. Bake 30 


Unmold and serve hot with cooked peas in the center. 


SUN-MAID CREAM PIE 


1 tablespoon butter 

1 cup Sun-Maid Nectars 
(or Sun-Maid Seédless) 

1 teaspoon vanilla 


2% cups milk 

44 cup brown sugar 

4 tablespoons cornstarch 
2 eges 

Scald 2 cups milk in double boiler. Mix sugar with corn- 


starch, moisten with 14 cup milk, add ege yolks and blend Wash and drain raisins. Arrange a layer of bread cubes in the bottomof a buttered baking dish or casserole. 
Add a layer of raisins,a layer of apples and a sprinkling of nut kernels; another layer of bread cubes, alternating 
until dish is full. Cream sugar, salt, butter, cornstarch and cinnamon together, add boiling water and let 
cook 3 or 4 minutes. Remove from fire, add vanilla, and pour mixture over pudding. Cover and bake ina 
moderate oven (375 degrees F.) one to 14 hours, depending on depth of dish. Serves 6 to 8. 


thoroughly. Pour into hoc milk. Sar constantly until thick 
and smooth. Add raisins, butter, and beat well. Remove 
from fire, add vanilla and pour into a baked pastry shell. 
Spread with meringue and bake about 15 minutes in a 
moderate oven (350 degrees F.). 


SUN-MAID LAYER SPICE CAKE 


1 cup Sun-Maid Puffed 
(or Sun-Maid Seeded) 

24 cup shortening 

14 cups sugar 

Zeggs | 

1 cup milk 


5 teaspoons baking powder 
1 teaspoon cinnamon 

1 teaspoon nutmeg 

ly teaspoon cloves 

2 teaspoons vanilla 

234 cups flour ¥4 teaspoon salt 


Wash raisins, drain and chop. Cream shortening with sugar, 
add well-beaten eggs and milk. Combine with flour sifted 
with baking powder, spices and salt. Beat thor oughly, add 
raisins, vanilla, and mix well. Pour into three layer cake 
pans. Bake 20 minutes in a moderate oven (350 degrees F.). 

Put together with a boiled frosting to which has been 
added one cup chopped Sun-Maid Puffed (or Sun-Maid 
Seeded). 


CRUSTED BREAD PUDDING 


34 cup Sun-Maid Nectars 

(or Sun-Maid Seedless) 
1 teaspoon vanilla 
Nutmeg 


4 slices buttered toast 

5 cups milk 

5 eggs, beaten slightly 
14 cup granulated sugar 


Arrange toast in baking pan, Combine milk, eggs, sugar, 
raisins, vanilla, and mix well. Pour over toast and sprinkle 
nutmeg over top. Place baking pan in a pan of water and 
bake in a moderate oven (350 degrees F.) 40 to 45 minutes. 
Do not let water boil. Serves 8 to 10. 


BRAN MUFFINS DE LUXE 


1 cup Sun-Maid Nectars 
(or Sun-Maid Seedless) 
14 cup chopped 


2 eggs, beaten 

1 cup milk 

24 cups all-bran 
walnut kernels 34 cup all-purpose 

3 tablespoons flour 
shortening 4 teaspoon soda 

2 tablespoons 3 teaspoons baking 
dark molasses, powder 


Wash raisins and drain. Cream shortening 
and molasses, add eggs, milkand bran. Add 
raisins, walnuts, flour sifted with soda and 
baking powder, and mix. Fill greased muffin 
rings nearly full and bake in a hot oven (425 
degrees F.) 18 to 20 minutes. Makes 1 dozen 
medium sized muffins. 


WA Scalloped Peaches 


3 Cups Sliced Peaches 

2 Tablespoons Butter 

4 Tablespoons Lemon 
Juice 

4 Tablespoons Water 


1 Cup Sugar 

1g Teaspoon Salt 

14 Teaspoon Nutmeg 

14 Teaspoon Cinnamon 

2 Cups Crumbled 
Shredded Wheat 


ELT the butter in the top of a double 
boiler over boiling water and add the 
crumbled cereal. Stir until well blended. 
Mix the spices with the sugar. Use a bak- 
ing dish 7 inches in diameter and 3 inches 
deep and cover the bottom of the dish with 
the buttered crumbs. Add a layer of the 
peaches and sprinkle with the sugar mix- 
ture. Continue until the crumbs and 
peaches are used, leaving a layer of the 
crumbs on top. Add the water mixed with 
the lemon juice. Bake for 45 minutes in a 
moderate oven (350 degrees F.). Use either 
canned or fresh peaches. To vary, use 
sliced bananas. Serve with cream or cara- 
mel sauce. 


Caramel Sauce 


11% Cups Sugar 


1 Tablespoon Butter 
1 Cup Water 


1 Egg Yolk 


IX ¥% of the sugar with the butter 

and caramelize by heating until 
melted and amber-colored. Mix the re- 
maining sugar with the water, bring to a 
boil, and add the melted sugar and butter. 
Boil for 10 minutes. Pour the mixture 
slowly onto the beaten egg yolk, beating 
until well mixed. Return to the heat and 
cook for 2 minutes longer. 


j 
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rboil 1% cups of shredded 
yolks. Add % 
1 cup cooked rice, 1 beaten egg whites. 
American Cheese, grated. : 


minutes in moderate oven. 


Swiss Omelet 
cup milk and seasonings. Fold in 2 beaten 
Cook very slowly in skillet into which 2 table- 
spoons of butter has been melted. When almost done place 
in slow oven until top is set. Sprinkle generously with 
Kraft Swiss Cheese, grated. Fold and serve at once. 


Slightly beat 2 whole eggs and 2 egg 


SUN-MAID RAISIN CRUSTY PUDDING 


1% cups Sun-Maid Puffed (or Sun-Maid 
Seeded) 

6 cups toasted bread cubes 

3 cups chopped cooking apples 

1 cup walnut kernels, chopped 

1 cup granulated sugar 


; 


" 
« Chocolate Cereal Pudding 


r. 2Cups Crumbled 2 Squares Chocolate 
Shredded Wheat 1 Tablespoon Shorten- 
1 Cup Sugar ing 
3 Cups Milk 1 Teaspoon Vanilla 
3 Eggs 


EAT the milk in the top of a double 

boiler over boiling water. Add the 
grated chocolate, stir until melted, and 
then add the sugar and shortening. Pour 
this mixture over the beaten eggs, blend 
thoroughly, and add the cereal and vanilla. 
Bake in a greased baking dish 7 inches in 
diameter and 3 inches deep. Have the 
oven moderately hot (350 degrees F.). 
Baking time 14 hour. Serve with plain 
cream or whipped cream. 


Cereal Tapioca 


4 Cups Milk 

up Sugar 
easpoon Salt 
up Granulated 
Tapioca 


2 Egg Yolks 
1 Teaspoon Vanilla 
14 Cup Grapenuts 
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LACE the milk, sugar, salt, and tapi- 

oca in the top of a double boiler over 
boiling water. Stir frequently, and when 
thoroughly heated cook for 5 minutes. 
Remove from the fire and pour the mixture 
over the beaten eggs. Blend thoroughly 
and pour back into the double boiler. 
Heat, stirring constantly. Remove from 
the fire and add the flavoring. Cool 
slightly and add the cereal. Chill and 
serve with cream. 


Brown Sugar Crisps 


1 Cup Sweetened Con- 
densed Milk 

3 Tablespoons Brown 
Sugar 


3 Cups Corn Flakes 
% Cup California 
Walnuts 


OOK the sweetened condensed milk 

and brown sugar in a double boiler 
over boiling water until thick. Remove 
from the fire and add the cereal, mixing 
thoroughly. Drop by spoonfuls on a well- 
greased pan about 1 inch apart. Bake for 
10 or 12 minutes, or until brown, in a 
moderate oven (350 degrees F.). Makes 
2 dozen. 


Macaroons 


2 Egg Whites 

14 Teaspoon Salt 

34 Cup Sugar 

14 Teaspoon Vanilla 

1CupCrumbled 
Shredded Wheat 


14 Cup California Wal- 
nuts (Chopped 
Coarsely) 


EAT the egg whites 

until stiff but not 
dry. Add the salt and 
then add the sugar 
slowly, beating vigor- 
ously all the while. 
Add the vanilla and 
fold in the crumbled 
cereal and nuts. Then 
drop the batter by tea- 
spoonfuls on a greased 


14 teaspoon salt 

¥ cup butter 

1 tablespoon cornstarch 

1 teaspoon cinnamon 

2 cups boiling water yx 
2 teaspoons vanilla P 


baking sheet about an inch apart. For 
baking the oven must be slow (275 de- 
grees F.). Bake from 20 to 30 minutes, or 
until the surface seems dry to touch. Re- 
move from the oven and allow to stand for 
a minute before removing from the pan. 


l Raisin Cookies 


114% Cups Sweetened 
Condensed Milk Raisins 
14% Cup Peanut But- %Cup Shredded 
ter Coconut 
21% Cups Puffed Wheat 


HOROUGHLY blend the sweetened 

condensed milk, peanut butter, raisins, 
and coconut. Add thecereal. Shape with 
the hands into small flat cakes. Place or 
a greased baking sheet and bake for 10 
minutes in a moderate oven (350 degrees 
F.), or until delicately browned. Remove 
from the pan while still warm. Makes 
dozen. 


% Cup Seedless 


Honey Ginger Cookies 


1 Cup Flour 
4 Teaspoon Salt 
116 Teaspoons Baking 
Powder 
14 Teaspoon Ginger 
1 Cup Quaker Oats_ 


14% Cup Honey 
Cup Sugar 
24 Cup Melted Short- 
ening 
1 Egg 


IX the honey, sugar, melted shorten- 

ing, and well-beaten egg. Add the 
flour, salt, baking powder, and ginger, 
sifted together. Add cereal. From a tea- 
spoon drop on a greased baking sheet and 
bake in a slow oven (325 degrees F.) about 
35 to 40 minutes. These cookies may be 
rolled or not as desired. 


/ Pineapple-and-Date Pudding 


\ / 


24 Cup Cream of 
Wheat 
314 Cups Water 
1 Teaspoon Salt % 
%Cup Chopped 1 
Dates 1 


2Cups Canney 
Crushed Pine* 
apple 

Cup Butter 

Cup Brown Sugar J 
Egg 


EAT the water in the top of a double 

boiler until boiling. Add the salt and 
slowly add the cereal, stirring constantly. 
Cook over the flame until the mixture 
begins to thicken. Add the chopped dates, 
place over boiling water, and cook for 15 
minutes. Cream together the sugar and 
the butter until well blended. Add the 
beaten egg. Mix well. Add the crushed} 
pineapple and cooked cereal. Return the| 
mixture to the double boiler and cook over 
boiling water for 5 minutes. Serve hot or 
cold. Top with whipped cream. j 


ot the acceptant 
ollect the inter 


| 


notes, compli 


NT-JUICE COCKTAIS: Pour into a 
~ , — 4 


4 QUICK WAY 
“O MAKE YEAST 
,OLLS 


3eginning on page 39] 


hot water. Bake in a 
degrees E. fifteen to 
venty minutes until light brown. 
emove from oven; brush with 
2 yelted butter. About two dozen rolls 
® If some of the dough is to be put 
* ito the refrigerator for later use, 
dd one-quarter teaspoon soda to 
" \ixture with sugar and salt. Put in 
owl, grease dough on top; cover 
ightly with moisture-proof paper. 
Total time: 2 yeast cakes—2™% 
ours; 1 yeast cake—5 hours. 
Now for some variations: 


is Cloverleaf Rolls 
het After the standard dough has risen 
nake three small balls of dough for 
ach roll. Put balls close together 
ato greased muffin pans and brush 
yps with melted butter or milk. 
5 fy, OVERS let rise over hot water until 
“ ouble in bulk and bake in a hot 
_ ven, 400 degrees F., fifteen to twen- 
y minutes until quite brown. Brush 
ops with melted butter. 


t bulk over 
ot oven, 400 


Parker House Rolls 


After the standard dough has risen, 
essat the dough into a thin sheet, cut 
ito rounds, crease center with knife 
'’ andle, brush one half with melted 
_atter and fold. Cover, let rise over 
| ot water until double in bulk; bake 
1, hot oven, 400 degrees F., fifteen to 
i yenty minutes until light brown. Re- 
| ove from oven and brush the tops 


| ith melted butter. 
L 


ye With 


Butter Semmels 


| After the standard dough has risen, 
} ll dough to one-quarter inch thick- 
fess. Cut into three-inch squares, 
put one- half teaspoon hard butter 
into center of each square. To fold, 
bring diagonal corners of each square 
; together and pinch the edges togeth- 
er. If the edges will not stay to- 
gether, moisten them with a little 
water. Arrange on a greased baking 
. sheet, folded side down; cover and 
let rise over hot water until double 
in bulk. Bake in a hot oven, 400 
degrees F., fifteen to twenty minutes 
" until light brown. Remove from oven 
| and brush with melted butter. 


| 


Philadelphia Cinnamon Buns 


After the standard dough has risen, 
roll it into a long, oblong sheet about 
one-quarter of an inch thick. Spread 
with softened butter, sprinkle with 
brown sugar and cinnamon and seeded 
raisins. Roll tightly and cut into one- 
inch slices with a sharp knife. Grease 
pie or cake pans very well with but- 
ter and sprinkle liberally with brown 
sugar; arrange rolls close together in 
the pan. Cover and let rise over hot 
water until double in bulk; bake in a 
moderzte oven, 375 degrees F., about 
twenty minutes. Remove from oven; 
turn out of pan at once. 

By enriching my plain roll recipe, 
get fancy rolls: 


FANCY ROLLS (Basic Recipe) 


14 teaspoon salt 


+1 


2 cakes compressed 


, 
4 yeast 2 eggsor4 egg yolks 
1 cup milk, scalded 4 cups flour 
and cooled to 14 cup melted short- 
lukewarm ening 


14 cup sugar 


add 
Add 


Crumble yeast into a bowl, 
milk and stir to dissolve yeast. 


sugar, salt, beaten egg and half the 


flour. 
flour. 


mix thoroughly. 
Knead two or three minutes 


board. 


Mix well, then stir in rest of 
Add melted shortening and 


Turn out on floured 


until the dough is smooth. Put in a 
bowl, cover and let rise over hot, not 


boiling, 


water until double in bulk. 


Turn out on board and knead until 


smooth. 


Form into the desired shape, 


arrange on greased pans, brush with 


melted 


butter or 


milk and let rise 


again until double in bulk over hot 


water. 


grees F., 


Bake in a hot oven, 


400 de- 


until light brown. Remove 


from oven and brush the tops with 


melted 


If one 
in the refrigerator 


add 


be put 
use, 
to the 
sugar. 

use 


mixture 
The portion reserved for later 
should be put in a bowl, greased 


butter. 


portion of this dough is to 
for later 
teaspoon soda 
the salt and 


one-quarter 
with 


on top and covered tightly with mois- 
ture-proof paper. 


Total 


hours; 1 


Popular 
recipe 


roll 


One 
worked 


cup 
into 


time: 2 ise cakes—2% 
yeast cak hours. 
variations of this 
are: 


fancy 


English Bath Buns 
may be 
dough. 


isins 
roll 


seeded ra 
the fancy 


Form into balls about two inches in 


diameter, 
let 
double in bulk, 
white, 


sheet, 


egg 


chopped 


bake in a hot oven, 
fifteen to 


on a greased baking 
over hot water until 
spread with,unbeaten 
peice e with sugar and 
shneais or Brazil nuts, and 
400 degrees F., 
Remove 


place 
rise 


twenty minutes. 


buns from the oven and brush the 
tops with melted butter. 


Make 
sprinkle 
they 
with a 
combin 
sugar Y 
spreadi 


Pat 
three ¢ 
ameter 
white 4 
mixture 
ter and 
and on 
let rise 
in bulk 
375 deg 
twenty- 


Swe 
Add 


to fand 
in half 
oblong] 
sprinkl 
choppe 
brown 
raisins, 
rings ( 
and m) 
them { 
cut wij 
vals, if 
baking 
until ¢ 
modera 
ty to t 
from 07% 
fectione 
der Ho 
drops | 
added. 
almond 

Ton 
of dou 
them a 
Spread 


are 


Hot Cross Buns 


like Bath buns but do not 
with chopped nuts. After 
baked, cool and garnish tops 


LOBSTER FOR AUNT PHOEBE. Having 
a fine, fresh-boiled lobster, open it, split 
thé claws and remove all the meat from 
the claws and body. Keep the claws 
whole, but cut up the body meat. Put i 
into a frying pan and cover with cream. 
Add % cupful of sherry and a speck of 
cayenne. Clean the hell and put 
aside to serve the lobster in. Cook down 
the cream to a sauce consistency. Adc 
14 cupful of sliced sautéed mushrooms anc 
2 tablespoonfuls of chopped pimento. 
Season with salt and pepper to taste, anc 
add the merest speck of mace. When the 
sauce is reduced to a good consistency, 
fill the shells with the sauce-and-lobster 
mixture. Garnish with browned but- 
tered crumbs, slices of blanched pepper, 
the lobster claws and portions of sautéed 
whole mushrooms. And may I say that 
this is just the thing for that extraordi- 
nary occasion when Aunt Phoebe, who 
hasn’t made her will, comes to lunch, 
having felt sorry for her favorite nephew 
lest he was ‘‘going without’’ those lux- 
uries he so richly deserves? With such a 
dish before her she’ll see her lawyers to- 
morrow—and lie down to pleasant 
dreams. So will you—as far the 
dreams go! 

Or—being on the subject of lobster— 
less rich, perhaps, but with all its flavor 
unimpaired, poach your lobster meat in a 
spot of sherry. By the way, sherry goes 
with lobster as neatly as an antimacassar 
on a patent rocker. Poach the lobster, 
then, until it’s well heated and the sherry 
is mostly in the air instead of in the pan. 
Sort of evaporated, you know. Then 
spread hot toast with a suspicion of 
anchovy paste, as elusive as scandal at a 
Dorcas Society, and place thereon the 
lobster. Add a mound of green peas 


)¢ dy s 


as 


Ee} a a) 
nuts and seeded raisins and place on 


a greased baking sheet. 
bake like tea ring. 


= 


Let rise and 


| walnuts. 
| 400° F 


dressed with butter, some ripe olives and 
a green salad to your menu. And no 
snowball will ever roll-up faster than 


your reputation as an epicurean provider. 
“She sets a good table And what a 
hymn of praise! 

Oh, well, we must be getting on. I 
could but I won’t keep to my lobster 
theme any longer. You get the idea, and, 
as I said, such things as these are what 
we all want when we have those special 
meals that have to be different, have to 
be unusual and have to be what I call 
‘“‘memorial meals’’—meaning, if you get 
me, something to be remembered. 


A COOKY FIT FOR A KING. Maybe you 
wish for something for tea, little 
thing that hasn’t appeared on every tea 
ularly as a fried egg on a 
lunch-cart counter. So here 
a fragile rose-point cooky, a 
thin, crisp, perfect love of a cooky, and 
and quick to make that you can 
and have it ready before you 


some 


table as 
is a choco- 


late cool Vy, 


SO easy 


dash out 


can say Jack Robinson! 

Put on the double boiler. The whole 
thing is done in it. No extra bowls and 
melting pots necessary. Put on the 


double boiler and into it put 2 squares of 
chocolate. Let it melt. Now take the 
top part of the boiler to your kitchen 
table and add to the melted chocolate 
4 cupful of melted butter, 1 cupful of 
sugar, 44 cupful of flour, 44 teaspoonful 
Beat well and add 2 well-beaten 
g avor with 1 teaspoonful of 
van ‘illa. Beat again. Spread with a 
spatula on a greased cooky sheet, having 
the mixture spread extremely thin. I 
mean very extremely thin. Be as im- 
moderate as you can on the thinness. 
Sprinkle thickly with finely chopped 
Bake in an oven at about 
. for ten minutes. Cut into squares 
or shapes while warm. Don’t loiter here. 
Work fast. And right away they’ll be 
crisp, elegant, delicious and devastatingly 
with tea, chocolate, ice 
all by themselves. 


of salt. 


eggs. F 


good coffee, 


cream Or 


GINGERBREAD THINS. Just one more of 
the same kind, only a little more so, if 
you know what I’m driving at. And this 
one is to be used, utilized, employed, 
consumed and turned to the same ac- 
count as the chocolate creation. And it’s 
a gingerbread. Ginger things are lovely 
with tea. : 

Cream 1 cupful of shortening with 2 
cupfuls of sugar. Add 1 tablespoonful of 
ginger. Add 1 cupful of milk in which 
been dissolved 34 teaspoonful of 
soda. Add gradually 4 cupfuls of sifted 
flour. Mix well. Spread this mixture on 
inverted greased tins (the bottoms, you 
know), or ona cooky sheet. If you spread 
the chocolate one as thin as you possibly 
can, spread this one a shade thinner. It’s 
he thinness that counts. Bake in an 
oven at 375° F. until light brown. Cut 
while hot. Don’t wait. Cut it the mo- 
ment it comes from the oven. This recipe 
makes a large quantity of the most de- 
licious ginger ‘‘thins’’ you'll ever eat in 
all your life. Halve it if you want less. 
After once making these you won’t 
dream of halving the recipe. : 

So for a dessert—and this is another 
“just the thing” for that Sunday dinner 
or luncheon or supper when the call is for 
a delicate, delectable and simple ending 
for the somewhat different meal. ; 


1as 


APRICOT CUSTARD SPONGE. Make a 
boiled custard by adding, to 2 cupfuls of 
Senidied milk, 3 eggs beaten light with 

48) 


Yecupful of sugar. © (Continued on Page 


eo ss eae 


Scalloped Egg and Shrimp 


A Tablespoonfuls of { Tablespoonfuls of flour 
butter Teaspoonful of salt 
White pepper Dash of cayenne 
2 Cupfuls of milk 1 Hard-cooked eggs 
1 Cupful of shrimps, 1 Tablespoonful of chopped 
cooked or canned parsley 
About half a cupful of buttered crumbs 
Melt the butter in the top part of a double boiler, add the 


flour and stir until smooth and thoroughly blended. Add Egg and Vegetable Supper Dish 
the seasonings and gradually pour in the milk, stirring 
during the addition. Cook and stir until the mixture is 
thick and smooth. Add the hard-cooked eggs which have 
been sliced, and the shrimps from which the black veins 
have been removed and which may be either left whole or 
cut in pieces. Heat through, add the chopped parsley and 
turn into a buttered casserole. Sprinkle the buttered 
crumbs over the top and bake in a hot oven—450 degrees 
Fahr. for fifteen minutes or until the crumbs are browned. 
Six servings. 


1 Round of buttered toast 1 Heaped tablespoonful 

1 Poached egg of hot, cooked spinach or 
Rich white sauce asparagus tips * 
Chopped pimiento 


On the buttered round of toast, place the heaped table- 
spoonful of hot, cooked vegetable which has been well | 
drained. On top of the vegetable place the egg which has | 
been freshly poached, and cover the whole with the hot 
white sauce to which a little chopped pimiento has been 


Oyster Omelet ne ; 
Y added. Individual serving. 


1 Tablespoonful of butter 4 Eggs ership ogi 
4 Tablespoonfuls of water 2 Teaspoonful cf salt 
Dash of white pepper 6 or 8 Oysters 6 Eggs 1 Tablespoonfuls of butter : 

1 Tablespoonful of finely 2. Tablespoonfuls each nee with the for 
chopped green pepper of finely chopped 

1 Teaspoonful of curry onion and celery 
powder 1 Teaspoonful of salt 

3 Tablespoonfuls of flour Dash of tabasco sauce 

2 Cupfuls of milk 


Savory Curried Eggs 


Melt the butter in the pan 

in which the omelet is to be |to the beaten egg yolks. Beat 

cooked but do not let it brown. the egg whites until stiff but 

Separate the egg yolks and not dry and fold into the yolks. 

whites and beat the yolks with Turn the mixture into the pan 

the water, salt and pepper. and cook v slowly until the ~ . : 

Heat the oysters in ee ae eng i pea aa wow f ook six eggs until hard and remove the shells. Make a 
ice as follows: Melt the butter, add the finely chopped 


liquor, only until they are finish cooki i 

ROE ) 7 2) > ove sh cooking, fold, : i ; i 

| and:c ithe Sclaeane oven to tint 8 per, onion and celery and cook for two or three minutes. : 

plump and cut with the scissors turn on to a hot platter and ©". s oem : : *, 

int ita-emall “pieces a r in the flour, salt and’ curry powder which have been| side of the Ca 

into quite small pieces. Add gerve at once. Four servings. ne eRe i 
(s 5*xed together and cook {Continued on page 64} ; 


d G D. S. Moore for ~*"} lace © &, Raraiva tha Fallawine chec 
ae xs = ths \/ Lamb in Lime Mold with Vegetables 
this sale on the debit side of the Cash Book. Sees 


1 Package Lime-flavored Gelatine 2 Cups Green Peas 

2 Cups Hot Water 2 Cups Potato Cubes 
2 Cups Cold Lamb 1 Cup Mayonnaise 
ait Radish Roses Lettuce 
UNUUUUOENLUUASUUUUUUS0Q0AUN0000 000000 00TTUUL DELL EEL TELLS ATTRTTTTTTTTTNNNTTNUTTTTTTTCUUHTITITCUULITTILLUUCLLLIUULUULLLLULLL Loe Fresh Mint 


ls 


4 ISSOLVE the gelatine in the hot water. When 
WM Lo tas? partly set fold in the lamb ground rather coarse, 
and put in a mold that has been rinsed in cold water. 
When hardened, unmold on a chop plate and surround 
1 Can Pineapple Cubes No. 2 2 Pounds Sweetbreads with alternating portions of peas and potato cubes. The | 

she sian can latter should be marinated. Garnish with radish roses, 
fresh mint, and lettuce. 


UT 


Sweetbread-and-Pineapple Salad 


:(*OMBINE the diced cooked sweetbreads with the 
i drained pineapple and the mayonnaise. Serve on 
‘lettuce leaves garnished with lemon crescents and 
:pepper stars. 1 Cup Flaked Spiced Herring 2 Cups Cooked Potatoes 
? The success of this salad lies in the proper preparation 14 Cup Cooked Beets 14 Cup Cold Minced Ham 


Austrian Herring Salad 


\y Large Dill Pickle 14 Cup Cooked Peas 


: 7 sads. After cleani 7 < in water = 
iof the sweetbreads. After cleaning them cook in wate Po cnknd Babi fviart age 


below the boiling point for 25 minutes if you use calves’ 
isweetbreads, and for double that period in the case of I 
Zbeef. Add salt and 2 tablespoons of lemon juice or —D 
vinegar to each quart of cooking water. Drain and 
plunge instantly into ice water. Dice when cold. 


CE the potatoes, combine with the herring, one- 
half of the peas, beets, and eggs, the ham, and 
the other ingredients. Marinate, and add if you like 
a half cup of red wine. Just before serving arrange on 
lettuce and garnish with the remaining vegetables and 
the hard-cooked egg. 


[yee 


Mae West Salad 


Place on two strips of romaine lettuce one half dozen Emergency-Shelf Salad 
slices of pineapple. In the centre add a large roll of cream 1 Can Shrimps asaatiiishicors 
cheese on top of which is a spoonful of currant jelly. Gar- 1 Can Beets 1 Cup Mayonnaise 
nish around the edge with ripe olives and serve with French 1 Green Pepper Lettuce 


dressing. eee terest at 6%. 
Vabsiark Thermldee UT the beets in fine julienne strips. Split the pep\ Mo 


per lengthwise and use for two oval containers fo. 
Cook live lobsters in boiling water. Cool thoroughly. —_ the mayonnaise. Surround with lettuce nests filled 
Split in half and remove meat from shell carefully. Cut into _ with the beets, the shrimps and the mushroom caps. 
one-inch squares, diced. Sauté in butter with mushrooms Do not mix, but allow each guest to take a spoonful 
and chives. Add pure cream and cook seven minutes. from each one. 
Thicken with yolk of egg without boiling further. Glaze 
under a low flame and serve. Harlequin Vegetable Salad 


1 Small Cauliflower, Cooked 2 Cups Green Peas 
Cups Wax Beans 4 Medium Tomatoes 


: 
7 ca Toung Carrots 20 . av aise ig ? 
fe atti at one late ontonk aii 2 Bunches Young Carrots 2 Cups Mayonnaise ‘he order of 
egg and one teaspoonful of flour. Season with salt. Mix ? F THE carrots are tiny, cook whole. Center your 2 
thoroughly. Use one tablespoonful of mixture to each cake. dl service plate with the whole cauliflower, next have $ IAD be! 
Cook to golden brown on Hot griddle. # 4 circle of the green peas, then of the wax beans, also 
; : cooked whole; then the carrots, with the points form- 
Frederick, the Derby pastry chef, is famous for his fancy , ing a frame for the sliced tomatoes. Pass the mayon- . Doffars 
cakes, sugar decorations, which include portraits of the naise separately. Pe 
stars made of sugar, candy flowers, etc. One of his simpler ae 
recipes, which was a favorite of the late Lilyan Tashman, ‘ 
is his ice-box cake. —_-o Interest @ S_ per cent, value received. 
Frederick's Ice-Box Cake af ce aa to ail: and sage cine 
- come to a boil, then add beaten egg yolks. 
2 Cupfuls of milk 1 Cupful of sugar Dissolve the gelatine in a little cold water 
6 Egg yolks + Vanilth bean and add to mixture. Allow this to cool, 
4 Leaves of gelatine 1 Pint of whipping cream: stirring constantly. When cold, add this 
= ee as . ___ mixture to the whipped cream. Over a 
half-inch layer of light sponge cake, 
spread caramel butter cream and place in : 
a sponge ring lined with lady fingers. Then pour the above 
mixture into this and set in the ice-box to cool. When cold, 


spread the top with whipped cream and sprinkle with maca- 
roon crumbs. 


Gary Cooper Potato Pancakes 


NT-JUICE COGRTAIS: Pour into a 


MR. KRINGLE’S PUDDING mariftier than plum pudding 


cup Crisco 2 teaspoons thinly cut 
cup brown sugar lemon peel 

egg 14% cup seedless raisins 
cup grated raw carrots 14 cups flour 

cup currants 4% teaspoon soda 


nd Crisco (so creamy and digestible!) tard cups, 
h sugar and egg. Beat lightly. Add steam for 
ted carrots, raisins, currants and moderate oven (350° F.) for 10 minutes 
on peel. Add the sifted flour, baking (2) pour mixture into a tube mold or a 
pudding dish that is rubbed with Crisco 
and bake in a moderate oven (325° F.) 
for 1 hour. Serve hot with pudding sauce 
pour the mixture into Criscoed cus- or hard sauce. 


yder, salt and spices. Mix thoroughly. 
xn add the soda, dissolved in water, 
1can cook this pudding in two ways: 


Measurements Level—The prices of these thrift reci 


lity. Recipes tested and approved by ( 


stered trademark of a shortening manufactured by the 


182, Procter & Gamble Co, 


SHRISTMAS GREETINGS with hearts full of cranberries! 


Ns flour 2 tablespoons sugar 
~ spoons baking powder 5 tablespoons digestible Crisco 
spoon salt 1 egg, beaten 
/ jy ingredients. Cutin Crisco coarse- minutes Serve hot with— 


nbine beaten egg and milk. Add to Cranberry 
mixture. Roll out on lightly cornstarch 


| board. Cut into rounds with teaspoon salt. Dissolve 24 
Put 2 tablespoons cranberry jelly sauce (or jelly) 
ch round. Moisten edges;~ fold Slowly add mixed ingredients, stirring to 
, crimp edges together with a fork. keep smooth. 
Bake in hot oven (450° F.) 15 tablespoon lemon juice. Serve hot, 


Digestible NOODLES IN 
practically a whole meal in itself! 
NOODLES: 1 ; 
ee 1 package noodles 1 =e et K or 
1 cup dry bread 
crumbs 


14 teaspoon salt 
1 aS > oP 
6 tablespoons Crisco ‘ g te aspoon pepper 
“ r ew grains cayenne 
MEAT ) mp ‘urrant jelly 
BARBECUE: poe eat aa hier 
: ablespoon lem 
1 small onion, Wie. oe 
chopped i 
le bavilont 1 tablespoon 
y 74 Pay tea : chopped pimiento 
') 4 tablespoons Crisco slices of left-over 
4 tablespoons flour roast 


Fried Noodles: Cook noodles in boiling 
salted water until tender. Drain—pour cold 
water over to prevent sticking. Melt Crisco 
jin frying pan. (Always fry with Crisco, the 
wholesome vegetable fat.) Add crumbs. 
‘Stir; fry to crispy brown. Add noodles and 
warm. Mix thoroughly. Serve hot with— 
Meat Barbecue: Brown onion, bay leaf 
in wholesome Crisco. Add flour. Blend 
smoothly. Slowly add liquid. Stir. When 
sauce thickens add seasonings. Strain. 
Return to heat. Add currant jelly, lemon 
juice, pimiento. Add small slices of cold 
roast. 


tablespoon water 
easpoon baking powder 


poon cinnamon 
easpoon nutmeg 


hour—then 


pes may vary slightly in your 
100d Housekeeping Institute. Crisco is the 
Procter & Gamble Co 


24 cup milk 
2 cups cranberry 
sauce or jelly 


tablespoons 


cup cranberry 


CHOCOLATE TASTY win my brand-new chocolate pastry! 


DIGESTIBLE CRISCO CHOCOLATE PASTRY: 


2 cups flour 1 tablespoon sugar 2g cup Crisco 
1 teaspoon salt 


3 tablespoons cocoa 


Pastry: Sift dry ingredients. Cut in 
coarsely Crisco (the digestible shorten- 
ing). Add just enough water to hold 
ingredients together. Divide dough into 
4 balls. Roll out on lightly floured board 
into rounds, about 8 inches across. Place 
on cookie sheets (or inverted baking 
pans). Prick well. Bake in quick oven 
° F.) 10 minutes. 


(425° 
Cream Filling: Heat 214 cups milk in 
double boiler. Mix 24 cup sugar, 44 tea- 


DATE DELIGHT a moist pudaing, rich in dates! 


1g cup Crisco 2 cups dates, cut fine teaspoon salt 

; cup sugar 1 teaspoon ginger 2 teaspoons baking powder 
2 eggs 2¢ cup milk 4 teaspoon soda 

3 cups soft bread crumbs 14 cup flour 44 teaspoon cinnamon 


Cream Crisco (so fluffy and digestible!) 
with sugar and egg at once. Beat until 
fluffy. Add of bread crumbs, then 
dates. Add rest of bread crumbs and milk 
alternately. Sift dry ingredients. Add to 
mixture. Beat one minute. Pour into 
Criscoed tube mold. Bake in moderate 
oven (325° F.) about one hour. Then 


Individual Ramekin of Egg 
Italienne 


1 Tablespoonful of cream 
1 Tablespoonful of grated 
hard cheese 
1 Egg 
Salt and paprika 
Finely minced parsley 
Cream 


Into an individual ramekin 
or custard cup put the cream 
and grated cheese. Break the 
egg carefully into the dish and 
sprinkle with salt and paprika 
and the finely minced parsley. 
Add enough cream to cover, 
the exact amount depending 
on the dish, and bake in a 
moderate oven—350 degrees 
Fahr. until the egg is set. About 
fifteen to eighteen minutes. 


% cup cold water 


spoon salt, 14 cup flour. Stir slowly into 
milk to keep smooth. Cook and stir 10 
minutes. Separate 3 eggs; beat yolks 
light, Add to mixture. Cook and stir 3 
minutes. Remove from heat. Beat in 3 
tablespoons Crisco and 2 teaspoons va- 
nilla, Cool. Fold in 3 stiffly beaten egg 
whites. Spread this filling between choco- 
late pastry layers and over top, too. 
Sprinkle with 34 cup shredded cocoanut. 
Brown lightly in broiler. Chill, 


serve warm with Fluffy Sauce. 

Fluffy Sauce: Mix 1 cup powdered 
sugar, 1g teaspoon salt, 44 teaspoon gin- 
ger. Add 2 tablespoons at a time to 14 
cup Crisco, beating to make fluffy. Then 
add 2 tablespoons lemon juice. This 
Sauce is delicious, if you add % cup 
chopped walnuts, 


oe 


RETAIL HAY AND GRAIN. 


) INTRIGUING LUNCHEON ENTREES 


By Marie L. Casteen 


OW is the time when we begin to 


think about hot luncheon dishes be eaten easily with a fork. Six servings. 1% Pound Uncooked 1 Cup Milk 

again. September days are warm, Spaghetti 4 Tablespoon Short- 
but there is something in the long after- Carrot and Mushroom Loaf 1 No. 2 Can Corn eee . 
noon shadows and cool evenings that re- : ; 4 Cup Chopped ¥4 Tablespoon Flour . 

. . 1 Cup Milk ¥% Teaspoon Salt Green Pepper 2 Teaspoons Salt \ 
minds us of brisk fall days tocome. Almost 3. Tablespoo 1 Cup Cooked Diced ee 
3 ‘ “ ablespoons p 2 Tablespoons 14 Teaspoon Pepper 
overnight we lose interest in the light, Shortening Carrots * t: 

2 A yo ; Chopped 1 Teaspoon Worces. vA 
refreshing, summer-time luncheons and be- 3 TablespoonsFlour % CupCooked Diced oneatn tershire Sauaie TA, 
gin to long for one of last year’s piping-hot §_% Teaspoon White Mushrooms 1% Pound American 1 Tablespoon 

Pepper 4 Eggs Cheese Grated Onion es 


entrée specialties. 

The flavor and appeal of entrée dishes 
come with good cooking, careful seasoning, 
and g@rrect choice of food combinations. 
The choice of color in foods and of the many 
ways in which food can be served gives any 
woman an opportunity to show her family 
that she is artistic as well as practical. 

The recipes in this article will make 
satisfying meals in themselves. Plan to 
serve with them a small crisp green salad, 
a cabbage slaw, or a tart relish. 


Baked Lamb Chops 
6 Lamb Chops, Cut 3 Cups Sliced Cu- 
1 Inch Thick cumbers 
1 Cup Sliced Onions 2 Teaspoons Salt 
3 Tablespoons Short- \% Teaspoon Pepper 


makes the crust of the rolls soft enough to 


Thin Slices of Cooked Carrots, Cut Lengthwise 


AKE a cream sauce of the first 5 in- 

gredients; cool slightly before add- 
ing the well-drained diced carrots and mush- 
rooms. Beat the eggs and fold into the 
mixture. Turn into a greased bread pan, 
which has first been lined with the long 
slices of the carrots. Set the pan in hot 
water and bake in a moderate oven (325 
degrees F.) until firm: Serve immediately 
with mushroom and celery sauce. 


Mushroom and Celery Sauce 
2 Tablespoons 1% Teaspoon Salt 
Shortening 4% Teaspoon Celery 
3 Tablespoons Salt 
Chopped Onions ¥% Teaspoon White 


Spread griddle- 
cakes with 
cheese (filling, 


roll up, and 
bake 


Baked Spaghetti and Corn 


OOK the spaghetti in boiling salted 

water until done; place in a strainer 
and wash with cold water and drain. 
Make a cream sauce of the last 7 ingredi- 
ents. When thoroughly cooked remove 
from the direct flame and add half the 
cheese, cut in small pieces. Stir until well 
blended. Pour this cheese sauce over the 
spaghetti, mixed with the corn, pimento, 
and green pepper. Add more seasoning if 
necessary. Pour into a greased baking dish 
and cover the top with the remaining 
cheese, sliced thin. Bake in a moderate 
oven (350 degrees F.) for 15 or 20 minutes, 
or until the cheese is melted and golden 
brown in color. Eight servings. 


enin, 2 Cups Canned To- 
4 Cups Sliced Potatoes enines 1 Cup Sliced Mush- Pepper Bacon, Noodles, and Eggs 
‘ rooms 1 Cup Finely Diced 4 Pound Package 2 Tablespoons Milk 
AUTE the lamb chops on both sides, 2 Tablespoons Flour Celery Broad Noodles 14 Teaspoon Salt 
and when brown place in the bottom 1 Cup Milk 44 Cup Light Cream 14 Pound Sliced Bacon 4% Teaspoon White 


of a greased baking pan or casserole. Pour 
the drippings over the chops. Sauté the 
onions in the shortening until soft, and mix 
them with the potatoes and cucumbers. 
Season with the salt and pepper. Cover 
the lamb chops with the vegetables and 
pour the canned tomatoes over them. 
Place the cover on the casserole and bake 
for 2 hours in a hot oven (400 degrees F.). 


AUTE the onions in the shortening, add 
the mushrooms, and cook for a few 
minutes. Add the flour and stir until well 
browned. Add the milk and seasonings 
and then the celery and cream. Cook for 
10 minutes. 


Baked Griddlecakes 


1 Pint Griddlecake ¥% Teaspoon Cinna- 


2 Eggs Pepper 


OOK the noodles in boiling salted 

water until tender, place in a strainer, 
wash with cold water, and drain. Cut the 
bacon into 14-inch pieces and fry slowly. 
When the bacon is crisp pour off most of the 
fat, add the seasonings and eggs, beaten 
with the milk, and the noodles. Scramble 
together just as you prepare scrambled 
eggs. Four servings. 


Barquette of Chicken and New Peas, ey 6 eee cake 
2 Cups Milk lg Teaspoon Pepper hes en PES 4 Taldeapoon Mile Hot Baked Cheese Sandwich 


1 Cup Cooked Diced 
Chicken 

1 Cup Canned Peas 

1 Egg White 

6 Hard French Rolls 


3 Tablespoons 
Shortening 

3 Tablespoons 
Flour 

1 Teaspoon Salt 


AKE a cream sauce of the first 5 in- 

gredients; when thoroughly cooked 
mix half with the chicken and peas. With a 
sharp knife cut a thin slice off the tops of 
the rolls and remove the soft centers. Fill 
with the creamed chicken and peas. Beat 
the egg white and fold into the remaining 
cream sauce. Pour a tablespoon of this 
sauce on top of the creamed mixture in the 
rolls. Replace the tops. Spread the re- 
maining sauce over the rolls and bake in a 
moderate oven (350 degrees F.) for 15 or 
20 minutes. The sauce forms a glaze, and 


Cost MX ie. 


It has been mutually ag 


14 Teaspoon Salt 1 Egg, Well Beaten 
44 Cup Honey or Maple Sirup 


AKE the griddlecakes about 4 inches 

in diameter. Cover and keep them 
in a warm place until ready to use. Blend 
the seasonings with the cottage cheese and 
add the milk and egg. Spread the griddle- 
cakes with 1 rounded teaspoon of the 
cheese, and fold or roll the cakes over the 
cheese, pressing the edges of the cakes 
securely together. Line the cakes in a 
greased baking pan; pour over the top of 
each the maple sirup or honey. Bake in a 
moderate oven (350 degrees F.) for 15 
minutes. Fried apples or sautéed pine- 


apple slices make a delicious accompani- 
ment for this entrée. 


53 


ure from the firm on this date, 


personal note at 3 days, with interest at 6: %, for the balance of his account. 


12 Slices Bread 
34 Pound American 
Cheese 
3 Eggs 


2 Tablespoons 
Shortening 

2 TablespoonsFlour 

1 Teaspoon Salt 

3 Cups Milk 14 Teaspoon Pepper 


RIM the bread and toast it. Make a 

cream sauce of the last 5 ingredients, 
cool slightly, and add the beaten eggs. 
Lay half the toast in a shallow baking pan 
with half of the cheese, sliced thin, on top. 
Pour over this the milk-and-egg mixture 
and cover with the remaining toast and 
cheese. Press the toast down into the egg 
mixture until the edges are submerged, but 
not the cheese. Set the pan in hot water 
and bake in a moderate oven (325 degrees 
F.) until the cheese is melted and the egg 
mixture set. Six servings. 


‘ost WX cwt. Price islet 3 3 GOST MA CHL FES 
# — 3 


aia Omit: r 
receiving cash $5008 yout 


IT-JUICE COUK -- Pour into 2 (a 
— 


Blackberry and Raspberry. Jelly 


4 Cups Fruit Juice 7% Cups Sugar Lima Bean Salad 
1 Bottle Liquid Fruit Pectin 


1 


OOK 2 qifarts of shelled Lima beans in a small 


prepare the fruit juice, crush thor- - amount of boiling, salted water until tender. 
oughly or grind about 1/4 quarts each = Drain, if necessaryy-and reserve the water for soup. 
i fully ripe blackberries and raspberries. Coo] the beans, then add French dressing, and let 


‘ombine the fruits and place in a jelly cloth 
or bag. Squeeze out the juice. 

Measure the sugar and juice into a large 
saucepan and mix. Bring toa boil over-the 
hottest fire and at once add the liquid fruit 
pectin, stirring constantly. Then bring to fresh. 


stand for 30 minutes or longer. Arrange in_nests ol 
lettuce leaves and serve with cold sliced ham, tongue, 
or corned beef. ; 

Packaged California Limas may be used instead of 


a full rolling boil, and boil hard for % 
minute. Remove from the fire. Skim and Cucumber-and-Tongue Sandwiches 
pour quickly into clean hot glasses. Seal or 
® paraffin the jelly. Makes about 11 glasses 44 Cup Chopped Cucumber 1 Tablespoon Minced Green Pepper 
) 1g Teaspoon Onion Juice 14 Cup Minced Cold Boiled Tongue 


(6 fluid ounces each). 


Mayonnaise 


Special Apple Jelly WM IX all the ingredients and add enough mayon- 
| ' Appl 1 Cl + naise to moisten. Spread between thin slices of 
j§ 4 Quarts Apples 1 easpoon Grounc oves oe ve x 
IB 2 Cups Water ¥%4 Teaspoon Grated Nutmeg | White bread. 

6 Cups Vinegar 2 Slices Lemon 

1 Stick Cinnamon Sugar 


\ 7ASH and slice the apples. Place the 


vinegar, water, and spices in a sauce 


P pan. Bring to a boil, and then add the ® Jellied Strawberry Salad 
sliced apples. ‘Cook until the apples are 1 Package Strawberry - flavored 
soft. Strain through a jelly cloth or bag. Gélatine : y ~ flavore 
Measure the: juice, and for each cupful 2 Cups Boiling Water 
measure 34 cup of sugar and set aside. 2 Tablespoons Confectioner 

E Sugar 
Boil the juice for 20 minutes, 2 Cups Strawberries, Quartered 
and then add the measured o and Hulled 

id sugar. Boil until the sirup < = 24 Cup Mayonnaise 

} sheets from the edge of the BM 0b Crean aiiipped 

spoon. Pour into clean hot she a4 
glasses and seal or paraffin - | gee LVE the gelatine in_the 
boiling water. Chill. Sprinkle 
Blueberry and Rhubarb Jam : the sugar over the strawberries. Fold 
the mayonnaise into the whipped 

: 4 Cups Prepared Fruit cream. When the gelatine mixture 

7-Cups Suge + ig Soe is slightly thickened, fold it slowly 

— eee” Leu a rea ‘trawberry : : into the mayonnaise and cream mix- 

Ny been 1 quart of fully ripe blue- Cubes. ; ture until entirely smooth. Fold in 
_ \ berries and 1 pound of rhubarb. : the strawberries. Turn into a mold 


lo prepare thefruit, crush thoroughly 
yr grind the blueberries. Slice, grind, or 
hop (do not peel) the rhubarb. Com- 
vine the fruits. Measure the sugar 
l 
1 


and chill until firm. Unmold and 
serve on crisp lettuce with lemon- 
cream mayonnaise. Serves 6. 


into a large kettle. Add the prepared 


Asparagus-Mold Salad 


fruit, filling up the last cup with water 
wid if necessary. Mix well and bring to a 1 Package Lemon-flavored Gela- 
: full ro ing boil over the hottest fire. tine 
Stir constantly before and while boil- 1 Cup Boiling Water 
ing. Boil hard for 1 minute. Remove 84 ( up Liquid Prained. von Ae 
é aragus 


from the fire and stir in the liquid 
fruit pectin. Skim and pour quickly 
into clean hot glasses. Seal or paraffin. 


3 Tablespoons Vinegar 
Teaspoon Salt 

1 Can Asparag 
nid 7 : 

Fish 3 Mayonnaise 


Mousse 


——— 


Jellied Bouillon 


2 Tablespoons Gelatine 
44 Cup Cold Canned Consommé 
3 Cups Boiling Consommé 
1g Teaspoon Salt 
1 Tablespoon Lemon Juice 
Dash Tabasco Sauce 
14 ‘Teaspoon Worcestershire Sauce 
2 Tablespoons Minced Watercress 


ISSOLVE the gelatine in 

the boiling water. Add the 
asparagus liquid, vinegar, and 
salt. Chill until slightly thick- 
ened. Place the asparagus tips 
around the inside of a large mold 
or individual molds and fill with 
the gelatine mixture. Chill un- 
til firm, unmold, and garnish with 


“08 Ago : : 
19 d Bes chicory. Serve with the mayon- 
mS OAK the gelatine in the cold naise thinned with tomato juice. 
, consommé and dissolve in Serves 6. : 


" the boiling consommé. Add the 
t salt, lemon juice, and sauces 
Chill until jellied, when ready to 
serve add the watercress, beat 1 Tablespoon Gelatine 

up with a fork, and place in ve , 2 Tablespoons Cold Water 

bouillon cups. Garnish with a s = 72 Cup Maple Sirup 

thin slice of lemon and sprig of ; cup a } 
parsley. Serves 6. Asparagus 1 ee Soe 


: Cup Heavy Cream 
Mold Salad 34 Cup Chopped California Walnuts 


Jellied Maple-Nut Pie 


os Jellied Fruit Cup 


1 Cup Orange Juice 14 Cup Pineapple, Cubed 
1 Cup Pineapple % Cup White Seedless 


OAK the gelatine in the cold water and 
dissolve over -hot water. Heat the 


Tide Grapes milk and maple sirup together in the top 
1 Package Lemon 14 Cup Maraschino Cher in the hot liquid, Cool. Put the deviled of a double boiler over boiling w - 
feared Gelatt os. Cl OF GU L : ouling water. 
flavored Gelatine ries, Chopped eggs in individual molds (1% in each). Beat the egg yolks and add slowly to them 


Sprigs of Fresh Mint 


4 


Then pour the tomato-jelly mixture over 1e hot milk mixture. Return to the 
each, Chill until firm. Unmold on crisp Jouble boiler and cook until thickened. 
lettuce and serve as an appetizer with Remove from the fire and add the dissolved 
additional mayonnaise. Serves 6. gelatine. Cool until the mixture begins to 


EAT the pineapple juice, add the 
gelatine and stir until the gelatine is 
dissolved. Add the orange juice, and pour 


g 
a I thicken, and then fold ix > whippe 
the mixture into a flat pan. Chill until FrehoKA Cream and 44 cup of r : a us whipped 
firm, and cut in tiny cubes. Fill sherbet as ousse Re. GO ee tue es 
sar Y : : : f baked pie shell 10 inches in diameter and 
cups with the gelatine cubes, pineapple, 4 Package Lemon- 1 Cup Celery, Chopped sprinkle with the remaining nut i 
grapes, and cherries. Garnish with the flavored Finely “ g nuts 
sprigs of fresh mint. Serves 6. Gelatine 1 Pimento, Chopped 
. 1 Cup Hot Canned 2 Teaspoons Vinegar 
7 d : V Clam Bouillon 1 Tablespoon Horse- Strawberry Cubes 
Deviled Eggs in Tomato Aspic 1 Cup Canned Fish radish ete C . . 
. —. Flakes,Cooked 44 Tablespoon Pre} “d 1 Package Straw- 1 Cup Strawberry Pulp 
3 Hard-cooked Eggs 1 Tablespoon Gela White Fi i . . M ip nd reparec berry-flavored and Juice, Sweet- 
2 Tablespoons May- tine Cral Flak «OF =f Ss ustarc Gelatine ened to Taste 
etn 1c Cold W y rab Flake 6 Teaspoon Salt uC Rortihe , Sa . : 
2 onnaise up ater ¥%C Weave Cis ¢ Cup oiling @ Cup Whipping Cream 
7 ; Teaspoon Salt 144 Cups Canned To- sik ics nama spe Water 
Dash Paprika and __matoes med —_ Swe es Set 
Pepper ; 114 Teaspoons Sugar ISSOLV E the gelatine in the hot clam ISSOLVE. the gelatine in the boiling 
| DashWorcestershire 1 Teaspoon Grated - bouillon. Chill, and when slightly water and add the strawberry jui s 
Sauce Onion thickened beat with a rotary beater or and pulp Chill i > mi aa oy 
a rar . ‘ : pulp. ull until the mixture begins 
wn Nes : ; electric beater until about the consistency to thicken. Remove from the pelrigieia tne 
UT the hard-cooked eggs in half length- of beaten egg whites. Mix the fish, celery, and beat with a rotary beater until th 
wise and remove the yolks. Blend the pimento, vinegar, horse-radish, salt, and consistency of whipped cream Add * 
yolks with the mayonnaise, salt, pepper, mustard, and. add to the gelatine. Fold in cream, whipped and pour into re i 
, and paprika. Refill the whites. Soak the the-whipped cream. Turn into a square of a mechanical refrigerator. C ine oe 
uu . oa 7 . ena oe € € ger ; .e 
gelatine in the cold-water. Cook-the-toma- mold and chill until firm. Slice and serve to serve. Alternate if you wish with poss 
toes and seasonings for 10 minutes and as an entrée. Garnish with watercress or of plain strawberry-flavored “gelatin | 
é stre ‘y-flz 3 latine an 


strain off the liquid. Dissolve the gelatine lettuce and stuffed olives. top with whipped cream 
er = 


wer Ea " ed - » 
Y AND GRAIN. 


Receive 


detaching the amount from the accompanying currency. 


to be net, at the retail price given on the cards. 


in currency, 


bills will not be furnished with the sales 


Potato and Cheese Puff og Ars. Serves 6-8. To serve 2 to 4, make half 
(A Goop HouseKeerinc TESTED ReciPE) this recipe. 
4c. leftover seasoned 1% c. bottled milk or 
mashed potatoes ly c. evaporated milk Scalloped Apples 
2 beaten eggs and 4 c. water 
1g tsp. salt 14 c. soft bread crumbs 
Speck pepper 2 tbsp. melted butter or 
14 tsp. paprika margarine 
1% c. grated cheese 


2 c. bread crumbs 14-14 c. granulated sugar 
44 c. butter or 1g tsp. nutmeg 
margarine, melted 2 tbsp. lemon juice 
6c. sliced, pared cored Rind 14 lemon 
apples 14 c. water 


All sales of merchandise are 


your pay for each sale 


To the mashed potato, add the eggs, salt, pep- Combine the crumbs and butter; arrange one- 
per, paprika, and grated cheese. Mix well, then third in a greased 134-qt. pudding dish. Then 
s add the milk and turn into a greased 134-qt. arrange half of the apples as the next layer and 
baking dish. Combine the crumbs and melted sprinkle with half of the sugar, nutmeg, lemon 
_ butter, and sprinkle on top of the potatoes. juice, and rind which have been combined; re- 
| Bake in a moderate oven of 375° F. for 45 min. peat; cover with remaining crumbs, add the 
or until thoroughly heated and golden brown. water, and bake, covered, in a moderate oven 
Serves 6. To serve 2 or 3, make half this of 350° F. for 14 hrs. or until the apples are 
|recipe. If hot mashed potato is being used, soft. Serve plain or with cream. Serves 6. To 
omit the milk called for in the recipe. serve 2, make one-third this recipe. Fresh 
peaches may be substituted for the apples. 


This being a retail business, 


Dried Lima and Hamburg Casserole 
(A Goop Housexezrine Trstep Rectre) Peach Pudding 8 


: aaa tims age 1 iia or prepared mus- (A Goop Housexeerine TesTED REcIPE) 
. choppe hu a : "| satan ces 
round steak 1 No. 2 can tomatoes (24 c.) 6 peach halves Peach syrup 


A? 


3 tees oa 6 marshmallows 1% c. heavy cream, 
ae al 2p, ranclaed gar” "Grounds of ake in whipped 
1 bay leaf diameter 
Cover the limas with cold water and soak over- Drain the peach halves from the syrup in can. 
night. Then drain. Combine the chopped meat, Place one marshmallow in center of each peach. 
34 tsp. salt, the pepper, and mustard. Mix to- Place under broiler heat until marshmallows 
gether the tomatoes, 234 tsp. salt, sugar, are melted. Serve on rounds of plain, sponge, 
onions, and bay leaf. Arrange the limas, meat, or angel cake; top with some of the peach 
s|and tomatoes in alternate layers in a 2-qt. syrup and unsweetened whipped cream if 
“| covered casserole or a Dutch oven. Bake, desired. Serves6. To serve 2, make one-third 
covered, in a moderate oven of 350° F. for 3 this recipe. 
sms oF 2 mS : Big tesere : = : ——— 
TIME-TABLE FOR--BROILI 1. amb chops; mushrooms; tomatoes, stuffed with # 
_[-corn; potato slices, parboiled, and sprinkled with grated | 
THICKNESS |TEMPERATURE| ‘TIME IN cheese. 
or Cut OF BROILER BROILER 2. Lamb chops; sausages; bacon; pineapple slices and 
: eiled sweet potato slices which have been dipped in 
Beef melted shortening. : ‘ 
Porterhouse 500° F min. 3, Sweetbreads (these must be parboiled first in 
Sirloin a ” boiling, salted water to which 1 tablespoon of vinegar 
Rib: thas been added for each quart of water, then plunged 
Club. linto cold water); ham, cut into individual servings; large 
Fillet . iresh mushroom caps; thick slices of tomato, dotted 
with butter. 
4. Fillet of beef; mushroom caps; bananas, cut in two 
crosswise, and wrapped in a slice of bacon. 
5. English lamb chops; lamb’s kidney split; bacon; 
sausage; thick slice of tomato, sprinkled with bread 
crumbs. (This is the famous English grill.) 


Sell for cash % ton hay. 
“1 for cash 1 ton hay. 


NAME OF CuT 


WW 


“ce 


a ee Oe 
Re ww 


Lamb 
Loin or rib chops 
Shoulder. . . 
English chop 


aver Adding New Piquancy to Broiled Meat 


ite ea 
A) eae 


a 
A 


~ QOD broiled steak or lamb chops can stand on their 

own so far as flavor is concerned, but sometimes a) 

little subtlety can be attained by the addition of this or 
that seasoning. 

A hostess famous for her steak dinners lets the steak ¢ 
lie for an hour or so in a well-seasoned French dressing ae 
before broiling. Her guests acknowledge that 1t does . 
something. : 

The steak may be rubbed with a cut clove of garlic. 
The use of a litile garlic in meat cookery is a practice not 
to be overlooked by the culinary artist. 


# 
( 


a. 


NT-JUICE COGKTAU: Pour into a 
a ; 4 


| 
1 
| 
| 
/ 


AUTRE GALANTINE 


Désossez une poule ou une dinde| 
n ayant bier soin de ne pas abi-| 
ner la peau, mais en laissant la| 
shair tenir & Ja peau. 
Hachez un peu de jambon cuit 
gras et maigre cue vous mélangez 
4 du hachis de chair 4 saucisse, 
ajoutez quelques truffes ou pelu- 
res de truffes, sel, poivre, une pin- 
{ e@e des quatre épices. 
} Mettez ce hachis dans l’intérieur 
| de la béte en alternant avec quel- 
| ques bandes de lard, et refermez } 
én lui donnant autant que possible | 
sa forme primitive; il est utile de | 
bien recoudre’ toutes les ouvertu- | 
res. Pour faire cuire la galantine, | 
yous la mettez dans une daubiére| 
avec un pied de-porc, un jarret de 
veau, couenne de lard, un bouquet 
garni. sel et poiyre, un verre de 
vin blanc et les os de ia béte. Lais- 
saz -cuire quatre ou cing heures a| 
tout petit feu. Clarifiez le jus comn- | 
me ij a éte dit plus haut, passez au 
linge mouille et.servez-vous de. ce 
jus’ pour: gaenit’ le galatine. On! 
peut faire rotir la poule ou la din-| 
de et la servir chaude, ou laisser} 
refroidir et servir le lendemain de 
la cuisson, 


OEUFS EN GELEE | 


Prenez_un plat creux versez-y de 

la bonne gelée de viande que yous 

| prenez chez votre charcutiere en 
demandant celle qu’elle emploie 
sour les foies gras, Mettez cette ge- 

| i@ée sur le feu, une fois liquide (e- 
Vitez l’ebullition) versez-la dans le 

| plat de facon a former une couche 
que yous laissez prendre en gelée. 
Coupez de trés minces tranches de 
jambon ou de fois gras, en nombre 
égal aux oeufs. que. vous voulez ser- 
vir; faites pocher six, minutes des 
oeufs frais, ou mieux encore, fai- 
tes des oeufs mollets, refroidissez- 
les pour enlever la coquille, Une 
fois prepare, placez chaque oeuf 
froid sue une tranche de i 


ou de foie eras, puis recouvrez ces 
oeufs de gelée liquide et laissez re- 
froidir, ; 
Oa peut aussi servir ces oeufs iso- 
lement, chacun dans une petite 
écuelle en porcelaine et on les pre- 


pare comme c’est indiqué plus haut. 
OEUFS.MARIE-LOUISE 


Passez au beurre six crodtons 
de méme dimension, salez légere- 
ment. Faites six oeufs pochés, et} 
aprés les avoir egouttes, posez-en 
un sur chaque crofton. Recouvrez 
ces oeufs d’une bonne sauce blan- 
che tin peu épaissie avec de la cre- 
me ‘double, ef au moment de vous 
en serv ¢:.vous ajoutez hors du feu, 
une cueillerée de tomate pour lui 
donner une petite teinte rosée. Ver- 
sez la sauce par-dessus les oeufs 
posés sur les crotitons. 

Tl faut que ce plat soit servi | 


> 
Knox Dainties 
4 level tablespoonfuls Knox Sparkling Gelatine 
2 cup cold water Red and green coloring 
1 cups boiling _ , (Paste or liquid) 7] 
water 44 teaspoo epper. 
4 cups sugar 7 mint oer ming 3 a 
1 teaspoonful cinnamon extract 
Soak gelatine in cold water about five minutes. He: t 
sugar and boiling water to boiling point, add softe ed 
gelatine and boil slowly for fifteen minutes Rewes e 
from fire and divide into two equal parts ” Colar “ fie 
part a delicate red and flavor it with the extract of att 
namon; color the other part a delicate green and fl vor 
with the extract of peppermint. Pour candy into two 
loaf pans, which have been rinsed in cold w ster and 
put in a cool place (not a refrigerator) allowing as 


ly 


to thicken for at least twelve hours. With a wet sharp 
Cut 


knife loosen about edges of pan and turn out 
into cubes and roll in powdered sugar. t 
NOTE—TIf lemon flavor is desired, add three t 
spoonfuls lemon juice and two teaspoonfuls lemo : 
tract to one part of the candy and leave it unc lc 
Recipe makes about 200 pieces of candy which we gl 3 
Labout 23, pounds and costs about 34c. ; - 


o~ 


chaud 

faire la sauce en premier, et de 

tenir les crofitons au chaud. 
ee ee 


et pour cela, ij est bon ue 


‘Conseils pratiques| 


Le la cogue.—D 
par cc la. régle. 
Ss ¢ & cote 


dans une iarge Cc sserole, couvrez-les 
d’une eau abondante froide, placez-la 
feu. Quand eau bout, les 

. point. Sortez-les de l’eau 
dans une servie be 
ou une enveloppe spéciale pour les 
servi. Donnez en méme temps des 
tartines de pain de mie du sel fin et’ 
du beurre le plus fin et le plus frais, 
d'une qualité irréprochable. 


Filets d@anchois. - , 
ravier des filets d’anchois et entou- 
rez-les d’uneé triple couronne de jau- 
nes d’ceufs hachés, de blancs d’ceuis 
hachés et. de persil haché. Les filets 
d’anchois . peuvent également 6étre 
servis enroulés autour d’une olive 
tée remplie-de beurre ou de 
d’ceuf, 


déno} 
jaune 


* 


Pommes de terre au four. — Lavez 
les pommes de terre, essuyez-les. Pi- 
quez-les pour empécher la peau d’é- 
clater. Mettez-les dans le four) 

id. Retournez pour que la cha- 
pénétre partout. 

En faisant bouillir 5 minutes 2| 
Veau- et. plagant ensuite au four, les| 
pommes de terre sont plus farinev 
ses. 


FILETS FRITS DE POISSON 


| 


Madame Evelene Spencer fournit la 
recette suivante pour la préparation du 
filet frit de poisson: Roulez deux livres 
de filet de poisson dans de la farine sa- 
lée: faites chauffer de |’huile a frire dans 
une poéle et faites frire les filets jusqu’é 
ce quils aient pris une belle couleur 
brune. Une fois bien rissolés, déposez- 
les sur un plat en faience chaud et sau- 
] d’un peu de poivre ; faites 


cuillerée 5 & bouche de beur- 
ajoutez-y le jus d’un citron et une 
| haché menu ; 


bouche de pers 
une fois le mélange trés chaud, vers z-1¢ 


‘le poisson et servez tout le st 


New-Fashioned Christmas 
Plum Pudding 


(6 Sert 
t level tablespoonful Knox § 
2 cup cold water 
16 pint milk 
#4 square chocolate 
4 teaspoonful vanilla 


1 
72 cup seeded raisins Salt 


parkling Gelatine 
7/4 CUP Currants 
2 egg whites 
cup sugar 
% cup dates 
oe 14 cup nut meats 
Soak gelatine in cold water about five minutes 
milk with fruit in double boiler. W hen b i 
chocolate which has been melted with p: rt BRLHe Gu 
and a little milk added to make a a sth a i 
SC raked gelatine, sugar and s: It, remove Bonin 
when mixture begins to thicken, add var ila a 
meats, chopped, and lastly fold in Rehitea 
beaten very stiff. Turn into wet mold decx fe 
whole nut meats and raisins. Chill. Re 
ing dish and garnish with holly. Serve with at 
cream, sweetened and flavored with var ila, Wie 
currant jelly sauce. a So a 


= 44 el SNE Oe 


a 


rated with 


CODDLED EGG 
Break the egg into a cup, sprin- 
kle with salt, a little pepper and a 
bit of butter. Place the cup with 
‘he egg in it in a boiler with water 


‘0 surround the cup, and over the | 


top of the boiler now place a cover. 
Place the boiler over the fire and 
allow the water to come to a boil, 
and immediately after it boils re- 
move from the fire. 


Allow the lid to remain on ves- | 


sel for exactly five minutes. The 
egg will be delicious and digesti- 
ble. 

Serve in the eup in which the 
egg has been coddled, 


‘ 


FROZEN RASPBERRIES 


One quart of raspberries, one 
pound of sugar, juice of two lem- 
ons, one quart of water. Add the 
sugar and Jémon juice to the ber- 
ries; then mash them with a pota- 
to masher; let stand one hour, 
then add the water, stir until the 
sugar is dissolved, turn into the 
freezer, and freeze. 

This will serve eight persons. 


BANANA CUSTARD 


Arrange in cups alternate layers 
of stale eake and sliced bananas, 
and pour over boiled custard, made 
by beating the yolks of three eggs 
slightly, and adding one-fourth 


cup of sugar and one-eighth tea-, 


spoon salt, then adding two cups 
of scalded milk, stirring constant- 
ly. Cook in double boiler until 
mixture thickens and coats the 
spoon. Strain at once, chill and 
flavor. 


COLD TOMATO CATSUP 
Peel aed chop very fine a hali- 


| peck of ripe tomatoes. Drain them 


/ in a colander, then turn them into 


an earthen vessel and add a half- 


leup of grated horse-radish, one 
| cup of salt, one cup of black and | 


white mustard-seed mixed, two) 


tablespoonfuls of black pepper, two 
red peppers and two roots of cel- 
ery chopped fine, two teaspoonfuls 
of celery-seed, one cup of nastur- 


\tiums chopped fine, one cup of 


brown sugar, two tablespoonfuls 
of ground cloves, two tablespoon- 


fuls of ground allspice, a tea-- 


spoonful of cinnamon, a teaspoon- 
ful of mace, and one quart of cider 
yinegar. Mix all’ well together, 
bottle, and seal, 


- 


SPICED GRAPES 


To seven pounds of grapes al- 
low four pounds of sugar, one pint 


| of vinegar, one tablespoonful each 


of cinnamon and allspice, and a 


teaspoonful of cloves-—all pulyer= 
ized. Skin the grapes, rub the 
pulp through a colander to dis- 
card seeds, then add the seedless 
pulp to the skins, sugar, vinega1 
and spices. Boil the mixture hal 
an hour; seal while hot in steril 
ized glass jars. 


You won't need a adesser v j his 5 of 
un won't need a dessert, Not with this salad of canned pears, cranberry jelly and cheese. Very smart 


bt taf Ie, | ll Sat ome 


>. C. Scott pays you $100 in currency om account. 


36 DATE BALLS 


Hi) cup sugar % cup milk Nee 
1% cups flour 2 ti 
2 ables : 
144 teaspoon salt Oto ee nt 


K TTES 1 teaspoon baki 
MAY'S HAM CORNE E oe ‘ eainiees aking 1 cup chopped date 


3 : : Crise 
13% cups whole kernel 3 i ae 2 eggs, beaten pends deep- 


1 cup flour 


2 teaspoons baking canned corn wg TR es 
Lt Pie : Sift sugar, flour, salt and baking powder. Bea‘ 


powder 1 teaspoon grated its + eggs with milk. Stir i 
teaspoon salt onion re e. >, ae S wit ilk. Stir in witha ta Bea, 
fe eggs, beaten 1 tablespoon melted 3 > ; en Crisco. Stir in chopped dates. Melonail 
¥% cup milk Crisco fa i age (the digestible vegetable fat) to fill ord 
1 cup cooked ham, \% teaspoon pepper ee oS eh B si y deep flat-bottomed saucepan 2 full. Hee 
diced Crisco for deep-frying 2 : hes, erbege 375° F., or to a heat aoe bec 
Sift flour, baking powder and salt. Stir in beat- i, te, é ey tetas mi 60 seconds. Drop batter h 
eneggs and milk. Add ham, drained corn, onion, 3 7 Bey, ane ich mie Crisco (a few at a time 
melted Crisco, pepper. Mix. Drop by table- . ' maces otis ; y brown. Drain on absorbe 
spoonfuls into deep hot Crisco (melt enough of % $i : Roll ig ¢ ede Ow crispy and fat-free they a 
this digestible fat to fill deep, flat-bottomed bye i oe : Crisco aan us oe. or granulated sugar. Stra 
saucepan 24 full). The right heat for frying is } " the fat ae nai or other frying purposes—ii 
when Crisco is 365°-370° F., or hot enough to i : : oe i keeps digestible. 
f bread in 60 seconds. Cook 
ain on absorbent paper. 
ple: —Sprinkle 
le with 1 


teaspoon brown sug: 
Crisco. Brown in q 
10 minutes. 


ere 


meee 


bar Eespusnsssevesele— 


id 


re 


s 
Voevncone cas castste® 


NIT-JUICE COCKTAT: Pout into a 
Wee 


OUTHERN SPANISH CAKE (2 eggs) 

ng time—16 minutes Baking time—25 minutes 
ups sifted Swans Down % cup butter or other shortening 
Cake Flour I cup sugar 

baspoons baking powder 2 egg yolks, well beaten 

~aspoon salt % cup milk 

2 egg whites, stiffly beaten 


I 


paspoon cinnamon 


our once, measure, add baking powder, salt and cinna- 
and sift together three times. Cream butter thoroughly, 
igar gradually, and cream together until light and fluffy. 
gg yolks, and beat well; then add flour, alternately 
milk, a small amount at a time. Beat after each addition 
mooth. Fold in egg whites. Bake in two greased 8-inch 
pans in moderate oven (375° F.) 25 minutes. Spread 
forocco Frosting. Double recipe for three 9-inch layers. 


MOROCCO FROSTING 


whites, unbeaten gs tablespoons cold water 
ps granulated sugar 


» brown sugar, firmly packed 


I square Baker’s Unsweet- 

ened Chocolate, melted 
g whites, sugars, and water in upper part of double 
Beat with rotary egg beater until thoroughly mixed. 
bver rapidly boiling water, beat constantly with rotary 
ter, and cook 7 minutes, or until frosting will stand 
ks. Remove from fire, fold in chocolate carefully but 
shly and spread on cake. Makes enough frosting to 


ops and sides of two 8-inch layers. 
4h} } 


ents are level 


CRAB RAREBIT 


Cook two tablespoonfuls flour in 
two tablespoonfuls butter, add slow- | 
fy one and one-half cupfuls cream | 
and cook over boiling water until 


spoon 


One-half cup flour, one-half. tea- 


pounds of round beef, one cup boil- 
ing w. 


MAPLE BAKED APPLES 


Sh and core apples, but do not 
Put them ina baking dish, and 
ur apples allow one-half cupful 
aple syrup and two tablespoon- 7 
of water, Bake in a moderate = 
basting often, ‘ 


ONION STUFFING 

> pint bread-crumbs, one cup 
meal, one medium-sized onion, 
art apple, one-quarter cup cel- 
wo tablespoons butter, salt, pep- 
Cut the onion, apple and cel- 
h small pieces, Mix all ingre- 
i together and add just enough 
1ilk to moisten, 


SWISS STEAK 


Digestible GOLDEN GLORY 


a new egg scramble—and filling, too 


34 cup bread cubes 

4 tablespoons 
Crisco 

6 eggs 

6 tablespoons milk 
or water 


1% teaspoon salt 
34 cup finely 
grated carrots 
1 tablespoon 
minced parsley 


Melt Crisco in large frying pan. Add bread 
cubes, cut 4% inch square. Fry briskly, stir- 
ring constantly, until cubes are crispy and 
brown (this is the digestible way to fry, 
because Crisco is a quicker-digesting fat!). 
Remove cubes. Beat eggs slightly. Add 


Salt, teaspoon pepper, ‘two 


ater, two tablespoons lard, one 


cup stewed tomatoes, one-quarter i ir i 

A 3 = b - = < milk, salt, carrots and parsley. Stir in 

ee ee cotently. —— cup chopped green pepper, one small browned bread cubes. Melt 1 additional 

i Rene-thira ate u eg: pat chopped onion. : tablespoon Criscoin same frying pan. Pour 
m | poon salt and a das Cut the meat into small square in mixture. Cook slowly until firm. Stir 


fof cayenne; add one and one-half} 
upfuls chopped cooked crab meat} 
‘and when well heated stir in one- 
marter cupful Parmesan cheese and | 
wo teaspoonfuls table sauce and} 
Serve immediately on bread toasted 
on the under side only. 


PRUNE DELIGHT 


Two dozen sweetened, stewed 
runes, one-half cup walnut or al- 
mond meats, one cup heavy cream, 
One-half cup shredded cocoanut, one- 
half cup maraschino cherries. 
Remove stones from the prunes | 
and fill cavities with nuts. Place in 
, tall sherbet glasses and pour two to | 
4,taree tablespoons of prune juice over 
@ach. Top each serving with whipped 
eréam, sprinkle with cocoanut and} 
} 


Garnish with cherrics. 


ae a 


sized 
dice, 


ter, 
mince 


mome 


more, 


one teaspoonful onion juice, salt and 
pepper, one egg, two cupfuls minced 
lamb, one-quarter cup mushrooms, ; 
eggs and crumbs, paprika. 

Make a white sauce with the fat, | 
flour and milk, and add onion juice, 
a little salt, pepper and paprika, 
Stir in the beaten egg, cook one min- 
ute and remove from the fire. Add 
to this the minced lamb and the 
chopped mushrooms. When the mix- 
ture is cold, form into small cylin- 
der or pyramid shapes, dip in flour, 
egg and crumbs and fry in deep fat. 


toast. 


One 


and t 


& 


Turn 
forty 


YANKEE DOUGHNUTS 


ab 


Separate the yolks and whites of} ,' / 

\ three eggs. Beat,three tablespoon- \/ 
j fuls of sugar into the yolks, add one- Put 
uw 


fourth teaspoonful of salt, three- 
fourths cup of melted lard and three- 
tablespoonfuls of milk, Beat the 
whites of eggs. 
Flavor with one tablespoonful of 
ny frated lemon rind. Mix with flour 
enough to make the proper dough 
and one teaspoonful of baking pow- 
der, Combine with the yolk of eggs} 
mixtures and* roll out on floured | 
poard. Cut, fry in smoking fat. 
Drain and sprinkle with sugar. 


| 
jinas 
until 

dropp 


as th 
and 
sugar 
pan. 
have 
ready 


BEET AND CELERY BOUILLON 


Put three well washed beets 
through the food chopper, including 
the skin. Add half a cupful of celery 
pulp obtained the same way, and a 
slice of onion and a quarter of a 
teaspoonful of pickle spice, Add 
“§ tnree cupfuls of cold water and sim- 
met until vegetables are tender, 
strain and season and serve. 


Pour 


Wrap 


| 


CHOCOLATE CREAM FILLING 


Two squares chocolate, one cup 
water, three-quarters cup sugar, one- 
third cup flour, salt, two eggs, two 
cups S¢alded milk, one teaspeon va- 
nillas Cut the chocolate in pieces 
nd place in saucepan with’ 


Scala 


thick, 


Ada 


the w; 
mt ‘ 


pieces, 
per together. 
the meat and then brown the onion 
and meat in the lard. Add the boil- 
ing w 
per, and cook slowly until-the meat 
is tender. 
which may be thickened with more 
of the flour mixed to a smooth paste. 


Take the meat from 


Skillet one rounded tablespoon but- | 


reaches the yellow stage, but not 
blespoon flour with one teaspoon (or 


| powder and stir into the hot butter. 


LAMB CROQUETTES Add a cup hot milk or thin cream and 

Two tablespoonfuls butter, three stir until it thickens or is smooth and 
tablespoonfils flour, one cupful milk, | Creamy: Add two cups of the diced 
lobster meat. and as soon as _ thor- 


oughly 


cup of sugar, one-fourth cup of milk, | 
one: and one-eighth cups of flour, one 


|}ing powder, whites of two eggs. } 

Cream butter and sugar, add milk 
and flour: and baking powder sifted 
together, and stiffly beaten whites. 


Serve 


j} sugar, half a cup of water, and a 
quarter teaspoon of cream of tartar 


the kettle from the fire and, as soon 


grated, and while the candy is still; 
soft enough to stir beat the cocoa- 
nut into it, 


and cut into long, 


One cup 
cornmeal, 
one-half cup grated cheese, two eggs. 


Mix the flour, salt and pep- | 
Potind the tiour—~inic 


occasionally to prevent sticking. This 
makes a hearty dinner dish when served 
with creamed vegetables or fish. 


ater, tomatoes and green pep- 


Serve with the stock, 


)IKS 


CURRIED LOBSTER 


a medium 
boiled lobster and cut in small 
Put into the chafimg dish or 


hot add 
onion and 


When 
re 


a 
cook 


tablespoon 
until it} 
a] 
nt longer. Mix one rounded ta- 


according to taste) of curry 


heated serve on slices of § 


SNOWBALLS 
-fourth cup of butter, one-half 


hree-fourths teaspoons of’ bak- J 


i 


into buttered cups and steam 
minutes. This makes six balls: * 
with strawberry sauce. 


Apricot-Pistache Salad 


(A Goop HousEKeEptnc TEesTED Recipe) 


COCOANUT BARS 
three cups of granulated 


18 canned apricot halves 
Lettuce 

14 c. French dressing 

1 tbsp. bottled lime juic 


2 3-oz. pkg. cream cheese 

1 tbsp. cream or top milk 

14 c. finely chopped pis- 
tachio nutmeats 


aucepan over the fire and cook 
a iittle of it is brittle when 
ed into cold water. Remove 


Mash the cream cheese with the cream until 
smooth; add the pistachio nutmeats—and salt, 
if necessary. Form this mixture into 18 balls 
34’ in diameter. Arrange 3 apricot halves, 
rounded side down, on each of six individual 
beds of crisp lettuce (romaine, escarolle, or 
chicory may be used). Place a cheese ball 
in the center of each apricot half, and serve 
with the French dressing mixed with the lime 
juice. Serves 6. 

Now don’t you feel encouraged? You're 
going to have a lot of fun entertaining, I know 

and we'll wager that your guests will hint 
delicately that they’d like to come again. 


e-mixture begins to cool, stir 
beat. it hard, scraping the 
from the sides of the sauce- 
It will granulate a little and 
a creamy appearance. Have, 
half a good-sized cocoanut, 


| 
| 


mixing it thoroughly. 
at once into your greased pans 
narrow strips. 
in waxed paper. 


BAKED CHEESE OMELET 


milk, two tablespoons | 
one-half teaspoon. salt, | 


the milk in double boiler, add 


the salt and cornmeal Stir until 


then cook.for thirty minutes, 


add the cheese and stir until melted. 


to the beaten yolks of eggs. 


‘Fold in the stiffly beaten egg whites. 
Pour into 


& gr 


x 


eased baking dish and 


~ COR. 


o bu. corn. 
oo bu 


\ 


HETHER or not you ob- 
serve Lent, you'll find these 
recipes particularly useful 
just now. We've divided them into 
three groups—fish, eggs, cheese: 
pretty familiar foods but we've dis- 
covered something new to say about 
them. Here’s salmon in a rich tamale 
pie; the humble kidney bean conjured 
into a light-as-air soufflé; an egg 
tucked into a bed of cheese and rice, 
and sardines .... well, there is a 
perfectly scrumptious novelty. 


TAMALE SALMON PIE 
2/3 cup yellow 1 teaspoon salt 
corn meal 14 pound mush- 
3 cups boiling rooms 
water 1 can tomato soup 
1 cup grated cheese 
1 pound canned or cooked salmon 


Sprinkle the corn meal in the boiling, 
salted water and cook, stirring con- 
stantly, until thick. Cover and cook 
over boiling water 10 minutes. Cool 
slightly. Brown mushrooms in a little 
fat, add tomato soup, cheese and 
flaked salmon. Season to taste with 
salt and pepper. Line a greased casse- 
role with corn meal mush, Pour in 
fish mixture. Cover top with remain- 
ing corn meal mush. Bake in moder- 
ate oven (350° F.) about 30 minutes. 


TUNA EN COQUILLE 
(Top Illustration) 

4 tablespoons fat Few grains pepper 
6 tablespoonsflour 2 cups milk 
34 teaspoon salt 244 cups canned 
1 teaspoon curry tuna fish 

powder 1 cup soft crumbs, 

buttered 


Heat fat, add flour, salt, pepper and 
curry powder. Add milk gradually 
and cook over hot water, stirring con- 
stantly, until thick.. Add fish, broken 
in pieces. Fill scallop shells 7% full 
of the mixture. Cover with buttered 
soft crumbs. Bake in a hot oven 
(400° F.) about 10 minutes or until 
crumbs are a delicate brown. (Scal- 
lop shells cost about ten cents each 
and can be used over and over.) 


CORN AND FISH CHOWDER 


1 onion, chopped 1 No. 2 can or 2% 
2 tablespoons fat cups corn 

1 large potato can or 1 cup to- 
1 cup diced celery mato soup 

234 cups water cup canned or 
114 teaspoons salt cooked codfish 
Dash pepper flakes 


Cook onion in the fat until a deli- 
cate brown. Add potato (cut in small 
cubes), celery, water, salt and pep- 
per, and cook 10 to 15 minutes. Add 
corn, tomato soup, fish flakes; heat 
thoroughly. Garnish with croutons. 


ITALIAN SARDINES 
1 onion, chopped 2 teaspoons bak- 
4 cup chopped ing powder 
green pepper %4 teaspoon salt 
2 tablespoons fat 2 tablespoons 
1 No. 2 can or 24% shortening 
cups tomatoes Milk (about 2/3 
Few grains pepper cup) 
Y% teaspoon salt 1 cup sardines, 
2 teaspoons sugar skinless and 
1 cup flour boneless 


Cook onion and green pepper in fat 
until a delicate brown, Add tomatoes, 


% 
pepper, salt and sugar. Cook 10 min- 
utes to evaporate the excess liquid. 


Cool. Mix flour, baking powder and pee 


salt together. Cut in the shortening 
with knives or rub in with the finger 
tips. Add enough milk to make a soft 
dough. Pat out dough to % inch 
thickness on a baking sheet. Cover 
with chopped sardines and the toma- 
to mixture. Bake ina hot oven (400° 


F.) 25 to 30 minutes. Serve hot with § 


Parmesan cheese. 


RICE AND EGG RAMEKINS 
(Center Illustration) 
2 tablespoons fat 1 cup milk 
2 tablespoonsflour %% cup grated 
14 teaspoon salt cheese 
Few grains pepper 2 cups boiled rice 


6 eggs 


Heat fat, add flour, salt and pepper. 
Add milk slowly; cook over hot wa- 
ter, stirring constantly, until thick. 
Add cheese and stir until melted. 
Add rice; mix well. Put a spoonful 
of the rice mixture in individual bak- 
ing dishes. Make a well in the center 
of the rice and drop in an egg. Bake 
in a moderate oven (325° F.) about 
15 minutes or until the egg is set. 
Serve immediately. 


CODFISH OMELET 
1 1/3 cups canned 4 egg yolks 
or cooked cod- 1 teaspoon salt 
fish flakes Few grains pepper 
+ egg whites 


Beat egg yolks, add codfish flakes, 
salt and pepper. Mix well. Fold in 
the stiffly beaten egg whites. Pour 
into a hot greased frying pan. Cook 
over low heat until set and browned 
on the bottom. Put in a moderate 
oven (350° F.) for a few minutes to 
dry out the top. Fold omelet and 
serve immediately. 


KIDNEY BEAN CHEESE SOUFFLE 
cooked kidney 2 tablespoons 
beans ketchup 

Few grains cay- 4 egg yolks 
enne 1 egg whites 
1 teaspoon salt 


Press kidney beans through a coarse 
sieve. Add grated cheese, salt, cay- 
enne, Ketchup and beaten egg yolks. 
Fold in the stiffly beaten egg whites. 
Pour iato a greased baking dish; bake 
in a moderate oven (325° F.) about 
1 hour or until set. 


ASPARAGUS AU GRATIN 
(Bottom Illustration) 
can asparagus 14 teaspoon salt 
tips Few grains pepper 
3 tablespoons fat Milk 
| tablespoons flour _‘1 cup grated cheese 


Drain liquid from asparagus tips and 
save. Heat fat, add flour, salt and 
pepper. Measure asparagus liquid and 
add enough milk to make 2 cups. Add 
to the fat and flour; cook over hot 
water, stirring constantly, until thick. 
Add cheese; stir until melted. Ar- 
range asparagus tips in the bottom of 
a greased casserole or individual bak- 
ing dishes; pour over the cheese sauce. 
Sprinkle with buttered crumbs, if de- 
sired. Bake ina moderate oven (350° 
F.) about 20 minutes. 


G7 


Digestible POLISH CUTLETS 


a new, thrifty way with veal! 


114 Ibs. veal (shank % teaspoon paprika 
or shoulder) l{ teaspoon nutmeg 

44 cup melted 1 egg beaten with 2 
Crisco tablespoons water 

44 teaspoon lemon fine dry bread 
juice crumbs 

1% teaspoon salt 6 tablespoons 

1% teaspoon pepper Crisco for frying 


Trim veal of waste. Chop coarsely, then 
pass through grinder. Add melted Crisco 
(the sweet-tasting fat), lemon juice and 
seasonings. Shape into about 10 thin pat- 
ties. Codt with crumbs. Dip into egg mix- 
ture. Roll again in crumbs. Melt Crisco in 
hot skillet. Fry on both sides to rich brown. 
(Crisco gives you fried foods that digest 
quicker!) Drain on absorbent paper. Serve 
with— 

Piquant Sauce: To Crisco left in the skil- 
let (about 2 tablespoons) stir in 2 table- 
spoons flour. Slowly add 1cup milk orstock. 
Stir to keep smooth. Add 44 teaspoon salt, 
lg teaspoon pepper, }4 teaspoon nutmeg. 
When sauce thickens add 1 teaspoon lemon 


2 cups canned or 1 cup gratedcheese 


NIT-JUICE COCKTAIL: Pour into a 
~ - << 


LETS 


4 


Baked Eggplant 


1 Eggplant, Medium Size SUy 
Salt and Pepper 
3 Tablespoons Butter 


1 Cup Chopped Celery 


» Green Pepper, Chopped 


‘ups Bread, Cut in Cubes 
Sup Buttered Crumbs 


LICE the eggplant, peel, cover with boiling water, 

and cook until soft. Drain, mash with a fork, 
add salt and pepper to taste, and the butter. Mix 
together the celery and green pepper, and sauté in 
the melted butter for 5 minutes. Add to the bread 
cubes and well-beaten eggs. Season with salt and 
pepper to taste. Grease a casserole 7 inches in diameter 
and 3 inches deep. Fill the casserole with alternate 
layers of the mashed eggplant and the celery-and- 
crumbs mixture. Cover with the buttered crumbs and 
bake in a moderate oven (350 degrees F.) for 20 to 25 
minutes. Eggplant cooked in this way is delicious 
and offers a change from the usual method of serving. 


Fill the center of the mold with the’ creamed mush- 
rooms. Garnish with slices of egg and the strips of 
pimento. This amount serves 6. 


Scalloped Spinach 


1 Cup Medium White Sauce 
Few Drops Tabasco Sauce 

1 Cup Grated Cheese 

4 Cup Buttered Crumbs 


2 Cups Drained Cooked Spinach, 
Chopped 

1 Tablespoon Lemon Juice 

2 Tablespoons Onion Juice 


ADD the lemon and onion juices to the spinach and 
LX season with salt and pepper to taste. Add the 
Tabasco sauce to the white sauce. Filla greased baking 
dish, 7 inches in diameter and 3 inches deep, with 
alternate layers of the spinach, white sauce, and grated 
cheese. Cover with the buttered crumbs and bake for 
20 to 25 minutes in a moderate oven (350 degrees F.). 
Spinach served in this way makes a delicious luncheon 
dish. Hot buttered rolls and a light dessert complete 
the menu. Serves 4 generously. 


2 Cups Cooked Spinach, Chopped 


1 Teaspoon Onion Juice Eggs 1 rplant, Medium Size 
Dash Paprika 44 Cup Bread Crumbs 1 Teaspoon Onion Juice 

1 Teaspoon Salt 1 Cup Mushrooms, Small 1 

14 Teaspoon Pepper 2 Hard-cooked Eggs 2 Tablespoons Melted Butter 


2 Tablespoons Melted Butter 


DD 


eggs. 


mold in a pan of hot 
water and bake the mix- 
ture at 350 degrees F. for 
about 30 minutes or un- 
til firm. Unmold onto a 
chop dish. Add the re- 

1aining 2 cups of white 
uce to the mushrooms, 
‘ich have been sautéed 
Mbutter until tender 


ESE 
Siz’s a cheese for every occasion and an 
sion for every cheese. 

Fese-and-fruit is an elegance to be-desired. 
,eriment how you will, but cold, black 
iiies stuffed with a mixture of cream and 
\ y uefort cheese are good to the last grape. 
\| cream cheese inclosed in a well-drained 
\ijped breakfast fig rings the bell for the 
W se-and-fruit addict. 


{ salad is twice the salad it started out to 

cheese partners it. And crackers. 

elsh rabbit is so called because it is neither 
/ sh nor rabbit. Use good honest American 
/ ‘se in your rabbit. Melt it slowly and 
qi) t overcook. Beware of strings. 
4 ; é 
Yiieese sauce requires plenty of cheese. Let 
jseasoning include a suspicion of mustard. 


Wise soufflé. Then your lunch is a perfect 
l. With coffee, of course. 

7 't serve cheese too cold. Slightly warmed, 

gf cheese develops fragrance and flavor. 


Hye a crisp salad ready to go with your 


3 Cups Medium White Sauce 
? 


Pi 


the onion juice, paprika, salt, 
melted butter to the chopped spinach. 
of the white sauce to this mixture and the well-beaten 
Grease a ring mold and dust with the crumbs. 
Pour the spinach mixture into the mcld. 


Ne nnn Een EEE NNER 


MAGIC CARAMEL PECAN LOAF 


Cream 14 cup shortening. Slowly 
add 114 cups sugar, beating in well. 
Add 3 unbeaten eggs, one at a 
time, beating well after each, Add 


1 teaspoon vanilla. Sift together 
214 cups pastry flour (or 2 cups 
bread flour), 244 teaspoons Magic 
Baking Powder and 14 teaspoon 


salt. Add this to first mixture al- 


Spinach Ring with Mushrooms 


Stuffed Eggplant 


mento Strips 


34 Cup Grated Cheese 
Salt and Pepper 
Pimento Strips 


1 Cup Bread, Cut in Cubes 


UT off the top of the eggplant, scoop out the inside, 


pepper, and 
Add 1 cup 


Place the 


Stuff the 


garnish with the strips of pimento and serve. 
makes 4 generous servings. 


{ Pan-Fried Eggplant 


salt and pepper. 


Sour should be garnished, as well as other 
things. Grated cheese is a soup garnish. No 
onion soup is worth a wink without it. 


Croutons (little cubes of dry toast) are not so 
unusual as they might be. But they are an 
old soup stand-by. 


Lemon, cut in dandified slices, makes a cup of 
clam broth or bouillon just a new experience. 


Little pets of avocado, cut out with vege- 
table cutters, are, in a soup plate, a fandango 
of a garnish. 


And noodles are too well known in a soup to 
rate more than a reminder here. 

Fruit is the garnish to end all garnishes for 
meat and fish dishes. And lemon, orange and 
pineapple are foremost in the field. 

Sour, red cherries, drained from their juice, 
vive class to a tuna-fish salad. Sounds 
strange, but try it. ; 


EEL and slice 1 eggplant. 


and cook the hull and pulp separately until tender. 
Mix the cooked pulp with the onion juice, melted 
butter, beaten egg, bread cubes, and cheese. 
with the salt and pepper to taste. 
hull with the mixture and bake in a moderate oven 
(350 degrees F.) for 30 to 35 minutes. 


Season 
cooked 


When done 


This 


Sprinkle the slices with 


Dip in flour or cracker crumbs. 


an ungreased frying pan 
medium flame. 
der, turning often to 
evenly. Serve hot. 


Baked Macaroni a 
Fresh Tomatoes 


1 Cup Macaror 

Inch Pieces 
4 Tablespoons Shorteni 
ablespoons Flour 
“ups Milk 


1 Teasp é 
44 Teaspoon White Pep 
re 


Sauce 

14 Cup Mayonn 

3 Medium Tomatoes 
Buttered Bread Crun 


OOK the macaroni in 

salted water until 
Drain and rinse with col 
Make a white sauce in a 
boiler, using the shor 
flour, milk, salt, and 
Remove from the fire anc 
add the 


ispoons Worcesters 


Worcestershire 


Spread both sides lightly with mayonnaise. Place in 


over a 


Cook until ten- 


brown 


nd 


Broken in 


ng 


er 


ure 


1DS 


boiling 
tender. 
water. 
dc yuble 
tening, 
pepper. 
slowly 
sauce 


Garnish in contrast and go as far as you like. and mayonnaise, stirring con- 


But see that your garnishes keep their place. 


stantly.. Arrange altern 
ers of the macaroni an 


suUCCU LUITA LOTS in a greased casserole. 


the white sauce and place the 


ate lay- 
peeled 
Cover 


buttered bread crumbs 


on top. Bake in moderate oven (325 degrees F.) until 
: brown. 
Caramel Frosting Cabbage in Casserole 
Boil 2 cups light brown sugar, 34 ’ 
2 Tablespoons Shortening Dash Pepper 


cup thin cream, }4teaspoon vanilla, 
1% teaspoon salt to 238° F. If no 
thermometer on hand, let mixture 
come to boil, and boil steadily for 
30 min.; drop a little into cold 
water, and if it forms a soft bail, 


1 Cup Milk 


2 Tablespoons Flour 


1g Teaspoon Salt 


2 Cups Cooked 
and Finely 
Buttered Bread Crumbs 


4 Cup Mayonnaise 
Cabbage, Drained 


Chopped 


AKE a white sauce in a double boiler, using the 


remove from fire. 3 : 
shortening, flour, milk, salt, and pepper. Re- 


ternately with 34 cup milk. 


€ Bake in greased loaf pan in mod- Let stand without stirring until rt i 
erate oven at 350° F.40 minutes cold. Beat, adding 1 tablespoon move from the fire and slowly add the mayonnaise, — 
only. Cool. Cover with Caramel cream or ig (a eee stirring constantly. Place the cabbage in a greased 
| eee uae wri: ace Segre x: ania casserole. Cover with the white sauce and place the 
; buttered bread crumbs on top. Bake in a moderate 
: ] 


oven (325 degrees F.) for about 15 minutes, or until 


brown. Serves 8. 


} 


} 
x 
t 


RPRETAW HAY AND GRAIN. 


Fresh Peach Shortcake 
Rew Drops Almond Extract 
2 Cups Fresh Peaches, Crushed 
Shortcakes 


34 Cup Sweetened Condensed Milk 
2 Tablespoons Lemon Juice 
14 Teaspoon Salt 


@ 5 ee THE sweetened condensed milk add the lemon 
juice, saltyfand almond extract, and stir until the 
mixture thickens. 
between the shortcakes and on top. 


Fold in the crushed peaches. Pour 
Serve with cream. 


Shortcake 

14 Cup Shortening 
34 Cup Milk 

14 Teaspoon Salt 


2 Cups Flour 
4 Teaspoons Baking Powder 
2 Teaspoons Sugar 


IFT the dry ingredients together. Cut in the short- 


ening and add the milk gradually until the dough is 

soft enough to handle. Toss on a floured board and 
& roll to 14-inch thickness. Cut with a biscuit cutter. 
Brush half the~biscuits with butter, and cover the 
@ buttered ones with the other half, which are un- 


buttered. Bake at 425 degrees F. 
Shrimp Mousse 


2 Tablespoons Shortening 1 Tablespoon Gelatine 


2 Tablespoons Flour 
1% Cups Milk 


{ Cup Cold Water 

: : 

1} 2 
1 


1 
84 Cup Chopped Shrimps 
Teaspoons Salt 14 Cup Chopped Celery 

14 Cup Chopped Raw Carrots 


Teaspoon Worcestershire Sauce /% 
Few Drops Tabasco Sauce 2 Tablespoons Chopped Pickle 
esaneenen 14% Teaspoon Mustard 2 Tablespoons Vinegar 
1 Egg 


WN ELT the shortening in the top of a double boiler 

over boiling water. Stir in the flour, salt, 
Worcestershire sauce, Tabasco sauce, and mustard. 
When thoroughly blended add the milk, stirring con- 
stantly. Cook until the mixture thickens. Add the 
egg yolk, slightly beaten, and cook for 2 minutes 
longer. Soak the gelatine in the cold water and dis- 
solve over boiling water. Add the gelatine to the 
sauce and then add the shrimps, vegetables, and 
vinegar. Fold in the stiffly beaten egg white and pour 
into the tray of the automatic refrigerator or into a 
mold to chill. When ready to serve unmold and 
garnish with olives and water cress. 


Raspberry Ice Cream 


1% Cup Confectioners’ Sugar 
1 Cup Whipping Cream 
1 Cup Raspberries 


up Sweetened Condensed Milk 


4C 
, Cup Water 


2 
7 
vi 


LEND the sweetened condensed milk and water 

thoroughly. Add the raspberries, which have 
been crushed and mixed with the sugar. Average 
raspberries require about 14 cup of sugar, but more or 
less may be needed. Chill. Whip the cream to a 
custard-like consistency and fold into the chilled mix- 
Pour into the freezing pan and place in the 


Sell for cash 200 Ibs. ground feed. 
Sell for cash 565 lbs. ground feed. 


ture. 
freezing unit. After the mixture has frozen to a stiff 
mush (1 to 2 hours) remove from the refrigerator. 


from the sides and bottom of the 
Smooth out and replace 
or until frozen for 


Scrape the mixture 
pan and beat for 2 minutes. 


t in slices or shape in patties. 
quickly on both sides in a little 1 
arve on toasted bread with ears paprika : : 
or ‘abel sauce.” “Pass. the? hours. Just before serving 
of chili sauce 200: our cream and heat thoroughly. 
Superb Apricot Salad 
complete meal in itself. 
W that apricots, both canned hat 
d dried, are famed for their € made ready in advance. 
to build up the blood stream, ay Of tw 
\it is much at the front. But horoughly wi 
vpricot salad had no food value’ to be served. 


In fact, 


ever, most of us would be un- Piroshki 

resist the charm of its flavors’... cake fl 

den hue. Can ‘ zs cups ake flour 2 eggs 
ned ss hole peeled 2 pint sour cream I 


; make a lovely salad, but tablespoons sweet butter 
of canned apricots or stewed 


uit may be used. As the des- Mix ingredients well and roll very thin. 
luncheon, few salads rival thisjooky cutter or cut in rectangles 3 by 6 inches. 


vith the following mixture: 


1% pounds cabbage chopped 
very fine 
_} teaspoons salt 


{‘canwhole ¥% 


1 teaspoon cinna- 
apricots or 


mon f 
ine 


Ips iS 2 tablespoons 

or canne cho i i i 

2 Sun ppd eee Max cabbage with salt and let stand ro minutes. Rinse 
Sd. cletin” French dressing | / boiling water, drain. Put in pot with butter and 


the chilled apricots, reservin 
ip. [CONTINUED ON PAGE 67 


‘jelly roll. Bake. 


“Supper in Russian 


reen peppers, add to the meat. Then add the sauer- 
and one pint of the sour cream. Cook for 
add the second pint of 


If preceded by appetizers and accompanied by hard 
olls or by piroshki, and coffee, Russian goulash will be 
Another recommendation 
appeals to the clever hostess is that the dish may 


o in the automatic refrigerator and warmed 
th the second pint of cream just before it 


1% pound sweet butter 
2 hard-cooked eggs chopped 


steam until tender, stirring constantly to prevent burn- 
ling. When thoroughly cooked cool and add hard- 
cooked eggs chopped fine. Fill pastry circles with mix- 
ture, pinching the edges of two circles together, or 
‘place mixture in center of rectangles and roll like a 


vais = Pee 


Frozen Almond Cream 


24 Cup Sweetened Condensed Milk 
4 Cup Water 
114 Teaspoons Almond Extract 
1 Cup Whipping Cream 
1% Cup Finely Shredded Almonds 


} IX the sweetened condensed milk, water, and ; 

almond extract thoroughly. Chill. Whip the 
cream to a custard-like consistency and fold into the 
chilled mixture. Fold in the finely shredded almonds. 
Pour into the freezing pan. Place in the freezing unit. 
After the mixture has frozen to a stiff mush (1 to 2 
hours) remove from the refrigerator. Scrape the mix- ' 
ture well from the sides and bottom of the pan. Beat 
for 2 minutes. Replace in the freezing unit for 1 hour, 
or until frozen for serving. Serves 6. 


j 
j 


Peach Mousse 


1 Tablespoon Gelatine 2 Tablespoons Boiling Water 
Juice 1 Lemon 3 Teaspoons Sugar 
114 Cups Peach Pulp 2 Cups Whipped Cream 
2 Tablespoons Cold Water 
Gores the gelatine in the cold water and dissolve 
in the boiling water. Add the lemon juice, peach 
pulp, and sugar. Chill in the automatic refrigerator, 
and then fold in the cream, which has been beaten 
until of a custard-like consistency. Pour into the tray 
of the automatic refrigerator or into individual molds 


and allow to chill until set. Serves 6. 
Prune Ice Cream 
14 Teaspoon Lemon Extract 


1 Cup Whipping Cream 
14 Pound Prunes 


24 Cup Sweetened Condensed Milk 
2 Cups Water 


OOK the prunes.in the water until tender. Do not 
sweeten. Force through a coarse sieve. (This 

will make approximately 14 cup of pulp and 1% cup of 
juice.) Blend together the sweetened condensed milk, 
prune pulp with juice, and lemon extract. Chill. Whip 
the cream to a custard-like consistency and fold into 
the chilled mixture. Pour the mixture into the freezing 
pan and place in the freezing unit. After the mixture 
has frozen to a stiff mush (1 to 2 hours) remove from 
the refrigerator. Scrape the mixture from the sides 
and bottom of the pan and beat for 2 minutes. Smooth 
out and replace in the freezing unit for 1 hour, or 
until frozen for serving. (Two to 5 hours, total freezing 
time.) Serves 6. 


E Prune Cream 
\/ : 
¥V 11% Cups Sweetened Condensed Milk 
3 Tablespoons Lemon Juice 


34 Cup Prune Juice 
114 Cups Prune Pulp 


HE prunes should be prepared ahead of time. Soak 
and cook them in the usual way, but use no sugar. 
Pit and force the prunes through a strainer. Into the 
sweetened condensed milk stir the lemon juice, and 


continue stirring until the mixture thickens. Add the 
prune juice and pulp, mixing thoroughly. Heap into 


sherbet glasses and set aside in the refrigerator to chill. 
Sherbet glasses may be lined with lady fingers if 


3 fea 
Selianka } 
I green pepper : 


5 mushrooms 

14 can tomato juice 
1 tablespoon butter 
1 tablespoon flour 


1 fish weighing about 2 
pounds 

1 large onion 

Soup greens (carrots, pars- 
ley, celery) 


Cur fish in large pieces and boil in water vi 
greens and bay leaves until fish falls from bones. © 

out fish, cottinue to boil vegetables until cooked: 
Strain stock. \Cut up about one third of the fish in very 
small pieces (the remaining fish may be used next day). 
Put fish and) strained stock together. Add chop 

green pepper, cut-up mushrooms and tomato juice. 
Brown butter znd flour together and add to the soup. 


it may be kept a 


teaspoon salt 


Blini 


2 eggs 

I teaspoon sugat 
¥% teaspoon salt 
¥ cup cream 


Cut with 
Fill 


11% yeast cakes 

4 cups warm nilk 

2% cups pasty flour 

1 teaspoon meted sweet butter a! 
Dissotve yast in a little warm milk, mix remaining 
milk with four. Add melted butter. Beat yolks of eggs 
with sugarand combine with flour and milk mixture: 
Fold in beten whites of eggs, salt and add cream last. 
Allow mixture to rise ro minutes before cooking. 

on a hot griddle. 

Serve very hot with melted butter, then a layer of sovt 
cream. Pass with the blini hard-cooked eggs cho 
fine, smoked herring or other smoked fish, and cavitt, 
Serve with hot tea in tall glasses. Fresh fruit of* 
compote ofdried mixed fruit follows as dessert. 


i Fix 


Sane 


oe > > © ao oe ys § 


KTAL: Pour 


, one- 
grated 


| 
| 


4 


sof vinegar, Serve ‘with 
> or tomato salad. ; 
— ———, 


ALMOND souUP | 


_ One-half pound almonds, six bitter | 
almonds, one small onion,.three ta- | 
blespoons butter, salt, paprika, one | 
|cup cream, three tablespoons corn- | 
‘Starch, three pints chicken or veal 
broth. 

Blanch almonds, put through a 
meat chopper and grind until coarse 
like coarse meal. Melt butter, add 
cornstarch, add one cup chicken 
broth and make a very smooth sauce. 
Then add the almonds to the remain- 
ing soup, cook for a few minutes, 
add seasoning of salt and paprika 
and one cup of cream. Serve in 
bouillon cups with a whipped cream 
rose on top of a. small round crack- 
er, in each cup. 


| FAIRY GINGERBREAD 
One-half cup of butter, one cupful 
.of light brown sugar, one-half cup | 
||} of milk, one and seven-eighths cup- 
| ful of bread flour and two teaspoon- | 
fuls of ginger. 
| Cream the butter, add sugar, then | 
the milk yery slowly. Mix and sift | 
flour and. ginger and add to the first | 
‘mixture. Spread very thinly “with a | 
broad, long bladed knife on a but- 
tered inverted dripping pan, Bake in 
@ moderate oven. - Cut in squares be- 
(fore removing from pan, Turn fre- 


a - 


SCALLOPED APPLES WITH 
CUSTARD SAUCE - 
_ Five cored and pared apples, three- 
fourths cup sugar, two tablespoons 
butter, two eggs, one teaspoon cinna- 
mon, one-half teaspoon salt, two cups 
fine bread-crumbs. 
' Boil the apples to a pulp, adding 
the sugar. Into them stir butter, 
beaten eggs, cinnamon and salt. 
Grease a baking dish, and place in it 
@ layer of crumbs, a layer of apple 
|Sauce, and continue until the fruit 
is used. Cover with crumbs, baking 
in a moderate oven. Serve with the 
scalloped apples the following cus- 
tard sauce: 

One-fourth cup sugar, one table- 

|} spoon cornstarch, one egg yolk, one 
|whole egg, two cups milk, salt, one- 
|half teaspoon vanilla. 
-- Pour hot milk into sugar, corn- 
‘starch and egg, mixed together. Cook 
‘the mixture in a double boiler un- 
‘til thick. Cool.. Add salt and va- 
nilla, Should the custard sauce cur- 
die, beat with a rotary egg beater. 
‘Cover the dish containing the sauce 
with a cloth while waiting to serve. 
This will prevent a film from form- 
ing over the top. 


ECLAIRS OF NUTS — 


Place in a saucepan one cupful of 
boiling water, add half a cup of but- 
ter and stir over the fire until the 
mixture boils, add one-eighth of a 
teaspoon of salt, and one cupful of 
flour. Stir until smooth, remove from 
the fire, add four raw eggs, one by 
one, beating each one into the mix- 
ture before adding the next. Drop 
from a spoon on a well oiled sheet, 
about an inch and a half apart. Bake 
twenty-five minutes in a moderate 
oven. When cool, slit the side of 
each and fill with a cream-chocolate 
lling to which nuts and vanilla have 
een added. Then dip each little 
cake in melted sweet chocolate, The 
ream filling is composed of a square 
of grated chocolate added to two- 
thirds of a cup of cream and thick- 
ened by a tablespoonful of cornstarch 
and an egg mixed in a little milk. 
This mixture is cooked for several 
minutes, and half a cup of chopped 
nuts is added, 


GLAZED CARROTS 
One or two bunches carrots, three 
tablespoons butter, three tablespoons 
sugar, salt. - Scrape and cook the 
earrots until just tender. Slice and 


is melted. 


— 


| quently during baking, so it will be 
evenly cooked, tHe edge of the pan | 
| is cooked beforeNthe center remove | 
|from the oven, \cut\the cooked part 
off and return remainter to the oven | 


; 
} 
} 


to finish cooking.\ 


MOULDED SPINACH 
Wash, pick over, and cook one peck 
spinach, Drain very thoroughly and | 
.chop finely, Season with one-third | 
|cup butter and three-fourths teaspoon 
salt and reheat. Press into a butter- 
ed border mould and keep in a warm 
place until serving time. Remove to 
hot platter and fill center with seas- 
oned, small boiled beets., Pour around 
one and one-half cups white sauce 
and surround with four hard boiled 


PEACH CREAM PIE 
| One and a half cups peach pulp, 
one tablespoon cornstarch, one cup 
thin cream, two eggs, separated, one- 
j half cup sugar, one teaspoon vanilla 
extract, two tablespoons lemon juice, 
pie crust. ' 

In the upper pan of a double boil- 
er mix cornstarch*and cream, and 
cook over hot water until thick, Mix 
yolk of eggs with sugar; add peach 
pulp, vanilla and lemon juice, Pour 
slowly into the cream and cook five 
minutes. Line a pie plate with hot 
water pie crust, fill with the mixture | 
and bake. Cover with a meringue | 
made of the whites of the eggs and | 
two tablespoonfuls of sugar. Brown 
lightly and serve. 


CANDLESTICK SALAD | 
Cut in half crosswise three banahas 
;and roil in lemon juice to prevertt| 
discoloration. Fit each banana half 
into the hole of a slice of pineapple, 
decorating the top with a cherry in 
rimitation of a candle flame. Cut a 
green pepper in thin strips and place 
a curved strip at the side of the ba- 
nana candle to represent the han- 
dle of the candlestick. Arrange on 
shredded lettuce or watercress and 
serve on individual plates with 
French dressing. 


SOAP AND “SPOTS” 

Soiled spots on clothing, such as 
serges, etc., may be easily removed 
by using a stiff brush or old tooth 
brush, dipped in cold suds made with 
Ivory soap. We all know Ivory soap 
to be very fine for the fabrics, as it 
will not change color of surface so 
treated, 

Broadcloth to be made over will 
take on the appearance of new cloth 
if washed gently in lukewarm Ivory 
soap water. Rinse and hang on line 
dripping wet. Press by placing wet 
cloth over wrong side. Do not press 
dry, but when all creases have dis- 
appeared hang on clothes dryer until 
completely dried. 

PINEAPPLE CELERY 

Wash and scrape large stalks of 
well blanched celery. Take one cake 

of cream cheese, and mix with a, 
{cupful of well-drained crushed pine-| 

apple and a half cupful of chopped 
English walnuts. : | 


SOAP BARK CLEANSES 
: WOOLENS 

Use soap bark for cleaning wool- 
len goods. Soak ten cents’ worth 
over night in a pail-of warm (not/ 
hot) water. In the morning strain 
and add two-thirds of it to the water 
in which the goods are to be washed, 
and if very much soiled, a teaspoon- 
ful of ammonia, Pour the rest of 
the water in which the soap bark 


cook with the butter and the sugar|has soaked into the rinsing water, 
hree to four minutes until the sugar | wring 


the goods well and hang out 
of doors, where they will dry rapid- 
ily. When nearly dry, iron on the 
wrong side. The soap bark not only 
Z ses but gives a little body to 
materials as well. 
a es 


Sa Sa 


teaspoon of salt. Flake the fish and 
add grated cheese, beaten egg, but- 
ter, pepper, salt and enough bread- 
erumbs to stiffen mixture. Mix well. — 
Form into loaf in greased baking 
pan. Bake in moderate oven for 
about thirty minutes, Here you 
have a dish that can be garnished 
and attractively served. Instead of 
throwing away lemon peel, save it. 
Use it on your hands to remove the 
red spots. It softens them. 
—<———_ 
Corn Bread. 
A fish-day variation from white 
bread is corn-bread. If properly — 
baked this is an appetizer that will 
appeal even to the most finicky. 
One and a half cup of cornmeal, one 
and a half cup of flour, one and a 
half cup of milk, half a teaspoon of 
salt, two tablespoons of sugar, two 
tablespoons of baking powder, two 
tablespoons of melted butter. Beat 
well and pour into a well greased 
pan, and bake in a hot oven about 
twenty minutes. With sour milk 
use soda; with sweet milk use bak- — 
ing powder, or soda and cream of — 
tartar. 


—_ > — 
Bran Muffins. We 
One cup of flour, three-quarters 
\of a teaspoon of salt, two cups of — 
| bran, three and a half teaspoons of — 
baking powder, three tablespoons 
of sugar, two tablespoons-of melted 
fat, one and a half cup of sweet 
milk, one egg. Sift together the — 
| flour, salt and baking powder, — 
| blending with ‘bran and then adding 
to these the mixture of milk, beaten 
egg, sugar and fat Have a thick but 
very moist batter. Bake in greased — 
pans, muffin pans, in a moderate 
oven about half an hour. Handle — 
batter and dough mixtures as little» 
as possible. Rolling and too much 
mixing tends to toughen the finish~ 
ed product. vies 


Lima Bean Loaf 

1 cup dry lima beans 

1 onion 

1 carrot 

1 cup dried bread crumbs 

% teaspoon mustard 

% teaspoon paprika a 

1 egg, beaten : 

2 tablespoons melted bacon fat ; 

1 cup boiling water or warm milk 

Soak lima beans overnight and cook with 
diced onion and carrot in boiling water until 
tender. Drain and put all vegetables through 
chopper. Add seasonings, bacon fat, egg and 
liquid (tomato juice may be used in place of 
water). Arrange in layers in a well buttered 
pan with finely shredded pimiento and green” 
pepper. Bake in moderate oven (350 de-. 
grees F.) for thirty minutes and serve with 
a brown sauce. Thisserves4. > 


Bean and Cheese Roas 
% cup dry kidney beans, soaked overn: 
Bread crumbs esc 
% pound grated cheese 
Seasoning 2 
Cook beans in soaking water until tender. 
Mash the beans or put them through a 
meat grinder. Add the cheese and sufficient 
bread crumbs to make the mixture stiff 
enough to be formed into a roll. Bake in a 
moderate oven (350 degrees F.) basting oc- 
casionally with butter and hot water. Serve 
with tomato sauce. Chopped onions cooked 
a few minutes in butter may be added to 
this roll. ; : 


4 


J 


Balageantue 2 nda euffee ae. 
Bu - 18 salted crackers 
Ice water 
Cash Boo 14, teaspoon paprika 
En % teaspoon curry powder eI 
invoice. 14 teaspoon salt ‘3 hi 


8 tablespoons melted butter 
Soak the crackers in ice water; if flaky, 8 
minutes; if firm, soak 10 minutes. Drain on ~ 

paper towels. Place on greased pans, using a 

flexible pancake turner. Brush with remain- 

. ing mixed ingredients. Bake 10 minutes in 
hot oven (450 degrees F.), then reduce heat to — 
moderate (350 degrees F.). Bake 20 minutes 
or until light brown and crisp. To vary, 
use a sprinkling of cheese, nuts or caraway 
seeds. This makes 18 puffs. 


Curry of Pork Mexican 
8 pork chops 
2 tablespoons butter 
2 tablespoons flour 
2 tablespoons curry powder 
¥% teaspoon salt 
2 cups rich milk 
% cup canned apricots 
¥ pound mushrooms 
¥% cup canned tomato pulp 
4 cup seeded raisins 
2 tablespoons sherry. 


retail pric 


C 


1% cups sifted 

y, teaspoon sal Bie me 

\Y cup butter or - other shortening 

24 cup sugar 

2 eggs 

% cup grapenuts ; 

Sift flour once, measure, add salt 
and sift again. Cream butter thor- 
oughly, add sugar gradually, and cream 
together until ligh’, and fluffy. Add 
about 1-5 of flour. Blend. Add eggs 
| and beat well. Add remaining flour, 
a small amount at atime. Blend after 
each addition. Add grapenuts with 
last amount of flour and mix until 
smooth. Drop onto greased baking 


~‘ sheets and bake in moderate oven (350 


degrees F.) 10 to 12 minutes. This 


makes 6 dozen wafers. 


Menu No. 


Savory Meat Loaf 
Escalloped Potatoes and Cheese 
Relishes Buttered String Beans 
Hot Muffins 
Noveltv Apricot Pie Coffee 
This menu will cost approximately 
87 cents a portion, made in quan- 
| tities for serving 25 persons. It in- 
cludes an old friend, meat loaf, but in 
this une the flavor is immeasurably im- 
proved by the addition of tomatoes. 
A smali quantity of quick-cooking 


Sear chops in hot skillet until a golden id tapioca serves as a binder in place 


brown and remove to @ baking dish. Drain ” 
fat from skillet, then « dd butter. When 
melted, blend thoroughly with flour, curry 
powder and salt. Gradually blend in part of 
the milk to make a smooth paste, then s:ir 
in the remainder. Mash the apricots, slice 
the mushrooms and combine with the satice. 
Add the tomato pulp and the raisins, which 
have been soaked in the sherry. Pour sauce 
over the chops and bake ina moderate oven 
(350 degrees F.) for one hour. Four pork 
tenderloins split lengthwise ay be used. 


Cheese SMe 
1% cups milk 
1 cup molasses cooky crumbs 
1 teaspoon butter 
WY pound American cheese, Suse 
4 eges 
_% teaspoon salt 
1 teaspoon paprika 
Few grains cayenne pepper 
Scald the milk, cookies and butter in a dou- 
ble boiler. Add the cheese and.stir until the ~ 
cheese has melted. Slowly pour the hot mix- 
ture into beaten egg yolks and seasonings. 
Fold in egg whites beaten until stiff but not 
dry. Pour into a greased baking dish. Set 
dish in a pan of hot water, bake in a slow 
oven (300 degrees F.) for about an hour or 


Tho. 


Business 


ld 


| of egg and bread crumbs, and further 
| serves to take up the moisture of the 


py 7 mri Cake 24%, cups sugar 


34 pound fat salt pork, ground fine 
1 cup tomato soup 4 
4 cup wine, grape juice or cider 
% cup molasses 
glass currant jelly 
teaspoon ground cloves 
teaspoon cinnamon 
cup brown sugar 
cup raisins 
Y% cup currants | 
# cup citron 
1% eup candied orange. and lemon 
peel 
¥% cup chopped nut meats 
4 cups flour 
1 teaspoon soda 
4 egg yolks. 
Combine first 8 ingredients. 


Bee Re 


Mix 


_ fruits and nuts with flour and soda; | 


combine the two mixtures, then add} 
beaten egg yolks. Mix well and put in 
paper-lined tins. 
until cake is nicely browned. This _—_ 
makes two nine-inch deep cakes. 


uUrnovers 


inger 
2 cups flour 
4 teaspoons baking powder 


until the souffle is firm in the center. Serve ™| 9 tablespoons sugar 
Eerie tat es immediately, This makes 8 servings. = 34, teaspoon salt 
Siiiens 4 Picea tirachel Patties. tos : oe sos saat, 
1 cup stewed tomatoes oe : oe = 
Y%cup milk 


1 cup salty cracker crumbs 

Lege 

Salt and pepper 

Combine tomatoes and crumbs rolled not 
too fine; add slightly beaten egg. Season to™~ 


| with meat or as a meat substitute. This square one tablespoon pineapple and | 
? makes about 15 medium-sized patties. 5 half teaspoon ginger, Moisten the! 
Appear ree oe ¥ t} 
; 3 * | edges with a little milk, then fold to’ 
Cost. pe F P ork and Clam Pie make a triangle. Place on a greased. 
ie: ‘12 (one pint) chowder clams boas pan and bake in a hot oven (400 de- 


2 cups cooked, diced pork 
: t and pepper to taste 


he 


1 cup crushed pineapple, drained 
14 cup chopped crystallized ginger. 
Mix and sift together the dry 

 gredients. 
Add egg and milk and turn onto 


Pecan ere cas | slightly floured board. R = 
taste. Form into patties and drop by spoon- .~. ican pa ax eige Gee pote 


Business fuls into hot fat. Brown on both sides. Serve ‘hany equares. <Pldce ih the eapitte of_enek 


4 onions 

2 tablespoons butter 

1 small cabbage 

Salt and pepper to taste 


| and garnish with very fin 


A 
; 


Bake in moderate ~ 


* oven (350 degrees F.) for two hours Orr ad 


in- 
Work in the shortening. 


grees F.) about thirty minutes. This 
--| makes about twelve small turnovers. 


“Smother “Cabbage | 


Slice and fry onions in but 


1% cups (8 ounces 
tapioca 
5 cups canned toma 
2 tablespoons salt 
¥, teaspoon pepper — 
Try out salt pork; ad 
saut? until golden br 
remaining ingredients and a 
oughly. Bake in greased 
8x4x3 inches, in hot oven (4 
F.) 15 minutes; then decre 
moderate (350 degrees F.) 
30 minutes longer, or until don 
kot with tomato sauce, or 
This makes 2 loaves. 


Menu No. 

Fried Oysters and Ba 
Twopenny Salad 
Chantilly Orange Ta) 
Coffee 3 

This fourth menu can be 
25 members for approximat 
each, 


Chantilly Orange 

114%, cups (6 ounces) q 
tapioca 

14%, teaspoons salt 

514 cups boiling water 


4 cups orange juice 
114 tablespoons grated 
1 pint cream, whipped 
Add tapioca and salt to 
cook over hot water 1* to 20 
a until tapioca is clear, s 
quently. Add sugar, orange 
rind. Cool. Fold in whipps 
Chill. Pile lightly ir sherb 


orange rind, free from all wh 


Rum P 
1% cups gingersnap cru 
5 tablespoons melted 81 
2 cups scalded milk 
1 package prepared | 
powder ‘ 
2 eggs 
2 squares melted cho 
1 tablespoon gelatin | 
¥%, cup cold water 
4% cup rum ei 
1% cup whipping crean 
1 tablespoon powdere 
Chocolate shot 
Blend crumbs with m« 
ing and linea nine-inch ] Di 
in a moderate oven (350d 
10 minutes. Cool. 
Combine milk and dessel 
| @irected on package. Sl 
of it into beaten egg Y! 
to double boiler and 
Divide in two, Add m 
to half. Sprinkle gela 
water and dissolve in 
custard. Beat in the 
the egg whites beaten 
Pour into pie shell, an 
the chocolate pudding. 
serve with a topping 
and decorate with ch 
makes 6 servings. 


Cost.......... 


| 
| 
| 


a 


Price... 


beens 


NT-JUICE COCK L: 


Pour into a 


‘salt and paprika and stir in one 
beaten egg and one cupful of gra- 
ted cheese. Continue to stir un- 
cheese is melted, add the 
ers with a teaspoonful of 
Worcestershire sauce and serve on 
‘hot toast slices, sprinkling each 
portion with chopped parsley. 


‘ CRANBERRY PIE 
Cook together for three min- 


{ utes three cups of cranberries, one 
ba and one-half cups sugar and one 
Wis cup of water. Let cool and bake in 

i a deep plate lined with pie paste, 
with a rim of paste and strips of 

‘tein | paste placed in a criss-cross over 

ie | the filling. Bake until browned in 
‘a hot oven. 

Ti * Oe cues 

quitetiies TO CLEAN THE GIBLETS 


Cut the liver away from the 
gall-bag, being careful not to 
break it. Cut the heart open, and 
remove the elotted blood. Cut the 
outer coat of the gizzard, and draw 


taining the sand, unbroken, Wash 
‘thoroughly, and they are ready to 
use. 

Turkeys, geese, ducks, pigeons, 


ed in the same manner. 


ROAST DUCK 


ter, boiling water. 


| without stirring till syrup begins 


it off, leaving the inner lining, con-- 


pheasants, and all birds, are clean- 


One sprig parsley, two slices fat 
salt pork, five slices earrot, one- 
half onion sliced,two sprigs thyme, 
one bay leaf, two tablespoons but- 


Be jan two cups of 
sugar, one of water and one-eighth 
teaspoon of cream of tartar. Stir 
until sugar is dissolved, then boil 


‘to discolor. Remove sugar which 
adheres to sides of pan while boil- 
ing as in making fondant. Remove 
saucepan from fire and place in a 
pan of cold water to instantly stop 
boiling. When ready for dipping 
nuts place saucepan in hot water | 
during dipping. Take nuts sepa-! 
rately on a long pin, dip in syrup 
to cover, and dry on oiled paper. 
Fruits may be dipped in this same 
syrup, but this should only he 
done in cold weather, as they do 
not keep long. 


HARD SAUCE 

One tablespoonful boiling water, 
one-half cup butter, one teaspoon- | 
ful vanilla, one teaspoonful nut- 
meg or mace, one cupful sugar. 
Pour boiling water over butter, 
stir until creamy, add flavoring, | 
then stir in sugar. 


BAKED PUMPKIN 
Cut the pumpkin first in halves, 
then in quarters; remove the} 
seeds, but not the rind. Place in |} 
a baking-pan with the rind down- | 
wards, and bake in a slow oven un- 
til tender when you pierce with a 
fork. When done, serve in the 
rind; help it out by spoonfuls as 

you would mashed potatoes. 


CANDIED SWEET POTATOES 

Wash but do not peel good sized 
sweet potatoes, Boil these until 
soft enough to pierce with a fork. 
They should not be quite done. 
Put in cold water and rub off the 


ee epmpeneney 


36 SNOWBALLS 


crispy-deughnut balis—and. digestible! 


14 cups flour 

14 teaspoon salt 

1 teaspoon baking 

powder 

¥% teaspoon nutmeg — 
CRISCO for deep-frying i 

Add sugar to milk, then eggs and Crisco (the sweet — 

digestible fat). Sift dry ingredients. Combine twokmix-— 

tures. Drop by teaspoons into Crisco heated to 

375° F. or until a piece of bread browns in 60 seconds. 

(Always deep-fry with Crisco, the digestible fat.) Fry 

until brown. Do not sugar until cool. Strain Crisco 

back into a special can. Use it again and again for 

deep-frying. Crisco keeps digestible! 


\% cup sugar 

4% cup milk 

2 eggs, well beaten 

2 tablespoons melted 
Crisco 


PINEAPPLE PIE made with 
flaky digestible CRISCO pastry! 


34 cup pineapple juice 

1% cup orange juice 

1% cup sugar 1 teaspoon lemon juice 

2 egg yolks, beaten light 114 cups grated pineapple 
2 tablespoons Crisco 

Mix flour, salt, sugar. Add to beaten egg yolks. Add 

fruit juices. Then cook until thick in double boiler. 

Remove from fire, add pineapple and Crisco (the 

5 fresh and digestible fat). Line pie plate with. 

Digestible Crisco Pastry (see recipe below). Brush 

with melted Crisco to prevent soaking. Pour in filling. 

Moisten edges of crust, cover with pastry, crimp edges 

together. Bake 10 minutes in hot oven (450° F.), then 

lower to moderate heat (350° F.) and bake 25 minutes 

longer. 

Digestible Crisco Pastry: Sift 2 cups flour and 1 tea- 
spoon salt, Add 3 cup of Crisco (the creamy, quick- 
digesting fat made from vegetable oils!) —cut into 
coarse flakes. Add 6 to 8 tablespoons cold water, using 
only enough to hold mixture together. Divide in 2 
parts. Roll out upper and lower crusts on lightly 
floured board. 


2 tablespoons flour 
14 teaspoon salt 
1 


= Dress and clean duck and steam | skins, then slice lengthwise. But- } : as 
oe for one hour. Stuff and truss. | ter a baking dish and put in it a Do make the pie-crust wholesome with 
Try out fat salt pork,cut one-quar- layer of sweet potatoes, sprinkle CR : 2 ; 
“ ‘ter inch thick, put in a frying pan. | with brown sugar, dot with butter, ISCO, the digestible shortening 
Add carrot, cut in cubes, onion, | then cover with peeled bananas 
thyme, parsley, bay leaf and cook | split in halves, lengthwise. Sprin-} 2 tablespoons flour 2 cups hot 
a ‘ten minutes. Then add butter and | kle these with lemon juice, then ie ee : 
‘brown duck in it. Place duck on| with sugar and dot with butter. | 2 tablespoons cornstarch 2 a es a 
see Cover with the sweet potatoes Sift flour all‘ soge-endl Gehan Gamera rae e ate : 
Sa: ee <— sliced and arranged down center, | and cook until thick. Add chocolate broken into ennll. Gates 
ra ausage-t uffed Prunes with split bananas for a border. a cooking until smooth. Stir in eggs. Cook a minute 
”@ | und sausage meat ae Sprinkle all with sugar, lemon |  sye¢ po era ee and pone sane baked « shell of a 


ip minced green peppers 

_ 3p minced parsley 

| tups soaked prunes 

rd cooked egg. 

‘sausage and break into small pieces. 

off fat. Mix sausage with green pepper 

sley. Stone prunes by slitting on one 

d removing pit. Fill prunes with the 

‘mixture and lay in a greased pan. 

top of each with about half a tea~- 

the sausage fat. Bake in a moderate 

350 degrees F.) about fifteen minutes. 

ithe yolks and white of egg through 

er or a sieve and garnish the sausage 

fter removing from the oven. Serve 

ptizers or garnish to roast. This makes 
-four stuffed prunes. 


potatoes of uniform size and pare, 
dry. Remove the center portion 


a slow oven until top is browned, 
basting once or twice with a little 
melted butter, to which has been 
added a tablespoonful of water 
and a teaspoonful lemon juice. 


with pork sausages cut in half. Place 
the potatoes in a shallow baking dish 
and bake in a moderate oven (350 de- 
grees F.) for thirty minutes, basting 
once or twice during baking. 

Cook and mash the turnip. Add the 
beaten eggs mixed with the whipped 
cream, Season to taste with salt and 
pepper. Pour around the potatoes and 
sprinkle the grated cheese on top of 
the turnip. Bake in a moderate oven 
(350 degrees F.) for another thirty 
minutes. Serve hot. Individual casse- 
roles with two small potatoes each 
make an attractive and substantial 
luncheon dish. < 


ea He 


juice and dot with butter. Bake in | su 


gar, 44 teaspoon salt. Work in 14 cup Crisco finely (t st 
ble shortening). Mix 1 egg yolk cca yalilemiociie on ee 
Add to above. If necessary, add 1 to 2 additional tablespoon; 
cold water. Roll out lightly. Fit into medium pie-plate. Prick 
well. Bake in quick oven (425° F.) 12 to 15 minutes. Cool. Pour 
in filling. Cool. Decorate with %4 cup thick cream beaten 
with 2 tablespoons powdered sugar. ae 


t 


= 
Se 


Graham Cracker Torte 

2 cups marshmallow whip ee 

% pound dates, chopped 

1 cup pecans, chopped 

4% cup cream za 

3 cups graham «cracker crumbs 

3. squares melted bitter chocolate © 

Mix the marshmallow whip, the dates and 
pecans with enough cream to hold the mix- 
ture together. Add 2 cups of the graham 
crackers rolled fine. Shape in a roll, adding 
more cream if necessary to make mixture of 
a soft consistency. Then roll in the remain- 
ing cup of finely rolled graham crackers an@ 
pour melted bitter chocolate over it. Let 
stand in refrigerator and serve with whipped 
cream if desired. This makes 12 servings. _ 


French Toasted ‘Sandwich 


1 large ripe banana 

1 tablespoon lemon juice 

8 thin slices Boston brown bread 
1 ege 

44 cup milk 

Pinch of salt 

2 tablespoons butter 


{| M 


“¢ “te ; I 
4 cup grated maple sugar il starch and sugar. Gradually pour the 
hot raisin mixture into this, while stir- 


Maple syrup. 
+ Mash banana and add lemon juice, mix- 
¢ ing well. Cut slices of bread into fancy 
¢ shapes. Beat egg slightly, add milk and | 


ri 


tal 


sugar. Spread with banana and lemon mix 
£ ture. Cover with remaining slices. Garnish, 
if desired, with sizips of banana, rolled inz 

ground nuts. Serve as desserv wr miapic— 

syrup. This makes 4 servings. Brown bread 
< toasted in the ordinary 
% with the same fillings for sweet 


rer 


2 


way can be used. 
tea sand- 


ERI 


+c wiches. 
Mushrooms in a sandwich are 


“é new but 
« Newark, N. J., has an excellent recipe for 


them, and won the first $5 prize. 


Toasted Mushroom Sandwiches | 
2 cups minced fresh mushrooms 
6 tablespoons butter, melted 
1 cup minced beef tongue 
2 tablespoons prepared mustard 
10 thin slices bread 
Sauté mushrooms in half of the butter for 
5 minutes. Remove from heat and add the 
minced tongue and mustard. Spread on 
“half of the slices of bread and cover with 
yemaining slices. Brush outside of sand- 
wiches with remaining butter, and toast on 
a hot sandwich grill. This makes 5 full-slice 
sandwiches. Cut into strips or triangles and 
serve immediately. These sandwiches make 


something 


ve 


a delicious accompaniment to a crisp raw | 


vegetable salad. 


_ Grilled Ham Sandwich 
8 slices baked ham, %4 inch thick 

6 very small oranges 
4 slices toast 

3 tablespoons butter } 

Cut small rounds from ham slices, using 
a circular cutter. Peel oranges removing 
all white part and membrane. Slice cross- 
‘ wise into 1% inch slices. Spear rounds of ham 
‘and orange alternately onto skewers. Place 
Cin broiler, and turn them in order to heat 


through thoroughly. Arra: 


tered toast, cut crosswise into halves. 
Serve immediately with orange raisin 
sauce. These sandwiches make attrac- 
tive late-at-night snacks. In lieu of 
an open sandwich, lay slices of ham 
and orange alternately on half of the 
slices of toast, cover with remaining 
slices and serve with the sauce. 


Sell for cash 30 bu. rye. 


G 


fs 


t De E 


, =” ~ < —— 
Apple Griddle Cakes 
2 cups bread, broken in pieces 
2 cups hot milk 
eggs 
“4 tablespoon sugar 
1 cup sifted all-purpose fiour 
‘ 9 teaspoons baking powder 
- %% teaspoon salt 
2 tablespoons shortening, me 
1 cup chopped ripe apples 
eparation at home: 
yak bread in the mil 


ited 


k until soft. Rub 


it, adding sugar. Mix thoroughly 
‘st mixture. Mix and sift the dry 


cook slowly for 15 minutes. Add fruit 
juices. 


salt. Dip bread slices into this mixture and |. , grilled sandwich and we gave & 
€ fry in butter to a golden brown on both sides. | tnirg $5 prize to Eleanor Day, 

€ Place half of the slices on serving plates.| west 123d Street, New York City, for 

Sprinkle with a tablespoon of grated maple ( her At the campfire: 


f Grilled Sardine Sandwich |prown on both sides. Slide half roll und 


Ella Brown, 525 Clifton Avenue, frying pan. Sprinkle the curry powder 


open sandwiches suitable for canape 


re Raisin Sauce 
¥, cup seeded raisins us 

1 cup water 

Pinch of salt 

¥, tablespoon cornstarch 

1% cup sugar 

144, tablespoons lemon juice 

14, cup orange juice 

Simmer raisins in water until soft. 
ix thoroughly together the salt, corn- 


1 tablespoon prepared horse: 
8 sliced and buttered round ro ; 
Preparation at home: ri 
_ Beef, lamb, veal or pork may be used, 
combination of any two. Make round, 
, thin patties of chopped meat, the same 
ng constantly. Return to heat and fas the rolls. Sauté onions in butter unti 
\ golden brown. Remove from heat, 
horseradish mustard. Spread this mi 
Sardines also make a savory filling} on the thin meat patty and place anot i 
thin patty on top. Press the two well 


\ gether. 


5 


435 


Broil quickly over glowing coals until v 


each patty and top with another slice ¢ 
bread. This makes 4 servings. 
| Charles H. Graves, Hoosac School, Hoosick 
N. Y., wins the second prize for a Sout 
aaa buttered American recipe. There is the least possible 

preparation involved in this recipe, and al 


Mash sardines. Pour @ tablespoon . y 
of oil from the sardine can into @ most the only attention necessary during the — 


6 sardines 
¥, tablespoon culty powder 


y¥%, teaspoon Worcestershire sauce 
Dash of paprika 


into the oil and blend thoroughly. | €very now and then. It will feed a large 
Add Worcestershire sauce and paprika, | number of people, has variety that pleases 
then mashed sardines and heat it many tastes, and there will be practically ; 
a slow flame for 2 or 3 minutes, stir- pris a i 

ring constantly. Place 12 rounds of no dishes to clear up after the meal is overs 
bread in broiler. When toasted to @ 
golden brown remove and spread un- 
toasted side with sardine curry mix- 
ture. Cut each bacon slice into 6 
pieces and place 1 on each round. Re- 


3 quarts water 
tablespoons salt 
4-pound chicken, disjointed 
pounds beef, cubed 


is brown and crisp. Remove anal serve 


immediately. These make attractive _pound fresh pork, cubed 


onions 


nge on hot but- 
Seon wort pes 


[praeccoursrs| 


te, Separate eggs and beat yolks | 


ts and combine with the above mix- 


service, 
There were numerous other delicious 


reader recipes besides the prize winners 
and one of them, for a baked bean 
sandwich, came from Lois E. Trepte, 
$458 Chase Avenue, Miami Beach, Fila. } 


Baked Bean Sandwich 


2 cups Boston baked beans 

¥, cup chopped nut meats 

\% cup celery, chopped 

1 small onion, minced 

¥, cup tomato catsup 

¥% teaspoon salt 

24 slices buttered toast. 

Mash the beans and add remaining 
ingredients, mixing thoroughly. Spread 
evenly on half of the slices of buttered 
toast, cover with remaining slices. This 
=| makes 12 full slice sandwiches. 

«| The combination sandwich described 
3| py Mrs, Charles H. Jeckel, 626 Lafayette 


pleasing. 


Combination Sandwich 
2 raw carrots 


Y% cup walnuts, chopped 
¥% cup mayonnaise 
<< 16 slices toast 


make 8 full-slice sandwiches. 


N The sandwich grill can be used for 
a delectable sandwich with the peanut 
prittle and cream cheese filling, sug- 
gested by Martha L. Tilton, 19 Summit 


Avenue, Mount Vernon, N. ¥. 


= Peanut Brittle Sandwich 


¥, pound peanut brittle 

1 3-ounce package cream cheese 
1 tablespoon cream 

12 thin slices bread 

| Melted or soft butter 


ha hei 


2 
1 
turn to broiler and heat until bacon 2 
2 pounds lamb, cubed 
1 
8 
8 
8 


Avenue, Mount Vernon, N. Y¥., will be 


3 ounces or 1 small jar dried beef, 
ye Chopped 


Put carrots through a food chopper. 
Add dried beef and walnuts. Bind to- 
gether with mayonnaise. Spread evenly 
on half of the slices of toast, cover 
with remaining toast and serve. This 


Put peanut brittle through food 
chopper.’ Mix thoroughly with cream 
cheese, and cream, Spread thickly 
on*slices of buttered bread. Toast ‘0 |p 
: open coil toaster until nk 


white potatoes 
sweet potatoes 
1 cabbage 
3 bunches carrots 
8 ears of corn 
1% teaspoon pepper 


kettle over the campfire. Prepare the 
and vegetables for cooking. When © 
comes to a rolling boil, add salt, and ¢ 
meat in gradually so that boiling does no 
stop. Allow to simmer for 3 hours, ad 
remainder of water when necessary. Adc 
onions and the potatoes; %2 hour later, 
the cabbage, carrots and corn on 16 
Continue simmering for another % 
Add pepper and more salt, if desired. 
up with a skimmer which allows the ! 
to drain back into the kettle. This serves 

Hunter's Delight 


1 pound dried beef 
1 cup water or milk 
1 tablespoon butter 
1 No. 244 can tomatoes 
1 sliced onion ~ 
1-cup cooked oatmeal 
Salt and pepper to taste 
1 pound American cheese, cubed. 
v4, teaspoon Worcestershire sauce — 
8 large pieces buttered cornbread 
Preparation at home: ; 
Soak dried beef in water or milk for 
hours, then drain and pack in a jar. 
At the campfire: : 
Put butter into pan over the fire. 
chipped beef and stir until heated thr 
Add tomatoes and onion, and when bi 
hot, add the oatmeal. Season to taste 
cook until of the consistency of a 
sauce. Add the cheese which has 
sprinkled with the Worcestershire s 
home before packing. Cook for 1 x 


This makes 8 serving: 


0 


NT-JUICE COCKTAIL: Pour into a SABA BAUER SA aS Se BEUSNEEENE: 
_ 


5 ; Stuffed Olive Dressing 
“SEANUT BUTTER BREAD (A Goop Housexeepine Tesrep Recipe) 
ift two cups flour, one tea- 


ton salt, three teaspoons bak- 


the back part of the fire, where it 
will not get scalding hot, for one 
hour more. Then drain it free 


1 tsp. salt 
1 tsp. dry mustard 


Ita ; powder and one-third eup| | from all water’ Put the butter in 1 tsp. granulated sugar a ee } 
ar together in a bowl. Add one||@ frying-pan; when melted, add pl ete Senne 1 0g bottle stuffed olives, L 
jd one-half cups~milk to one-||the flour and mix; then add the : : 
lu, Balf cup péanut butter and blend || Milk, stir constantly until it boils, Mix all the dry ingredients and the catsup together. 
i Tey” fell. Add the liquid to the dry |||add the fish, salt and pepper and Beat well with a hand beater or an electric beater 
mes, pBStedients. Beat thoroughly and | | stir until hot. Take from the fire, at high speed, then add the oil one tablespoonful at 
iil, Place in two small greased loaf | |2dd the yolk of the egg and serve |a time, beating well after each addition. Add vine- 


gar gradually, beating all the while. Add the olives 
and chill. Makes about 1% c. dressing. The dressing 
should be thick, and it will keep this consistency for 


3 Bowe Be several hours if the directions for making are care- 
CREAM OF CELERY SOUP | PINEAPPLE BETTY S fully followed. . ° 
Three cupfuls celery cut in| Mix two cups syrup drained ~- aS MES RRR SE 


immediately with plain boiled po-| 
tatoes. 


pans. Bake for about an hour in 
@ moderate oven. i 


pieces, two cupfuls boiling water, 
One-half teaspoon salt, two table- 
spoonfuls flour,.two tablespoonfuls 
fat, one and one-half cups milk, 
one-eighth teaspoon pepper. 

Wash and scrape celery and cut 
into inch pieces. Add-water and 
cook until very soft and tender. 
Rub through sieve, 


ened milk and heated milk, 
§0n and serve. 


STEWED TRIPE 


Cut two pounds of boiled tripe 
| (half honeycomb and half plain) 
|into pieces about one and a half 
|inehes long and a half-inch wide. 
| Cut two ounces of ham into dice, 
and put it in a stewpan,,add a slice 
of onion, a sprig of parsley, and 
one bay leaf. Stir-.over the fire 
until brown, then add one table- 
Spoonful of flour, mix, add one 
pint of milk. Stir constantly un- 


Sea- 


Heat all but | 
half a cup in a double boiler. Melt | 
fat, add flour and seasoning and | 
add half a cup of milk. Stir until 
it thickens. Combine celery, thick- | 


drained pineapple. 


til-it boils, then add the tripe, 
Salt and pepper, and let it stand 
Over a very moderate fire for five 

remove the onion, pars- 


t 


rye. 


,,apinutes. 
zr and bay leaf, and it is ready to | 


a 


BUNS 


a} To one cup of scalded milk add 


tt two tablespoonfuls of sugar, two 


e \tablespoons of butter and half a 


teaspoon of salt. When lukewarm 


iit |add half a yeast cake dissolved in 


jdt Ja Quarter cup of lukewarm water, 


ed 
ttl 'rise about ten hours. 


_ flour. 
4 


i (@ Scant teaspoon of cinnamon, one: 


ell beaten egg and three cups of | 
Mix thoroughly, then add} 
ther a quarter cup of seeded 
and cut raisins or currants. Let 
Shape into 


,s' large biscuits, place in pan an inch 
; 


tapart, let rise again, brush over 

hm beaten egg for glazing and 
bake from twenty to thirty min- 
utes, 


| SALT CODFISH WITH CREAM 
SAUCE 
“Two cups of picked codfish, one 
dint of milk, two even tablespoon- 
tulgs of flour, one large tablespoon- 
ful of butter, yolk of one egg, salt | 
md pepper to taste. Cover the} 
odfish with cold water and let it | 
30ak two hours; drain, cover with 
rukewarm water and stand it on 


from crushed or grated pineapple 
and one-half.cup granulated tapi- 
oca and bring to the boiling point. 
Boil two minutes, stirring con-| 
stantly. Cook in a double boiler | 
until tapioca is clear and trans- 
parent, or about twenty minutes. 


| Add one-fourth teaspoon salt, one- 


half ‘cup sugar, two tablespoons | 
lemon juice and one cup of the 
Pour into a | 
serving dish, chill and serve with | 
whipped cream or marshmallow 
cream. 


BROILED SEA BASS 

Split fish down the back, dry 
well, sprinkle with salt, pepper 
and lemon juice. Place fish, flesh 
side down, on well greased wire 
broiler. Turn and broil on skin | 
side just enough to crisp the skin. | 
Serve with lemon and parsley. 


STUFFED BEEF HEART 

Soak a beef heart in water that 
is warm for a couple of) hours. 
Wipe dry with a cloth. Cut off the 
lobes and then stuff as follows: 
Chop together a cupful of bread- 
erumbs, one-half an onion and a 
tablespoonful of butter. A table- 
spoonful of chopped green pepper 
or catsup may also be added. Sea- 
son with salt, pepper and celery} 
salt, Sew up and place in a roast- 


ing pan with either a lump of but- |: 


ter pr suet. Cook slowly for two 


hours, basting as often as neces- 
| sary. > Z 
NEW ENGLAND MINCEMEAT 
Mix together four cupfuls of 
| finely chopped cooked beef or 
tongue, two cupfuls of minced beef 
suet, eight cupfuls of chopped, 
peeled apples, one cupful of brown 
sugar, two cupfuls of molasses, one 
giass of tart fruit jelly, one and 
a half pounds of seeded raisins, 
one pound of washed currants, salt 
to taste; half a pound each of 
shredded citron -and lemon peel 
(candied), one tablespoonful each 
of ground cinnamon and mace, one 
teaspoonful each of ground all- 
spice and cloves, a pinch of papri- 
| ka and one quart of boiled cider. 
Cook in a preserving kettle slowly 
for two hours and seal as 
canned fruit. 


GIBLET GRAVY 


for | 


Giblets and neck of fowl, two | 


Graham Cracker Doughnuts 
2 tablespoons shortening 
26 Cup sugar 
1 egg, beaten 

134 cups flour 

1% cups graham crackers, rolled fine 

i teaspoon nutmeg 

% teaspoon salt 

4 teaspoons baking powder 

24 cup milk 

Cream shortening, add sugar and beaten 
egg, stir in milk. Mix and sift the dry ingre- 
dients and add to creamed mixture alter- 
nately with the milk. Roll out on slightly 
floured board to about %4 inch thickness. Cut 
out with a doughnut cutter; fry in deep fat, 
370 degrees F., until a golden brown. Drain 
on unglazed paper and roll in powdered sugar. 
This makes 2 dozen doughnuts. 


Another excellent dessert. recipe calls for 
ladyfinger crumbs. This recipe came from 


Mrs. T. G. Braunschweiger, 532 Prospect 
Street, Maplewood, N. J. 


y , er 

Pos A pple Torte 

34 cup sugar 

3 apples, grated 

1 cup ladyfinger crumbs 

Juice of 1 lemon 

44 cup almonds 

Beat yolks of eggs until thick and lemon- 
colored, then beat in the sugar. Add grated 
apples, crumbs, lemon juice. Lastly fold in 
the egg whites beaten stiff but not dry. Ture 


4nto spring form, sprinkle with 
almonds, pressing into the mixture 
with back of spoon. Bake in mod- 
erate oven (350 degrees F.) for 20 


}) minutes. Remove sides of spring 
| form and serve with whipped cream. 
| This makes 8 servings. 

Lear and Ginger Salad 

1 3-ounce package cream cheese 

Rum . 

14 cup gingersnap crumbs 

1 No. 2 can pears 

Crisp lettuce leaves 

Finely chopped parsley 

French dressing | 
|} Moisten cream cheese with a little 
lean until smooth. Crumble ginger- 
and fold into the 
creamed cheese. Shape into balls and 
fill in the cavities of pear halves. Place 
on crisp lettuce leaves, Sprinkle gener- 
ously with finely chopped parsley. 
| Serve with French dressing. This will 
} make 8 small salads or 4 large servings 

if 2 pear halves are used for each 


snaps coarsely 


= 


portion. 


Ginger Tea Cakes 
2 cups gingersnap crumbs 
2 tablespoons sugar 
1 
1 


Lame: Snack Pre 
» 1% cups cheese cracker crumbs 
; 3 tablespoons butter 
| 6 white onions 
4} 1 cup medium white sauce 


tablespoons chicken fat, two table- | 

spoons flour, salt and pepper. 

Place giblets and neck in sauce- | / 
| 


pan, cover with cold water. Sim- | 
mer slowly and when tender re- | 
jf Salt and pepper ; Move meat from the neck, and | 
"fh 1 egg ‘ | chop fine with the giblets, saving / 
cooking water. Heat the fat on 
top of the stove and when hot stir | 
in the flour. Cook two minutes, 
then add a cup of stock left from 
cooking the giblets. Pourstock in 
gradually so as not to thin the 
gravy too much, If the gravy 


4, teaspoon salt 

v4 teaspoon soda 

%4 cup sour cream 

1 egg, beaten 

1 3-ounce package cream cheese 

Roll gingersnaps fine and reserve 24 
| tablespoons of crumbs. Mix in thor-- 
oughly the sugar, salt and soda. Heat 


(Blend 1 cup of crumbs with butter 
* Jad line an eight-inch pie plate. Set 
ti Yefrigerator for at least 4% hour.’ 


7 the sour cream and pour over ginger- 
snap mixture. Add beaten egg; blend 
thoroughly. Bake in greased cup cake 
pans in a hot oven (425 degrees F.) for 
15 minutes, Remove from pans, spread 
with cream cheese and sprinkle with 
remaining crumbs, This makes 12 me- 

) dium-sized cup cakes. 


ened. Season to taste, then slowly beat . 
| ems ae: 
j into beaten egg yolk. Add lemon juice | mee fis it tact ee cece 
, and fold in beaten egg white. Add the| giblets, and season to. taste. with 
well drained onions. Pour into pie / = 


(j 
salt and pe « 
Gee sprinkle remaining crumbs on = Pepper 


top. Bake in a moderately hot oven : 2 
(875 degrees F.) for 15 minutes. Serve 

th beer or coffee.” This makes 4. 

“ervings. : ; - ' \ 


Stuffed Prune Salad 

ly Cup Mayonnaise 

14 Cup Nut Meats, Finely 
Chopped 


18 Large Prunes 
2 Packages (6 Ounces) Cream 
Cheese 


night in just enough cold water 
Remove the pits and fill the 
- centers with a thoroughly blended mixture of the cream 

cheese and mayonnaise. Sprinkle the prunes with the 
~ nuts, and serve on crisp lettuce with mayonnaise. Serve 
_ with this salad cold chicken, celery, angel-food cake, and 
: iced coffee. 


i Chicken and Vegetable Salad 


OAK the prunes over 
to cover. Drain. 


34 Cup Sliced Chicken 

14 Cup Cooked Peas 

1% Cup Cooked Diced Carrots 
14 Cup Cooked String Beans 
1 Cup Mayonnaise 


2 Tablespoons Gelatine 

1% Cup Cold Water 

2 Cups Hot Chicken Soup 

: 2 Hard-cooked Eggs, Sliced 
F \% Cup Stuffed Olives, Sliced 


HA OAK the gelatine in the cold water and dissolve in 

the hot soup. Cool. Place the sliced eggs and 

olives in the bottom of a mold and cover with a thin 

layer of the gelatine mixture and cool. When firm 

arrange a layer of the chicken and cover with more of 

the gelatine mixture. When firm arrange a layer of the 

vegetables and cover with the remaining gelatine mix- 

4) ture. Chill until firm. Unmold, slice, and serve on 
crisp lettuce with the mayonnaise. Serves 8. 


i Fresh Peach and Cheese Salad 

4% Cup Mayonnaise 

6 Fresh Peaches, Peeled and 
Pitted 


Packages (6 Ounces) Cream Cheese 
Tablespoons Nut Meats, Finely 


Chopped 
oN ag babe eae blend the cream cheese, nuts, and 

mayonnaise and roll into small balls. Slice each 
peach in about 10 slices—lengthwise. Arrange the 
slices on crisp lettuce, radiating the sections from the 
center like petals of a flower. Place 2 or 3 cheese balls 
in the center of each salad. Serve with fruit-juice 
mayonnaise. Serves 8. 


2 
a3 


i A 


1 far rach «- 
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Frozen Salmon and Rice Loaf 


14 Teaspoon Salt 

\% Teaspoon Paprika 

1 Tablespoon Lemon Juice 
14 Cup Mayonnaise 


2 Cups Cold Cooked Rice 
114 Cups Canned Red Salmon, 
Drained and Flaked 

1 Cup Cooked Peas 


OMBINE the ingredients in the order given. 
Freeze in the tray of the automatic refrigerator for 
about 2 hours. Unmold on crisp lettuce. Garnish with 
lemon slices and radish roses. Serve with additional 
mayonnaise, thinned with a little lemon juice. Serves 
8. Do not freeze this mixture at too low a temperature. 
A hot soup, bread-and-butter sandwiches, berries with 
cream, and beer or iced tea complete the menu for a hot 


day. 
. 
Tomaté,Mold with Vegetables 


1 Teaspoon Worcestershire Sauce 
114 Cups Cooked Green Peas or 
Lima Beans 
1 Teaspoon Onion, Finely Chopped 
\% Teaspoon Salt 
French Dressing 
Mayonnaise 


4 Teaspoons Gelatine 

2 Tablespoons Cold Water 

2 Cups Cooked or Canned 
Tomatoes 

1 Teaspoon Scraped Onion 

1% Teaspoon Salt 

2 Teaspoons Sugar 


OAK the gelatine in the cold water. Cook the toma- 
# toes and seasonings for 10 minutes and strain off the 
liquid. Dissolve the gelatine in the hot liquid. Pour 
into a ring mold and chill until firm. “Toss the peas (or 
beans), chopped onion, 14 teaspoon of salt, and French 
dressing together lightly and chill for 30 minutes. 
Drain thoroughly. When the jelly is firm unmold the 
ring on crisp lettuce. Pile the vegetable mixture in the 
center. Serve with the mayonnaise. Serves 6. 


Salmon Salad Mold 


1 Cup Celery, Finely Cut 
1% Cup Green Pepper, Finely 
Chopped 
1 Teaspoon Onion, Finely Chopped 
1% Teaspoon Salt 
Dash Pepper 


2 Tablespoons Gelatine 

¥% Cup Cold Water 

4% Cup Hot Lemon Juice 

2 Cups Canned Red Salmon, 
Flaked 

1 Cup Mayonnaise 


on are the gelatine in the cold water and dissolve in 
_the hot lemon juice. Chill slightly. Add the re- 
maining ingredients in the order given. Turn into a 
fish-shaped mold and chill until firm. Unmold on crisp 
; lettuce. Garnish with sliced cucumber and additional 
{ mayonnaise. Serves 8 to 10. 
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Hot Biscuit Chicken Sandwich 
1 Cup Cold Chicken, Diced 


6 Tablespoons Mayonnaise n, D: 
12 Baking-powder Biscuits 


1% Cup Pickles, Finely Chopped 


e mayonnaise and chopped 


LEND together th 
Spread the mixture be- 


pickles and the chicken. 
tween the baking-powder biscuits, split and buttered 
while hot. Serve while the biscuits are hot. Garnish 
with ripe or stuffed olives on crisp lettuce leaves. 


Banana and Pineapple Rounds 


14 Cup Lemon Juice 


6 Pineapple Slices * 
2 Cups White Grapes, Halved and Seeded 


2 Bananas 


LACE the pineapple slices on crisp lettuce. Slice 

the bananas and cover with the lemon juice. Allow 
to stand for 5 minutes in the refrigerator and drain. 
Arrange a circle of banana slices around the outside 
edge of each pineapple slice. Pile the grapes in the 
center of each slice. Garnish with maraschino cherries. 
Serve with mayonnaise, thinned with a little of the fruit 
juice. Serves 6. 


Stuffed Pepper Salad 


1 Teaspoon Salt 
Dash Cayenne 

14 Cup Celery, Diced 

6 Green Peppers 


34 Cup Mayonnaise 

2 Cups Cold Cooked Halibut, 
Flaked 

2 Teaspoons Onion, Grated 


“Ee THE mayonnaise add the halibut, onion, salt, 
cayenne, and celery. Cut a 2-inch slice from each 
green pepper and remove the seeds and pits. Chop the 
remainder of the peppers and add to the fish mixture. 
Fill the pepper slices with the fish-and-pepper mixture. 
Garnish with additional mayonnaise and a dash of 
paprika. Serve on crisp lettuce. Serves 6. 


Grape Marshmallow Sherbet 


2 Tablespoons Lemon Juice 
3 Tablespoons Sugar 
3 Egg Whites 


20 Marshmallows 
14 Cup Water 
114 Cups Grape Juice 


LACE the marshmallows in the top of a double 

boiler over boiling water. Add the water and 34 cup 
of the grape juice. Heat until the marshmallows are 
melted, stirring frequently. Remove from the fire, add 
the lemon juice, the remaining grape juice, and 2 table-§ 
spoons of the sugar. Pour into the refrigerator freezing 
pan of the automatic refrigerator and chill. Add the beg 
remaining 1 tablespoon of sugar to the beaten egg I 
whites and combine with the chilled mixture, mixing 
thoroughly. Freeze. 


Liverwurst Sandwiches 


1% Cup Sliced Pickles ¥% Cup Liverwurst 
1 Small Onion Few Drops Lemon Juice 
3 Tablespoons Mayonnaise 


pur the pickles and onion through the food chopper. 
Work the liverwurst into a paste and add the 
pickles, onion, lemon juice, and mayonnaise. Spread 
thickly between slices of buttered rye bread. Makes 10 


Xe 


& 
& 
= 


sandwiches. Serve beer and a green salad with these 
sandwiches. 
Malt-Cocoa and Cereal Cookies 


14 Teaspoon Salt 
7 Tablespoons Malt Cocoa 
14 Teaspoon Soda 
2 Teaspoons Baking Powder 
1 Cup Raisins 
14 Cup California Walnuts 
4% Cup Milk 
2 Cups Sifted Flour 


14 Cup Shortening 

1 Cup Sugar 

2 Eggs 

2 Cups Wheaties 

4 Teaspoon Allspice 

4 Teaspoon Cinnamon 


1 
l 
\4 Teaspoon Cloves 


REAM the shortening and the sugar. Add the 
well-beaten eggs, milk, and wheaties. Sift all the 
dry ingredients together with the flour and add 
to the mixture. Mix well and add the raisins and nuts. 
Drop by spoonfuls onto a greased baking sheet. Bake 
in a moderate oven (350 degrees F.) for 8 to 12 minutes. 


Egg and Olive Sandwich Filling 


2 Hard-cooked Eggs, Chopped 


14 Cup Mayonnaise y 
8 Olives, Chopped 


ae the mayonnaise to the other ingredients and 
blend thoroughly. Spread on slices of whole- 
wheat or white bread. Makes 34 cup of filling. 


Marshmallow and Peanut-Butter Crisps 


LACE 1 marshmallow on a cracker or saltine } 
and brown under the broiler. Cool and spread 
with peanut butter moistened with a little lemon juice 
or mayonnaise. 


Fig and Peanut Sandwiches 


3 Tablespoons Water 
14 Cup Mayonnaise - : 
14 Cup Salted Peanuts, Chopped 


(00% the figs, salt, lemon juice, A ies 
double boiler until the mutts thorough ; 
uts. J 


1 Cup Dried Figs, Chopped 
1% Teaspoon Salt : 
2 Teaspoons Lemon Juice 


Cool, add the mayonnaise, and bl 
Spread on bread and sprinkle with th 


layer 
dippe 
of co 


dipped into cold water. 
of cooked beets and arrange on bottom of mold. 


set, pour in the rest of the cooled jelly to 


Make your favorite 


slightly 


. 


2 tablespoons fat 1 cup finely-chopped, 
3 tablespoons flour 
1 teaspoon salt 

1 cup milk 


cooked spinach 
3 egg whites 


3 egg yolks 


Melt fat, add flour and salt, and mix 
well. Add milk gradually and bring to 
boiling point, stirring constantly. Add 
well-beaten egg yolks and the chopped 
cooked spinach. Remove from stove 
and cool. Fold in the stiffly-beaten 
whites of eggs. Turn into a greased 
baking dish and bake for about 50 
minutes in a moderate oven (350° F.). 


Carrot Soufflé 


4 tablespoons fat \% cup evaporated 
4 tablespoons flour milk 
} 1% teaspoon salt 1% cups carrot pulp 
i 14g teaspoon pepper 3 egg yolks 
} % cup water 3 egg whites 


Melt fat, add flour, salt, and pepper 

} and mix well. Gradually add water (in 
| which carrots were cooked) and milk; 
j add carrot pulp (cooked and rubbed 
Ythrough sieve) and bring to boiling 
point, stirring constantly. Beat egg 
Vyolks until thick and add to sauce. 
+ Cool slightly and fold in stiffly-beaten 
egg whites. Pour into a greased bak- 

* ing dish and bake in a moderate oven 


(350° F.) about 50 minutes. 
/ Pea Soufflé 
tablespoons fat 1 cup milk 
3 tablespoons flour 1 cup pea pulp 
1 teaspoon salt 3 egg yolks 


3 egg whites 


Melt fat, add flour and salt and mix 
well. Add milk gradually and bring 
to boiling point stirring constantly. 
Add well-beaten egg yolks and the pea 
pulp. Cool slightly. Fold in the stiffly- 


\ 


' 


lemon jelly and 
layer into a large heart-shaped mold which has been 
Cut small hearts out of slices 


1 


which chopped celery 
added. Chill. 


different breads 


sticks, and small « 


fluffy white frosting 
cherries and almonds. 
died cherries 


When 


cup corn syrup 


in cold water. 


chopped celery 


whole wheat bread. 
Deviled Ham—Mix 


and chopped capers. 


chopped nuts and 


and cream cheese. 


es of eggs. Turn into 

: Sh and bake for about 5( 

minutes in a moderate oven (350° F.) 
Chicken Souffié 


7 


2 tablespoons fat cups milk 
2 tablespoons flour 2 cups minced cold 
34 teaspoon salt chicken 
¥g teaspoon pepper 3 egg yolks 
14 cup soft bread teaspoons minced 
crumbs parsley 
3 egg whites 


Melt fat, add flour, salt, and peppe 
and mix well. Add milk gradually anc 
bring to boiling point, stirring con 
stantly. Add bread crumbs and cook 
2 minutes longer. Take from fire, adc 
chicken, well-beaten egg yolks, anc 
parsley. Fold in stiffly-beaten eg 
whites. Turn into a greased bakin 
dish and bake in a moderate ove 
(350° F.) about 50 minutes. Serv 
with creamed mushrooms. 

Minced veal or ham may be use 
instead of chicken. 


Coffee Soufflé 


3 tablespoons fat 4 egg yolks 

3 tablespoons flour Y% cup sugar 
cup evaporated 14 teaspoon salt 
milk 'Y% teaspoon vanilla 


cup clear coffee 4 egg whites 


Melt fat, add flour, and mix until 
smooth. Add milk and coffee grad- 
ually and bring to boiling point, stirring 
constantly. Beat egg yolks until thick 
and lemon colored and add sugar and 
salt. Add slowly to hot mixture, stir- 
ring until blended. Cool slightly. Add 
vanilla and fold in stiffly-beaten egg 
whites. Turn into a greased dish and 
bake in a moderate oven (350° F.) 
about 50 minutes. 


Turn out and garnish with chicory 


Bread Tray 


Select your most attractive tray and arrange on it 
slices of French bread, triangles of rye 
and nut 
rusty seed rolls. 


bread, squares of raisin 


Washington Cake 


Cut a round sponge cake in halves 
sprinkle with chopped candied 
Ice top 
making stems 


Butterscotch Sauce 


cup light brown sugar 


Combine sugar, syrup and butter and cook to 236 
F. or until mixture forms a very soft ball when dropped 
Add cream gradually, stirring constantly 114 «. « 
If desired, toasted almonds may be added to the sauce strained 


olives, and add enough butter to make a paste. 

Tuna Fish—Mix 2 parts flaked tuna fish with 1 part 
Add mayonnaise. 

Savory Egg—To chopped hard cooked eggs, add 
salt, pepper, chopped pickles and mayonnaise. Use 


deviled ham with mayonnaise 


Raisin and Cheese—Make a paste of cream cheese 
raisins 
Spread between slices of buttered brown bread. 

Cheese and Banana—Make f 
Spread on slices of bread and put 
together with thin slices of chilled banana 


green pepper have been 


bread, short bread 


c celery 
c. minced peeled onions 
g tsp. pepper 


Put together with 


and decorate with can- 
of angelica tak 


Sponge Cake Hearts in half a cup of finely-chopped pared beets. 
/ Then add the bouillon, salt, and pepper and 
Bake sponge cake mixture in small heart-shaped pans, | simmer § Or Io min. 
or bake in thin sheet and cut out with small heart cut- | c. of chopped fresh or canned mushrooms which 
pour a thin ter. Ice with white frosting and decorate each cake | have been sautéed in x tbsp. butter and then 


with a red candy heart, or with red icing thickened with r tbsp. of flour. 
if you are partial to fresh peas and corn in vege- 
: Makes 7 c. The amount 
of salt needed in this recipe will vary with the 


table soup, add them. 


4 tablespoons butter seasoning in the stock used. 


cup cream 5 : 
this recipe. 


Clam Broth 


d chicken broth, Ic. 


Sandwiches | ~ lon and heat. 
. 1 . d top each serving with whipped cream. Makes 
Anchovy—Chop fine equal parts of anchovies and |2c. You may discover that some 


wish, 


making. If you investigate the 


and ‘a little mayonnaise 


| your direction. 


a paste of mayonnaise 


AUNTIE’S FRIED HASHERS 


1 cup celery, chopped 4% teaspoon pepper 
2 cups cooked turkey, COATING: 
chicken or veal, 2g cup fine dry bread 
finely diced crumbs 
1 cup cooked rice 1 egg, slightly 
1 egg beaten with 
1 tablespoon green 2 tablespoons cold 
pepper, chopped water 
34 teaspoon salt Crisco for deep-frying 
Cover celery with boiling -water and stew 10 
minutes. Drain. Mix celery and other ingredi- 
ents (except in coating). Form into croquettes. 
Dip them into crumbs, then into egg, then into 
crumbs again. Deep-fry in the digestible way 
with Crisco, the pure vegetable fat. The right 
frying heat of Crisco is reached when a small 
cube of bread browns in 40 seconds (3 
385° F.). Fry croquettes golden brown, drain 
on absorbent paper. Strain Crisco to clear it of 
erumbs and use far manv frvings. Crisco is the 


Banana AiL-BraNn Nut Bread 
1/4, cup shortening 
1/2 cup sugar 
1 egg (well beaten) 


1/, teaspoon salt 
1/, teaspoon soda 
1/, cup chopped nut 


1 cup Kellogg’s meats 
ALL-BRAN 11/, cups mashed 
11/2 cups flour bananas 
2 teaspoons baking 2 tablespoons water 
powder 1 teaspoon vanilla 
extract 


Cream shortening and sugar well. Add egg 
and ALL-BRAN. Sift flour with baking pow- 
der, salt, and soda. Mix nuts with flour and 
add alternately with mashed bananas to 
which the water has been added. Stir in 
vanilla. Pour into greased loaf tin. Let stand 
30 minutes and bake in a moderate oven 
(375° F.) one hour. Let cool before cutting. 
Yield: 1 loaf (81/2 x 41/2 inches). 


|ShortCuts to Savory Soups 


Clear Vegetable Soup 


| (A Goop Housexeepine Testep RectpE) 
| 


1 c, diced, pared yellow 
turnips 


UT all the vegetables in a kettle with the 
water and boil under cover until the vege- 
les are tender—about 1 hour. 


1 : If you want 
a nice, red color without adding tomatoes, put 


A delicious addition is 34 


And, of course, 


you want an exhilarating clam broth, try 


A Goop Housekeeptne Testep REc IPE) 

I bottled clam bouillon 
4 c. heavy cream whipped 
OMBINE the chicken broth and clam bouil- 
Pour into bouillon cups and 


chicken broth hasa little rice in it, which, for this 
|. 7 ini j 
clam broth, may be removed by straining if you 


Now, these foregoing ideas are by no means 
the only methods of using canned soups in soup- 
j varieties that 
are available, and do some original work in 
combining them or incorporating them with 
other ingredients, you will discover that soups 
ure versatile as harmonizers and always ready 
to render new, appealing chords of flavor under 


RETAIL HAY AND GRAIN. 


Piper $100 on account. 


F. 


sugar to butter. 
i in pie pans or in platter. 


Butterscotch Filling 


134 cups brown sugar 
¥ teaspoon salt 

3 egg yolks 

1 teaspoon vanilla 


Mix corn starch, salt and egg yolks. Add milk 
i slowly. Cook in double boiler until thick. Cook 


butter and sugar until they bubble, stirring carefully : 
ito prevent scorching. Add to thickened mixture and? 
lbeat with rotary beater. Cool slightly, add flavour-: 
ing. Pour into crumb pastry shell. : 

MertncuEe:—Beat 3 egg whites until stiff, grad-:5 
ually beat in 6 tablespoons granulated sugar. Pile 
over filling, (do not brown) sprinkle with toasted 
cocoanut. 

This pie may be made in the morning and kept 1 
in the refrigerator or cool place until served. wy 

In the Menu No. 2 a clear soup would be chosen”. 
ito precede a hot meat course. This is an opportunity ss 
to bring to aid the delicious canned products that are 2 
offered in such valiant array. In the morning the |. 
‘cans should be opened and contents placed in the pan 
lin which the soup is to be heated along with the 
additional liquid as directed on the tins. At the same 
time make sure that the crackers are ready . . . if ae 
new box is to be opened, see that it is done. 

The markets are still well supplied with fres 
fruits and one may have endless choice is combinin; 
the fruits. If a decided colour note is desired a gela-| 
tine salad with a foundation of cranberries will offer ' 
a piquant flavour. 


tablespoons corn 
starch 

cups milk 
tablespoons butter 


Sell for cash 2 tons hay. 


Receive of D. 


Cranberry Salad x 
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Sell for cash 1 ton hay. 


| 1 pint cranberries, 1 cupful boiling water, 1 cupful 
isugar, 134 tablespoonfuls granulated gelatine, 14 cup- 
ful cold water, %4 cupful diced pineapple, % cupful * 
diced apple, 14 cupful chopped walnuts meats, may- = 
onnaise. (Turn to page 39) = 


Cook the cranberries and water to- 
gether for twenty minutes. Rub 
through a sieve, stir in the sugar, 
and cook five minutes. Add the 
gelatine which has been dissolved in 


! layer cake. 
the cold water for five minutes, and 


ICE CREAM PIE 


L2& 


¥Y%_ cup sugar 1 pint vanilla ice cream 
2 tablespoons flour 1 baked pie shell 
1 No. 2 can sour pitted cherries and juice 


4 tablespoons sugar 2 egg whites 


Mix sugar and flour together and add to the cherries. Cook 
until thick, stirring constantly. Chill. Pack the vanilla ice cream 
into the chilled pie shell and spread on the cherry mixture. 
Beat egg whites until stiff and fold in the 4 tablespoons of 
sugar. Cover top of the pie with the meringue. Place under the 
broiler to brown the top. (The meringue must be browned 
quickly so that the ice cream will not melt.) Serve immediately. 


1% cups water 
2 eggs — 
Unbaked pie shell 


1 (9 ounce) package mince meat 
Y% cup sweetened condensed milk 
2 tablespoons molasses 


Break dry mince meat into pieces and add water. Place over — 


heat and stir until all lumps are broken. Bring to brisk boil; 
continue boiling for one minute. Cool. Blend together well beaten 
eggs, sweetened condensed milk, molasses, and cooled mince 
meat. Bake the pie shell five minutes in a hot oven (400° F.).. 
Cool. Pour in the filling. Bake in a moderate oven (350° F.) 
about 30 minutes, or until the custard is set. Decorate with 
candied cherries and strips of candied pineapple. 


MARBLE TOP PIE 


ren 


Mix sugar ai df flour together; add milk, beaten egg yolks, a 


Ya cup sugar 4 tablespoons flour “A cup milk 
2 egg yolks Few grains salt 2 tablespoons butter 
1 Vcups apricot pulp Baked pie shell : 


cup cream "1 square unsweetened chocolate 
ioe Gt 3 a, Nee 


apricot pulp. Cook until thick, stirring constantly. Add salt 
butter. Pour into a baked pie shell. Cool. Beat cream unti 
add a little confectioners’ sugar and vanilla, Add melted 
am on top. Streak 
jive a marble effect. 


ie 


may be a delicious home-baked layer 
cake will bring capitulation. 
ice cream may be served with the 


Plain 


just before this begins to set pour 
half of the mixture into a shallow 
glass or enamelware dish which has 
been rinsed in cold water. Allow it 
to set, keeping the remainder warm 
to prevent it from becoming stiff. 
Over the first half sprinkle the pine- 
apple, diced apple and nut meats. 
Pour the remaining half over this 
and allow it to set. Cut into slices 
and serve on leaves of lettuce with 
a garnish of salad dressing and a 
few extra nut meats. 

Menu No. 3 — here we have a 
typical dinner which may be em- 
bellished in a dozen different ways. 
The cocktail of vegetable (or fruit) 
juices may be served, along with 
canape in the living room, a gesture 
much approved where there is a 
large gathering, as it helps to bridge 
the awkward moments when un- 
known guests meet. Usually, if the 
cocktail is served in the living room 
a clear soup is added to the courses. 


Moon-glow Lemon Frosting 


Grated rind of 1 lemon, 4 table- 
spoons lemon juice, 2 egg yolks, un- 
beaten, 414 cups confectioners’ sugar 
(about). 

Add lemon rind and juice to egg 
yolks. Stir in sugar until of right 
consistency to spread. Makes enough 
frosting to cover tops and sides of 
three 9-inch layers. 

For vegetarian friends Menu No. 
4 is ideal. With the vegetables 
should be served perfectly cooked 
rice and fritters. 


Corn Fritters 


1 can of corn, drained, 2 egg yolks, 
salt and pepper, %4 teaspoon baking 
powder, 1% cup flour and milk to 
make thick batter. Fold in beaten 
whites last and drop by spoonfuls 
in deep fat or fry in pan. 

With any menu one may sub- 
stitute home-made muffins in place 
of dinner rolls: 


into a 
1s 4 


JIT-JUICE COCKT#IL: Pout 


Peanut butter Pinwheels 
= (A Goop Hovusexerrine Trestep ReciPE) 


—— 
| mashed potato 
sp. salt 


ees con fectionciauger 
le. pent pata z arty 
reparing the potato, cook and mash it 
with a fork or potato masher, adding 
easoning or milk. To it gradually add 
salt and sugar, beating well with a 
on or an electric beater at high speed. 
1 the vanilla. Turn half the mixture 
to a board lightly sugared with confec- 
iers’ sugar, and roll into a rectangle 
_thick. Spread with half the peanut 
ter and roll up like a jelly roll. Make 
milar roll with the rest of the fondant 
peanut butter. Cut into crosswise 
2s 4” thick. Makes about 4 doz. 
* wheels. 


Chocolate Caramels 
(A Goop Housexeerinc Testep Recipe) 

zranulated sugar 1 sq. (1 oz.) unsweetened 
he ight corn syrup cooking chocolate 

ight cream or top milk Speck salt 
ed butter or margarine lg tsp. vanilla extract 
' nbine all the ingredients but the vanilla 
saucepan and stir until the sugar and 
id are mixed. Cook to 242° F. or until 
tle of the mixture dropped in cold water 
s a firm but not brittle ball, stirring 
sionally at the beginning and more 
uently toward the end of the cooking 
ess. Add vanilla and turn at once into 
ased pan, 814” x 414"’x 2”, being very 
ful not to scrape the mixture from the 
_. Let the caramel mixture stand until 

; then remove in a sheet from the pan. 

into 34’’ squares and wrap each piece 

square of heavy wax paper. Makes 
wr It t lb. One cupful chopped walnut 
i, ts may be added. 


tt Chocolate Maple Divinity Fudge 
ine (A Goop HousexKeertnc Testep Recire) 


Of), granulated sugar V4 tsp. salt 
4 


maple syrup 2 egg whites 
oF light corn syrup ¥% tsp. vanilla extract 
wih water 2 sq. (2 oz.) unsweetened 

cooking chocolate, melted 

ibine the sugar, syrups, water, and salt 
saucepan over a low heat, stirring 
tantly until the sugar is dissolved. 
inue cooking, without stirring, to 
F. or until a little of the mixture 
ped in cold water forms a hard ball. 
y sugar crystals form on the sides of 
pan, remove them with a wet piece 
eesecloth wound around the tines of a 

hen fork. Remove the syrup from the 
, ° and gradually pour over the egg 
tes, beaten stiff with a hand beater or an 
tric beater at high speed, and continue 
ting until the mixture will hold its 


| Pecan Rolls 


(A Goon Howsekerrinc Testep Recire) 


14 recipe Raised Sweet Roll dough 
(Recipe is below) 
34 c. brown sugar 


16 c. vater 
1 c. pecan halves 


Make the Raised Sweet Roll dough. Boil the sugar and water 
together 5 min. Place 2 tsp. of this syrup in the bottom of each 
section of greased deep muffin pans and arrange 4 pecan halves 
in each. Turn the dough on to a lightly floured board and 
knead until it can be easily handled. Then roll it out into a 
sheet 14” thick, cut into 214’ rounds, and form into balls by 
folding the edges under until the top is smooth. Place one 
ball in each section of the muffin pan, cover with a clean cloth, 
and let rise until nearly double in bulk. Bake in a hot oven of 


400° F, 12-15 min. 


Remove at once from pan and cool, syrup 


side up on cake rack. Makes 16 rolls. If desired, brush the 
sheet of dough with melted fat, roll like a jelly roll, and cut 
in 34" slices. Pour syrup into a greased shallow baking pan; 
add pecans; arrange slices on top. Raise and bake as above. 


shape when dropped from a spoon on to 
wax paper. Then add the vanilla and pour 
the mixture into a greased pan, 9” x 0’’ x 
144”. When cool, spread the melted choc- 
olate over the top and set in a cool place 
until the chocolate hardens. Cut into 
squares. Makes about 1% lbs. 

Vanilla Divinity: Follow recipe for Choco- 
late Maple Divinity omitting the maple 
syrup and increasing the water to % c. 
Just before turning into the greased pan 
add 1 c. chopped walnut meats with the 
vanilla. If preferred, drop by teaspoonfuls 
on wax paper and omit chocolate topping. 


Uncooked Fudge 
(A Goop HousexerErinc Testep Recrre) 
4 sq. (4 oz.) unsweetened 1 tbsp. melted butter or 
cooking chocolate margarine 
1 lb. confectioners’ sugar 1 egg, slightly beaten 
3 tbsp. evaporated milk 14 tsp. salt 
1 tsp. vanilla extract 
Melt the chocolate; add the sugar, milk, 
butter, egg, salt, and vanilla, and beat 
until creamy. ‘Turn into a greased pan, 
8” x 8” x 2’, and let harden. Cut into 
squares. Makes about 1% lbs. 1 c. 
chopped walnut meats may be added. 


Peanut Creams 
(A Goop HouseKEEpinGc TestTep REcrPE) 
Speck salt 
1 c. shelled peanuts 
3 tbsp. butter or margarine 


2 c. brown sugar 
34 c. hot water 


Combine the sugar, water, and salt in a 
saucepan and stir over low heat until the 
sugar is dissolved. Cook gently to 242° F. 
or until a little of the mixture dropped in 
cold water forms a firm ball. Remove 
from the heat and cool to lukewarm. 
Meanwhile coarsely chop the peanut meats, 
and brown with the butter in a hot oven of 
450° F. for 8-10 min. Add the peanut 
meats and any butter left in the pan to the 
cooled candy mixture, and beat with a 
spoon until the mixture is creamy and be- 
ginning to stiffen. Turn into a greased 
pan, 8'4’’x 444"x 2’, and when cool, cut 
into squares. Makes about r lb. 


Candied Orange Peel 
(A Goop Housexeepinc Testep Recipe) 


Cold water 


2 c. granulated sugar 


Peel from 4 medium sized 
oranges 


Using the point of a sharp knife, remove 
the orange peel in quarters. Cover with 
cold water and simmer until tender. Drain, 
reserving 1 c. of the liquor. Lay each 
piece of peel on the table and carefully 
remove the inner white portion with a 
teaspoon. Then cut the orange peel into 
14"’ strips. Combine the sugar and the 
1 c. reserved liquor, and stir over a low heat 
until the sugar is dissolved. Cook to 238° 
F. or until a (Continued on page 145) 
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wate! 


little of the mixture dropped in “gc . i 
forms a soft ball. Add the orange pee . gimmel 
for 10 min., then drain thoroughly in a straine 
Now roll the peel, a few pieces at a time, a 
granulated sugar arranged in a shallow pan 
on wax paper. Shake off any excess eerie 
keep in a covered container until used. Makes 

about % lb. 


Candied Grapefruit or Lemon Peel 


Follow recipe for Candied Orange ze byt 
stituting peel from 2 small grape 8 
lemons. Also use I C. fresh water for t rr sugé 4 j 
syrup instead of the liquid in which the pee 


was cooked. Makes about % lb. 


Coffee Penuche 
(A Goop HousEKEEPING Testep RectPe) 


brown sugar 1% c. strong coffee beverage 
i 3 praulstedt sugar 1 tbsp. butter or margarine 
c gra E sugar 


ilk 14 tsp. salt 
C. + 
aS OP rl 14 c. chopped nutmeats 
lk, and coffee beverage 
er a low heat until 
Continue cooking, 


Combine the sugars, ml 
in a saucepan, — he’ ov’ 
e sug is dissolved. 1 i 
Sr aii, to 238° F. or until a little ot 
the mixture dropped in cold water forms a < it 
ball. Remove from the heat and cool to ju | 
warm. Add the butter, salt, and nutmeats, and | 
beat with a spoon until the mixture is ean | 

and beginning to stiffen. Turn into a hg ale 
pan, 844" x 44" x 2'’, mark into squares, anc | 
ee 


cool. Makes about 1 lb. x 


Dutch Apple Cake 


(A Goop HousexeerincG Testep REcire) 


2 medium cooking apples 
2 tbsp. granulated sugar 


lf tsp. cinnamon 


14 recipe Raised Sweet Roll dough 
(Recipe at right) 
1 tbsp. melted butter or margarine 


Make the Raised Sweet Roll dough; turn on to lightly floured 
yoard. Knead until easily handled; roll to fit a greased pan, 8” x 


x 2". Place dough in pan. Brush with melted butter. Pare 4c sweetened comibnoel ee = 
ind core the apples, slice in eighths, and arrange in even rows milk | F ae, 
Sprinkle with the granulated sugar and cinna- 1X4 ¢. sifted confectioners’ 14 c. halves of walnut 
mn the dough. Sprinkle with the granulated sugar and c ee re an 


Cover with a clean cloth and let rise until nearly 
Then bake in a moderate oven of 375° F. 40-45 
Serves 6 to 8. 


10n mixed. 
yuble in bulk. 
in. Serve hot or cold. 
86 


Slowly add the condensed milk tothe confectioners’ 
sugar while blending thoroughly. Add the pepper- 
mint extract, and continué mixing until smooth and 
creamy. Form the fondant into balls 1” in diameter. 
Then press half a walnut meat on each side of each 
ball. Delicious served as an after-dinner mint. 
Makes 18 walnut mints. By substituting an equal 
amount of vanilla extract for the peppermint 
extract, this fondant makes a delicious stuffing for 


dried fruits, etc. f j 
- Bi 


ROLLS 


Tuere are few perfect things so simple of 
accomplishment as the perfect roll. 

A heavy roll has as little excuse as a fountain 
in a thundershower. When you the 
raised roll, complement the yeast with an egg. 


essay 


Strangely enough, one whole egg, well beaten, 
is proper for a roll recipe calling for one and 
uarter cupfuls of liquid. And if you 
the liquid to make less rolls, don’t halve 
It works in either amount. 


one-¢ 
halve 
the egg. 
Don’t think the egg will make your rolls yel- 


low inside. TFhey’ll be white. 


Yeast Is 
ter if a 
weather 
colder t 


lowed to perform quickly. In warm 
rolls rise by sleight of hand. 
1e day the more time must be allowed. 


our dough at an even temperature. 
t of drafts. Cool breezes sneak up on 
ough to its utter discouragement. 


Keep y 
And ou 
raised ¢ 


a miracle maker. But it performs bet- | 


The | 


RETAIL HAY AND GRAIN. 


good any time. Quite easy t 
to your table. 


Letting dough rise to twice its bulk means | 


just that. 


A misshapen roll is usually one that has been 


allowed to rise too much in the oven. Accom- £ 


plish the first light browning quickly. Then 
reduce the heat a speck, to finish. 
Have your rolls hot when served. Cover 


them closely with an inverted pan on a bak- 
ing sheet, put into a moderate oven for a few 
minutes and there you are. 

They have then that ‘‘just out of the oven” 
taste, even after they’re a day old. 


Brushing rolls with melted butter as they | 
If } 


come from the oven tenderizes the crust. 
you like your crust crisp, don’t brush. 
Two yeast cakes to one and one-quarter cup- 
fuls of liquid is my roll rule. 
Don’t be shy with yeast. It has a wonderful 
way of covering its tracks. 
Rolls made thus won’t taste of yeast. They’ll 
: be as light as dandelion seed in a high wind. 
And as beguiling as a feather in the hat! 


30th in the bowl and in the pan. | 


Swedish Tea Ring 


34 Cupful of sugar 
4 Cupful of boiling water 
Yeast cake 
14 Cupful of cold water 
1 Egg 
14 Teaspoonful of salt 
3 Cupfuls of unsifted bread 
flour 


va eT 


Cream the shortening and sugar together 
!and add the boiling water. Allow this 
mixture to cool and add the yeast cake 
which has been dissolved in the cold water. 
Stir until well mixed and add the beaten egg. 
' Combine the flour and salt and sift into the 
mixture. Blend thoroughly, cover the bowl 
? with waxed paper and place in the refriger- 
ator overnight or until ready to use. 
j Roll one half of the above mixture into an 
i oblong sheet about quarter-inch thick on a 
lightly floured board. Spread with two 


Short Cuts to 


you have an old-fashioned covered bean pot, 
put the onions and broth in that and cook in 
a moderate oven of 350° F. for 30 min. For 
some reason this pot gives a particularly deli- 
cious result in flavor. Place a round of toast in 
each individual soup dish and pour on the soup. 

Then as the crowning touch, sprinkle with the 
cheese and serve. Makes 4 c. 


Onion Soup II 
(A Goop Housexeepinc TestTep Recrre) 


NOTHER onion soup, which I think has a 
richer, smoother quality than Onion Soup 


I, is made as follows: Add the same amount 


Sell fer cash 5 bu. oats. 


of browned onions as in Onion Soup I to 3c. 
of canned chicken broth and 1% c. water. 
You can use chicken bouillon cubes if you wish, 
but make the broth strong. Finally stir in 
slowly 1 c. of cream. Serve with rounds of 
toast and grated cheese as described above. 
Makes 5% c. 

If you are fond of mushrooms, you can get a 
delicious canned cream of mushroom soup. And 


THE SWEDISH TEA RING is an “old favorite" for afternoon tea and 


© make and a handsome affair to bring 


(Continued from page 89) 


tablespoonfuls of softened but not melted 
butter and sprinkle with the following 


mixture: 


14 Cupful of brown sugar 
\4 Teaspoonful of cinnamon 
14 Cupful each of blanched, 
chopped almonds, strips of 
citron peel and washed 
raisins 
Press the fruit lightly into the dough a 1 
roll up like a jelly roll. Trim the ends and} 
join to form a ring. Cut with the SCISSOTS atl 
intervals of about one inch from the outside 
to within half inch of the centre, and tur 
each section slightly to the side. Brush th} 
surface with egg white and allow to rise fc} 
two hours at room temperature. Bake fi 
thirty minutes in a hot oven—400 degre 
Fahrenheit. Ms 
The remainder of the dough may be ke 
in the refrigerator, covered with wa> 
paper to be used for rolls or for another” 


ring. 


Savory Soups 


here is a homemade mushroom soup which 
has chicken stock as a base. 


Mushroom Soup 
(A Goop HouseEKEEPING TESTED REcIPE) 
1c. bottled milk or 4 


¥% Ib. fresh mushrooms or 1 1 
evaporated milk and }4 ¢. 


4-0z. can mushrooms 


4 c. butter or margarine water 

3 c. canned chicken broth lc. cream 

3 c. water 1 tsp. salt 

14 ¢. flour Speck pepper 


ASH and chop the fresh mushrooms fine; 
sauté in 1 tbsp. of the butter until a deli-| 
cate golden brown; then add to the chicken 
broth and water. Boil gently for 20 mun. 
Meanwhile melt the rest of the butter in a/ 
saucepan, remove from the heat, add the flour 
and blend. Add the mushroom mixture) 
gradually and stir until smooth; simmer. 15 
min. Finally add the milk and cream heate 
together, the salt and pepper. Makes 574 ©) 
The amount of salt needed in this recipe 
vary with the seasoning in the stock used. 
If you want a vegetable soup without rice, | 
here is a delicious one that uses cabbage: 


ML 


JIT-JUICE COCK! 


by Make a custard of three cups 


| pimentos. 


| overflowing one-half pound baking | 
| powder boxes with mixture. Pack |} 


Pour into a 


‘IL: 
~~ 


"NOUGAT ICE CREAM 


of milk, one cup of sugar, yolks 
of five eggs and three-fourths tea- 
spoon of salt. Cool, then add one || 
and a half cups of cream beaten 
stiff, whites of five eggs beaten | 
stiff, one teaspoon almond extract, |} 
one tablespoon yanilla extract, and 
one-third cup each of chopped 
walnut, almond, pistachio, and fil- 
bert nut meats. Freeze. 


PRESSED VEAL 
Cook one shank of real 
three pounds of veal until well | 
done. Run meat through a food | 
chopper. Boil liquor down to one | 
pint and add the ground meat and | 
| 


ij 


and | 


a little sage and one can of ground 

Press half of the meat | 
into a pan, then put in a layer of 

sliced hard boiled eggs (using 

about four eggs). Then put in an- 

other layer of meat. This will 

serve twenty-five plates. It is best 

when made the Gay tefore it is 

used, 


FROZEN CRANBERRIES 


Pick over and wash four cups 
cranberries. Add one and one-half 
cupfuls boiling water and two and 
one-fourth cupfuls sugar and let 
boil twelve minutes, skimming 
twice during the cooking. Rub 
through a sieve, cool and fill to 


in salt and ice, using equal parts, 
and let stand four hours. 1 
CREAM OF POTATO SOUP } 
Six potatoes, four cups scalded |} 
milk, one large onion, one-half | 
teaspoon salt, one-half teaspoon || 
pepper, one-half teaspoon celery || 
salt, two tablespoons flour, two ta- 
blespoons butter. 
j Pare the potatoes, cut them in | 
quarters, drop them in salted boil- | 
ing water to cover the cook quick- | 
ly. When they boil place the milk | 
in the double boiler with the onion | 
and have the milk well: heated | 
when potatoes are done. Drain 


| them when cooked. Mash them fine, | 


i 


add the hot milk slowly, having | 
remoyed the onion. . Season with 
celery salt, salt and white pepper 
or paprika. Add the fat and flour, 
mixed together. Cook the soup 
for five minutes, then pour it 
through a soup strainer, return to 
the fire to heat, but do not boil it. 


| Beat with an egg beater. 


BAKED LEMON CORNSTARCH | 
PUDDING : 


2 cups milk, 2 tablespooyis\ corn- | 


starch, 2 tablespoons cold water, 1} 
tablespoon butter, 4 eggs, 1 cup] 


Sugar, juice 2 lemons, grated rind 1} 
lemon, 14 teaspoon salt. | 
Method: Heat milk to boiling point, | 
dissolve cornstarch in cold water, | 
add to milk and cook 5 minutes, |; 
stirring constantly, add butter and 
salt, and set aside to cool. Beat ege | 
yolks-until light, add sugar, lemon || 
Wice and rind, and beat to stiff || 


cream. Add gradually to cornstarch 
mixture. Turn into buttered baking 
dish and bake in moderate oven until 
firm. Make meringue of the egg.) 
whites, spread over pudding, and 
brown lightly. When serving, garn- | | 
ish each portion with a bit of bright | 
colored jelly or jam. } 
MAGIC LEMON CREAM PIP 
11-3 cups sweetened condensed 
milk, %4 cup lemon juice, grated rind 
1 lemon, 2 erg yolks, baked pie shell 
Method: Blend together sweetened 
condensed milk, lemon juice, grated 
Jemon rind and egg yolks. Pour into 
baked pie shell, cover with meringue, 
made by beating 2 ez whites, until 
stiff and adding 4 tablespoons gran- 
ulated sugar and 14 teaspoon vanilla 
extract. Beke until brown in moder- 
ate oven (350 deg. F.) about 25 min- 
utes. Chill before serving. 


t 
| 
| 


| water, add three-fourths cup 


| serving dish. 
| ed caramel from the pan and, to- 
| gether with the almonds, 


. i 
APRICOT JELLY - | 
Soak one-fourth of a pound of | 
dried apricots in one cup of- water 
for several hours and cook in the 
same water until very soft. Rub 
through a sieve—there should be 
one and a half cups of pureed fruit 
and liquid together. Soak one and 
a half tablespoons of granulated 
gelatin in one-fourth cup of cold 
of'} 
boiling water, one-half cup sugar | 
and when gelatin and sugar are | 
dissolved add to the apricot puree. 
Sweeten to taste, as probably 
more sugar will be reqnired. 
Sometimes the juice of a lemon is 
an improvement. Dip slices of ba- 1 
hana in the apricot mixture and 
line a fancy mould with these, first 
wetting the mould in cold water | 
or brushing it over lightly with 
olive oil. Then add about one-| 
half of the apricot, another layer | 
of banana slices and again apri- 
eot. Chill thoroughly and serve 
icy cold. 


CHOCOLATE ANIMALS 


For each pound of. ordinary 
animal crackers one pound: of 
sweet dipping chocolate is re- 


is really desirable to give an ample 


| coating. Melt the cut-up chocolate 
| in the top of the double boiler and 
| with forks dip each little animal | 


1 
| 
quired, although a large amount | 
| 


until he has a thick brown coat, | 
Chocolate which is just melted but | 


|; not very hot is best. 


PRUNE DELIGHT 


One cup prunes, three cups cold 
water, one and one-fourth cups 
sugar, three cups milk, four eggs, 


| one-fourth teaspoon salt, one-half 


teaspoon lemon extract, one-half 
eup brown almonds. 

Wash and cover the prunes with 
the cold water and soak overnight. 
Then simmer slowly until the 
prunes are very soft. Discard the 
pits and rub the prunes through a 
coarse strainer. Meanwhile melt 
one cup of sugar in a frying pan 
until caramel in color.. Pour one 
half of it into the mould in which 
the custard is to be baked and the 
other half in an oiled pan to hard- 
en. To the prune pulp add the 
milk and bring to the scalding 
point. Beat the eggs slightly, add- 
ing one-fourth cup of sugar, the 
salt, lemon-extract, and then the | 
hot prune and milk mixture, a lit- | 
tle at a time, stirring constantly. | 
Pour into the mould, place in a} 
pan of hot water and bake at 325 | 
degrees F. for one and one-quar- 
ter hours, or until firm when test- 
ed with a silver knife. Cool the | 
custard slightly and turn out on aj 
Remove the harden- | 


erush 
very fine. Sprinkle over the cus- 
tard and serve either hot or cold. 


BAKED TOMATOES 


Six tomatoes, four tablespoons 
butter, salt, pepper, one cup bread- 
crumbs, one teaspoon sugar. 

Peel the tomatoes and cut them 
in one-fourth inch slices, Place a 
layer of tomatoes in a pudding 
dish and sprinkle them with salt 
and pepper.. Rub the butter into 
the crumbs with the sugar. Spread 
the mixture evenly on the toma- 
toes and add another layer of to- 
matoes. Sprinkle with dry crumbs 
and bake for twenty minutes, 


PICCADILLY SALAD | 


34 small head red cabbage, 1 small 
head white cabbage, %4 cup brown 
sugar, % cup vinegar, 4 medium 
| sized carrots, 2 tablespoons butter, 
| 2-3 cup cottage cheese, 1 tablespoon | 
horseradish, parsley. ; 

Method: Chop both. kinds of cape 
bage fine. Pile the white cabbage} 
in centre of chop plate, surround it) 
with the red cabbage. Mix sugar and 
vinegar and pour over cabbage. 
Grate the washed, peeled carrots, 
| Mix butter, cheese and horseradish 
ito which a little vinegar has been 
| added, mould into shapes of 6 small 
|}earrots; insert sprig of parsley in 
large end, roll in grated carrot, and 
arrange on top of white cabbage. 
Serve with cream mayonnaise. 
CREAM MAYONNAISE 
cup lemon juice, 4% cup butter, 
metied, % cup sweetened condensed 
milk, 1 unbeaten egg yolk, %4 tea- 
spoon salt, 1 teaspoon dry mustard, 
134 teaspoon pepper. 

Method: Put ingredients in 
order given, fasten cover 
iand shake vigorously for-2 minutes, | 
jor place ingredients in bowl, and 
| beat with rotary beater until well 
| blended. 


/ : 


Ue 


jar in 
tightly, 


BOSTON FUDGE CAKE 

Half cup shortening, 2 cups brown 
gugar, 2 egg yolks, 2% cups flour, 
2 teaspoons baking powder, % tea- 
spoon soda, 4 tablespoons cocoa, % 
cup sour cream, % cup water, 2 egg 
| whites, 1 teaspoon vanilla. Method: 
|Cream shortening and add 
| beaten..yolks. Sift dry ingredients 
| 


sugar, 


and add alternately with sour cream 
and water. Fold in beaten egg whites 
jand flavoring. Bake in 10-inch 
| square pan in moderate oven (325 
| degrees F.) about 50 minutes. Cover 
with chocolate frosti 
| CHOCOLATE FROSTING 
i One can sweetened condensed milk, 
i2 squares unsweetened chocolate. 
Method: Place condensed milk and 
chocolate in top of double boiler and 
cook until thick. Spread over cake. 
| Should the frosting be a little thick, 
thin with a little water 

NUT DOUGHNUTS 
One and three-quarter cups sugar, 


@; tablespoons melted shortening, 
1% cups milk, 2 eggs, 4 teaspoons 
1 
a 
8 


ting, 


| Gaking powder, 1 cup chopped nuts, 
11 teaspoon vanilla extract, 1 tea- 
spoon lemon extract, 1 teaspoon salt, 
4 cups flour. Method: Cream sugar 
and shortening, add eggs, flavoring, 
| Salt and milk.” Dredge nuts with part 
|of flour and add to this mixture. 
| Sift 4 cups of flour with baking 
ij powder and fold into liquid ingre- 
idients. Add remaining Py Cap: ae 
} necessary. on floured board, 
roll %4 inch thick, cut with dough- 
nut cutter and fry in deep fat. 


7 


Toss 


i QUICK COFFEE CAKE 

Two cups flour, 1-2 teaspoon salt, 
2 tablespoons sugar, 2 teaspoons 
baking powdery, 2 tablespoons melted 
| shortening, 1 cup milk. 
: Method: Sift dry ingredients inot 
| bowl, add shortening and enough 
milk to make a very stiff batter. 
Mix well and spread 1-2 inch thick 
in 9-inch greased cake pan. Add top | 


' 
| 
} 
| 


mixture and bake 30 minutes in 
moderate oven. (400 degrees FP.) 
TOP MIXTURE 
Three tablespoons flour, 1 table- 


spoon cinnamon, 3 tablespoons sugar, 
3 tablespoons shortening. 

Method: Mix dry ingredients, cut 
in shortening and spread thickly 
over dough before baking. 

HAMBURGER EGGS ; 

6 hard cooked eggs, % pound ham- 
burger, %4 pound sausage meat, 
cracker crumbs, 1 egg- 

Method: Mix hamburger and saus- 
age meat together, (add seasoning if 
desired) coat each egg with meat, 
dip in crumbs, then in slightly beat- 
en egg, and again in crumbs, and 
fry in deep vegetable oil. To serve, 
split in two; pour Vegetable Sauce | 
over. (If preferred, may bake in 425 
| degrees F. for 20 minutes). 
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CHEESE AND EGG LUNCHEONS CHEESE AND EGG DINNERS 
*Rink Tum Diddy on Toast Canned Tomato Soup 
Olives *Cheese and Rice Croquettes 
Orange and Prune Salad French Dressing Creamed Onions with Minced Parsley 
Crackers Cocoa Whole-Wheat Bread and Butter 
Shredded Lettuce with Fruit French Dressing ‘ 
Rink Tum Diddy Marshmallow Frosted Chocolate Cake 


A Goov HousekEEptnc Testep RecrPe) 


Cheese and Rice Croquettes 


1014-o0z 2 ondensed tomate b. rican cheese ji . +, 

1 ; oz. can condensec , ; bs = hetaieetes (A Goop HousexeErinc Testep Recipe) 
sou gg, slightly beaten 
tbsp. minced onior ‘Toast or toasted crackers . 7 Zi 

1 t F : Bee a : l'oast or toasted cracke 14 c. butter or margarine Few grains pepper 

2 tbsp. tomato Catsuy Le c. flour Few grains paprika 


1c. bottled milk or 4c. evaporated 2 c. cold cooked rice 


Heat the tomato soup with the onion in a double- and 4g c. water Sifted dried bread crumbs 
boiler; add the catsup. Cut the cheese into very thin ee ane cheese I egg begat 

slices and stir into the hot soup. Stir until the cheese ae? = RR ee 

has partially melted, then stir in the egg, cover, and Melt butter ina saucepan. Add flour and blend. Add 
let stand over hot water for 5 min. If you prefer a milk gradually while stirring, and cook until thickened. 
smooth mixture, add the egg when the cheese is com- Add cheese, salt, pepper, and paprika, and cook until 
pletely melted. Serve on toasted crackers or toast. the cheese is melted. Chill well; add rice, and shape 
Serves 6. To serve 2 or 3, make half this recipe. into croquettes about 214” long by 1’ wide. Roll in 


crumbs, then in the egg mixed with the water, then 
in crumbs again. Fry in deep hot fat at 390° F. until 
golden brown. Drain on absorbent paper and serve 
. Cheese Waffles with Vegetable Sauce with or without sauce. Makes 12 croquettes. 


(A Goov Housexerpine TEstTep Recipe) 


*Cheese Waffles with Vegetable Sauce 
Cooked Dried Apricots Cookies Tea 


*Scalloped Cheese and Hominy Sautéed Bananas 
2 c. sifted cake or pastry flour 2 eggs Buttered Spinach Celery 
} tsp. tartrate or phosphate baking 1}4 ¢. bottled milk or Heated Rolls Grape Jelly ; 
powder or 2 tsp, combination- 3¢ c. evaporated milk and a) . 7 q 
type baking powder % c. water Caramel Custard (pg. 109) vr 
14 tsp. salt 6 tbsp. melted shortening 2 si 
1 c. grated American cheese Scalloped Cheese and Hominy a 
aoe ° = a (A Goop HouseKeepinc TESTED REcIPE) 9 
Sift together the dry ingredients. Separate the eggs, R 
beat the egg yolks until light, and add with the milk, 4 Ib. Ammsrignn phen grated 1 tsp. oe : 
eartid ” . A 6 c. bottled mulk or é tsp. peppe 
melted shortening, and cheese to the dry ingredients. 3% ¢. evaporated milk 1 tbsp. butter or margarine 
Beat the egg whites stiff and fold them into the waffle 5 RS ne seer f coer beaten 
x . c . 2c. cooked hominy grits ap Ka 
batter. Bake on a waffle iron, following manufac- . : 
turer’s directions for operating the iron. Makes 6 to Combine all the ingredients; pour into a greased 114- 
8 waffles. Serve with a Vegetable Sauce made by add- qt. baking dish and set in a pan of warm water. Bak 
ing 1 c. drained canned or fresh cooked peas to 2 c. in a slow oven of 325° F. for 1 hr. 10 min. Serves 
medium white sauce. To serve 2 or 3, make half this recipe. 
= fe Se ee : Recipe given on these page 


q 


It 
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NT-JUICE COCKTAIL: Pour into a 
a Ca ur Ir ae 


Moravian Bread 
(A Goop HousekeEpinc TESTED ReciPe) 


4 recipe Raised Sweet Roll dough 1 tbsp. melted butter or margarine 
(Recipe at left, below) Orange marmalade 


Make the Raised Sweet Roll dough; turn on to lightly floured 
board: knead until easily handled; roll to fit a greased pan, 9” 
x 9’ x 114". Place the dough in the pan and spread the entire 
surface with melted butter. Cover with a clean cloth and let 
rise until nearly double in bulk. Then with the floured handle 
of a wooden spoon, make shallow holes at 1”’ intervals over top 
of bread. Next put 1% tsp. orange marmalade in each hole. 
Bake at once in a hot oven of 4oo° F. for 35 min. Serve hot 
or cold, cut into slices. Serves 6 to 8. 


Cinnamon-Roll Bread 
(A Goop HousekEEPInG TESTED RecIreE) 


Once recipe Raised Sweet Roll dough 14 c. granulated sugar 
(Recipe at left) : 
1 tbsp. melted butter or margarine 1 tbsp. cinnamon 


Make the Raised Sweet Roll dough; turn on to lightly floured 
board; knead until easily handled; roll 14" thick, and spread 
with the melted butter. Sprinkle with the sugar and cinnamon 
mixed, Roll up like a jelly roll and place seam side down in a 
greased loaf pan, 10” x 5” x 344”. Cover with a clean cloth 
and let rise until nearly double in bulk. Bake in a moderate 
oven of 375° F. 45 min. Brush with melted fat and remove to 


ake rack. Makes 1 large loaf. 


Whole-Wheat Date Coffee Ring 
(A Goop Housexeepine Trstep Recire) 
1 Recipe Raised Whole-Wheat Sweet Roll 1c. pitted dates 
dough (Recipe is below) 14 tsp. lemon extract 
4 c. cold water 1 tsp. vanilla extract 
1 c. confectioners’ suga 
114 tbsp. boiling water 
14 c. chopped walnut meats 


4 
4 c. granulated sugar 


Make the Raised Whole-W heat Sweet Roll dough. With the 
cold water mix the granulated sugar, salt, flour, and dates 
cut in thirds. Simmer about 15 min. until thick, stirring 
occasionally. Cool; add lemon extract. Knead the dough until 
easily handled, then roll 14” thick, spread with the date mix- 
ture, and roll up like a jelly roll. Shape into a ring in a 9” 
greased pie plate. Cut slashes through the top surface at 2’ 
intervals, using sc 


ssors. Cover with a clean cloth and let rise 
until nearly doubled in bulk. Bake in a moderate oven of 
175. F. for 50-60 min. While hot, spread with the combined 
anilla, confectioners’ sugar, and boiling water. Top with 
_1ts. Serves 6. 


Raised Sweet Rolls 


(A Goop Housexeerine Testep Recire) 


Tc. scalded bottled milk or 4 tbsp. shortening 
14 c. evaporated milkand 1 compressed yeast cake 


¥% c. water, scalded 2 tbsp. lukewarm water 
5 tbsp. granulated sugar 1 egg, well-beaten 
1 tsp. salt 4 c. sifted all-purpose or 


bread flour 


Combine the scalded milk with the granu- 
lated sugar, salt, and shortening, and cool 
until lukewarm (about 85° F.). Mean- 
while soften the yeast cake in the luke- 
warm water, then stir into the first mixture. 
Next add the well-beaten egg and as much 
of the flour as can be stirred into the dough 
without kneading. Turn on to a lightly 
floured board, form into rolls, and arrange 
in greased pans. Cover with a clean cloth 
and let rise in a warm place (75° F. to 85° 
F.) until nearly double in bulk. Bake in a 
hot oven of 425° F. for 12-15 min. Re- 
move from pan, brush with melted butter, 
and cool on a cake rack. Makes 2 doz. 
medium-sized rolls or 2 medium-sized 
loaves of bread. In making half this 
recipe, use one-half a beaten egg. 

In using an electric beater or food pre- 
parer for mixing these rolls, we suggest the 
following directions: Place the scalded 
milk in the large beater bowl, and add the 
sugar, salt, and shortening. Cool to luke- 
warm; then add the yeast, which has been 
softened in the lukewarm water. Add the 
egg, unbeaten, and beat all at high speed 
for 1 min.; then turn the beater to medium 
speed and add 114 c. of the flour, beating 
for 3 min. Add 1% c. more of the flour, and 
beat at high speed until well blended, scrap 
ing the bowl and beater blades if necessary. 
Remove beater, and add as much of the 
remaining flour as can be stirred into the 
dough without kneading. 


Refrigerator Rolls 

Place Raised Sweet Roll dough in a bowl, 
brush surface with melted fat, cover tightly, 
and store in the refrigerator. This dough 
will keep for a week in cold weather, during 
which time it can be made up and baked 
as needed. Do not attempt to keep the 
dough during the summer months. 


Whole-Wheat Sweet Rolls 
Prepare Raised Sweet Roll dough, sub 
stituting for the flour called for 2 c. un- 
sifted whole-wheat or graham flour and 2 
c. of sifted all-purpose or bread flour, or 
enough to make a stiff dough. Shape, 
raise, and bake as above. Makes 2 doz. 
rolls or 2 medium loaves of bread. 


Photographs by H. I, Williams 


Coconut Buns 
(A Goop HousEKEEPING Testep Recipe) 
14 tsp. vanilla extract 


onfectioners’ sugar 
sp. boiling water 


Once recipe Raised Sweet Roll dough 
(Recipe at right, below) 
1 4-0z. can coconut, Southern style 


Make the Raised Sweet Roll dough, adding 1 c. of the coconut 
and % tsp. of the vanilla to the milk. Turn on to a lightly 
floured board; roll 14” thick; cut into 24” rounds. Place 2” 
apart in greased baking pans, cover with a clean cloth, and 
let rise until almost double in bulk. Bake in a moderate oven 
of 375° F. 12-15 min. Place ona cake rack and while hot, frost 
with frosting made by mixing the confectioners’ sugar, boiling 
water, and 1 tsp. of the vanilla. Sprinkle with remaining 
coconut. Makes 2 doz. buns. 


f 


IGHT now hearts need to be warmed 
and hopes bolstered: and that doesn t 
mean just yours and. mine, but 

everybody’s. How lucky that Christ- 
mas gives us the excuse to scatter friendship 
and love and hospitality all over the map. 

How exhilarating that for ten whole days 
any hour from luncheon to midnight is right 
for a party. How fortunate that entertain- 
ing is so simplified we can do it in one room 
—if that’s all we have. 

Life suddenly begins to look better. There 
are a hundred things to decide—whom you 
will ask (not forgetting the lonely ones), at 
what time you will celebrate, what you will 
serve, where and how you will serve it. _ 

To help along the excitement our staff 
contributes four menus and a buffet supper 
table with a lordly white Christmas cake 
for its centerpiece. Then from the bottom 
of our hearts we wish you joy and peace and 
the chance to make some other person happier. 


Christmas Eve supper 
CREAMED CHICKEN, SUPREME 
STUFFED CELERY GREEN AND RIPE OLIVES 
SALTED NUTS 
(POTATO CHIPS ASSORTED SANDWICHES 
APRICOT MOUSSE* ICED ANGEL CAKE 
COFFEE 


Children’s supper Party 
ORANGE JUICE 
MINCED TURKEY IN POTATO SHELLS* 
OAST STRIPS CELERY BUTTERED PEAS 
IANILLA ICE CREAM MOLDS STAR COOKIES 
HOT CEREAL DRINK 


(Company “Dinner 
AVOCADO WITH LIME ICE” 

CELERY HEARTS ASSORTED OLIVES 
ROAST TURKEY, GIBLET GRAVY* 
PARSLEY POTATOES SQUASH PUFF* BROCCOLI 
CRANBERRY SAUCE DINNER ROLLS 
ENDIVE AND WATERCRESS SALAD 
FRENCH DRESSING 
PLUM PUDDING, ROYAL SAUCE* 
BITTER MINTS SALTED ALMONDS 
COFFEE CIDER 


Family “Dinner 
GRAPE AND APPLE COCKTAIL* 
TOMATO SOUP 
CELERY CURLS SWEET GHERKINS 
ROAST STUFFED CHICKEN 
DUCHESS POTATOES BRUSSELS SPROUTS 
STRAWBERRY JAM TOMATO SLAW™ 
MINCE PIE COFFEE 


Grape and Apple C ocktail 


Select choice apples, peel and scoop into 
balls. Plunge into cold water to which a little 
lemon juice has been added. Skin and seed 
white grapes and mix with the apple balls 
and maraschino cherries. Pour over the fruit 
4 mixture of cherry juice and orange juice. 
Chill. Serve in cocktail glasses. 


Assorted Hors D’ Ocuvres 
Crisp stalks of celery filled with Roque- 
fort and cream cheese paste; slices of firm 
ripe tomatoes with boneless sardines laid 


BY SARAH FIELD SPLINT 


Ta ue rape 


é ; 
them: assorted olives; lengthwise 


halves of hard-cooked eggs stuffed with 
deviled ham and sprinkled with chopped 
parsley; small lettuce cups filled with highly 
seasoned potato salad garnished with pi- 
miento; pickled beet balls; pickled onions; 
triangles of Swiss or American cheese 
sprinkled with paprika. 


across 


Avocado with Lime Ice 
4 teaspoon gelatine Y%4 cup lime juice 
2 teaspoons cold water Few grains salt 
11%4 cups water 1 egg white 
1% cups sugar Green coloring 


Soak gelatine in cold water 5 minutes. 
Make a syrup by boiling the water and sugar 
together; add_ salt and gelatine and _ stir 
until gelatine is dissolved. Cool. Add lime 
juice and turn into refrigerator tray. When 
partly frozen turn out into a bowl, beat with 
an egg beater and return to refrigerator until 
it begins to freeze. Again turn into a bowl 
and beat in the stiffly beaten egg white. Add 
just enough coloring to give a delicate green. 
Return to tray and freeze. Chill avocados 
and cut in halves. Fill with the lime ice. 


e Y 
Giblet Gravy 
Heart, liver, gizzard, neck 3 tablespoons fat 
and wing tips of foul Salt 
4 tablespoons flour Pepper 


Put heart, liver, gizzard, neck and wing tips 
in a saucepan. Cover with water and cook 
until tender; remove and save 2 cups stock. 
Remove meat from neck and wings and chop 
fine with the giblets. Pour off all but 3 table- 
spoons fat from roasting [Turn to page 74] 
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(Debit expense for these three items. ) 
(Debit American Bank Stock.) ‘ 
N. S. Nelson withdrew from the business, $43.50. You make an additional investment of $500. Bought | 
merchandise, invoices 8, 9, and 10, $1,459.70, paid freight on same, $62.90. (Debit Merchandise with the freight.) | 
S. Ryden owes us $500, which is considered doubtful. We effect a settlement in full of account to date by receiv: 


Bought ten shares of American Bank Stock at $83.50, par value 


ing cash, $350. 


Jan. 24, 190 


Sold J. W. Johnson, 
charged to his account, $29.60. 


$230, in full 
‘* Advertising 


$460.55, less 


of salary to date. 


$10.50 for advance payment. 


Received: $458.40 from E. P. Snyder on account. 
Rule up your Cash Book and carry the balance forward. 
Jan. 27, 190 


An agreement has been mad 


(Debit Interest and Discount for amount of loss. 
assessment No. 1, of 5 per cent., on American Bank Stock. 


for cash, merchandise as per bill rendered, $792.83, 


Cash sales, $847.63. 


e at the bank permitting you to overdraw your account ; therefor 


the credit side of your Cash Book exceeds the debit, it will probably be due to this fact. 


Bought merchandise, invoices 11, 


Deposited $5 


ta an Fane Lacn- 11---t -* 
VEGETABLE SALAD RING 
(See Photograph) 


2 tablespoons 
gelatine 


14 cup cold water 


2 cups boiling 
water 
1/3 cup sugar 


12, 13, and 
with the S. F. 
add Worcestershire, 
Chill. 
fold in corned beef 


Turn into small’loat 


1 teaspoon salt ion. 

1 cup shredded 
carrots 

1 cup shredded 
celery 


cup cooked peas 01 serving plate and 


Gas Co. for a gas meter. 


: i" : 
Dissolve gelatine in boiling water; 


refrigerator to become firm, Unmold 


14, $11,124.42. Cash sales, $321.21. 
(Debit Gas Meter Deposit. ) 


ee 


mustard and on- 
(A Goop HousEKEE PING 


725 

Lae led fe oe . 4 tsp. 8a 
14 c, bottled milk OF ye. 4 tsp. salt 
evaporated m lkand 4c. 


and mayonnaise. 


pan and placé in flour 


water 


slices. With dev- _, Beat the eggs with 


4 c. sifted cake or past! 


a hand bea 
electric beater at high speed; add t 


) Bought additional office fixtures, $51.35. Paid 
(Compute this assessment on the par value of the stock.) 


we prepaid freight on same, and 


Bought safe for office use, $145; paid $16.50 for delivering same. 
(Debit W. Clark.) 


2?) Cash sales, $42.40. 
of J. D. Day in full for interest on his account to date. 
(Debit Interes 
Received of J. W. Johnson, ,on account, $29.60. 
j. Alderson 5 sacks of coal out of that bought for our own use, $5-65. 


2 Paid W. Clark 
Paid $63.80 for advertising in Dazly Examiner. 
Bought wood and coal to use in business, $27.40. 


(Debit 


Received cash, $16.61, 
C. L. Howe prepays his acceptance, 
t and Discount for the discount on this payment.) 
Borrowed $500 from S. J. Waugh, on our note at 30 days. 
(Credit Expense.) Cash sales, $137-73 


Sold 


e, if at any time 


Paid water tax, $2.20 
Cash sales, $27.72. 


ac. --~yptance in favor af the Raneraft Co 
Crépes (French Pancakes) 
j Trstep RectrE) 
When slightly thickened, re eae 


Paid 
$65.45: 
erchatr 


"tid out 
an § from 
he milk, 4.3.80: 


teaspoon minced 
chives 


1/3 cup vinegar 
3 tablespoons 
lemon juice 


Soften gelatine in cold water; dissolve 
in boiling water. Add sugar, vinegar, 
lemon juice and salt. Chill. When 
gelatine begins to thicken, fold in veg- 
etables, turn into ring mold and place 
in refrigerator. Serve with cucumber 
garnish; fill center with crisp lettuce. 
To make design, see points below. 


CORNED BEEF LOAF 


1 package pre- % teaspoon grated 
pared gelatine onion 
aspic 2 cups cooked 
134 cups boiling corned beef, 
water chopped fine 
1 teaspoon Wor- 14 cup mayon- 
cestershire sauce naise 
14 teaspoon dry 
mustard 


a 


iled eggs and cole slaw this makes a 
delicious luncheon or supper dish. 


SOUTH SEAS SALAD 


14 cup chopped 
pimiento 

1 cup shredded 
pineapple, 
drained 

1 cup grated cu- 
cumber, drained 


package lime- 
flavored gelatine 
cup water 
cup pineapple 
juice 
tablespoon 
egar 

14 teaspoon salt 


vin- 


Dissolve gelatine in warm or hot wa- 
ter as directed; add pineapple juice, 
vinegar and salt. Chill. When slightly 
thickened fold in pimiento, pineapple 
and cucumber. Turn into molds and 
place in refrigerator until thoroughly 
chilled. Unmold on crisp shredded 
lettuce or watercress; serve with 


mayonnaise or other salad dressing. 


Combine the sugar, salt, 

> and flour, and add the egg mixture Core ina 
ally, stirring just enough to mix. For eac ; 
pancake pour just enough batter into @ 

1 skillet 6” in diameter, to cover the 

Cook each pancake over @ low tol 
heat until a delicate brown on the bottom 

> and firm to the touch on top. Serve Me 35 10 

2 plum jam and thick cream OF sprinkle with 

s sugar. Makes 5 crépes. 


and mix well, 


greasec 
» bottom. 


Yr Lobster a la Newburg 


< Trestep REcIPE) 
~50p HousEKEEPING TestTED, 
4 oes Dash paprika 

3c, di \areach or 2 tbsp. sherry 

3 c, diced cooked fresh pane! 
3c canned lobster mé at 6 egg yolks ee 
Dash nutmeg 1% c. heavy cream 


6 tbsp. butter or margarine 


Toast pomts 


op of a double: 


ie yr in the t 
: > tter in the : 
Melt the bu d cook direct} 


boiler; add the lobster, an 


ia wl 


JIT-JUICE COCK 


2 tablespoons flour 


4 


AIL: Pour into a 
ete: 


— 


1. CHOCOLATE DANDY PIE 
a fancy Crisco pastry that's digestible! 
2 cups hot milk 
squares chocolate 


2 
14 teaspoon salt 2 
14 2 eggs, beaten 
1 


1% cup sugar 
2 tablespoons 

cornstarch 
Sift flour, salt, sugar and cornstarch. Com- 
bine with hot milk and cook until thick. Add 
chocolate broken into small pieces. Continue 
cooking until smooth. Stir in eggs. Cook a 
minute longer. Cool, add vanilla and pour 
into baked shell of— 

Sweet Crisco Pastry: Sift 114 cups flour, 2 
tablespoons powdered sugar, 44 teaspoon salt. 
Work in 14 cup Crisco fine ly (the digestible 
shortening). Mix 1 egg yolk and 2 tablespoons 
cold water. Add to above. If necessary, add 
1 to 2 additional tablespoons cold water. 
Roll out lightly. Fit into medium pie-plate. 
Prick well. Bake in quick oven ( 425° F.) 12 
to 15 minutes, Cool. Pour in filling. Cool. 
Decorate with % cup thick cream beaten 
stiff with 2 tablespoons powdered sugar, 


teaspoon 
vanilla 


——— ese 


DIGESTIB 
¢ 


(use.this recipe to m 


DOUBLE-CRUST: 
Crisco, 6 to 8 tablesy 
SINGLE-CRUST: 1 
Crisco, 4 to 6 tablesp 
Crumbly Crisco Crus 
Crisco, the digestible 
finely. Add just enoug 
Flaky Crisco Crust 
sweet digestible shortei 
cold water, just eno} 
From here on, the 
inch thick on lightly 
inverted pie-plate. I 
oven (450° F.) 15 mi 
utes in hot oven (450° 
Bake until filling is d 


2. BLUSH-APPLE PI] 4 
rosy-tinted, thanks to cinnamon dra 
5 large apples 1g cup suga ( 
3 slices pineapple, cubed 2 tablespoo! 
14 cup red cinnamon lg teaspoon 
drops salt 


‘nee. Se PINSES FAST se 


Peel and slice apples. Add pineapple, 
mon drops and all dry ingredients. M 
and let stand while preparing doubl 
proportions of Digestible Crisco Past, 
Master Recipe). Divide dough into twee 
R it lower crust. Line deep pit : 
San Renee with melted Crisco to 9 bright P AND G wash get outdoors + 
soaking. Fill with apple mixture. D¢ 
with Crisco (the sweet digestible f< 
brings out true flavor). Roll out uppe 
Make cr ross or whole crust, wh 
you prefer, but slash whole crust to le 
escape. Dampen edge me lower ehir 
rimping edge. Bake in hot oven (45 ; 
poet ce Reduce heat to moderate (84 NET MARTIN: Oh,| rubbed on a little P 


Bake 25 minutes longer. 


d what happens when two neighk 


| never thought you'd get ‘ 


grease out of Johnny's blue pants. 


ennassenesaemmememnstemessuenn iia 


CHOCOLATE 


14 cup Crisco 
1 cup sugar 
2 egg yolks 


2 squares unsweetened chocolate 


14% cups flour 


Beat Crisco, sugar and egg yolks briskly. 
with Crisco, the modern time-saving shortening that is so 
creamy and digestible!) Add chocolate, 
salt and soda. Add to Crisco mixture alternately with the 
rmilk. Mix thoroughly. Add vanilla. Pour into square 
-inch) or oblong cake pan, rubbed with Crisco. Bake in 
moderate oven (350° F.) 50 to 60 minutes. Cool. 


cups granulated sugar, 2 unbeaten 


Easy Frosting: Put 1144 


SNOWFLAKE CAKE 
a truly white cake with snowy Crisco! 


1g teaspoon salt 

1 cup milk 

4 egg whites 

1 tablespoon 
lemon juice 


4% cup Crisco 
14 cups sugar 
21% cups cake flour 
2 teaspoons bak- 
ing powder 
| To fluffy Crisco, add sugar. Beat briskly 
until light. (No creaming is needed with 
Crisco.) Sift flour, salt and baking pow- 
der. Add alternately with milk to Crisco 
mixture. Fold in stiffly beaten whites. 
\dd lemon juice. Pour into two Cris- 
oed layer cake pans (9-inch). Bake in 


ame 


PEPPERMINT CAKE 
so easily made with creamy Crisco! 


1g teaspoon salt 
1 teaspoon soda 


egg whites and 14 cup water to cook over boiling water. 
Beat constantly for 4 minutes with Dover beater. Then 
1 cup sour milk add either 4% teaspoon peppermint flavoring or 14 cup 
1 teaspoon vanilla crushed peppermint candy (after-dinner mints or patties). 
Continue beating until frosting is thick. Remove from 
boiling water, Continue beating until frosting is a spread- 
ing consistency. Spread over top and sides of cake. Melt 
2 squares of unsweetened chocolate. Blend with 1: tea- 
spoon Crisco. Pour and spread over top of cake, letting 
chocolate run down sides. 


(No creaming 


melted. Sift flour, 


Crisco is the registered trade-mark of a shortening manu- 
factured by the Procter & Gamble Company. 


TOASTED SPICE CAKE 


the icing is baked! 


ORANGE NECTAR CAKE 
so fluffy made with wholesome Crisco! 


34 cup Crisco 

2 cups brown sugar 
(sifted) 

2 egg separated) 

1 teaspoon soda 

114 cups sour milk 

214 cups flour 


1 teaspoon baking 34 cup Crisco 
powder 11% cups sugar 

1 teaspoon cloves 3 eggs 

1 teaspoon cin- grated rind of 1 
namon orange 

34 teaspoon salt juice of 1 orange 

1 teaspoon vanilla (34 cup) 

Beat Crisco, sugar and eggs until light. 

(Fluffy Crisco needs no creaming before 

sugar and eggs are added!) Beat in 

orange rind and fruit juices. Add sifted 

dry ingredients alternately with water. 


1 tablespoon 
lemon juice 

3 cups flour 

4 teaspoons bak- 
ing powder 

84 teaspoon salt 

4% cup water 


Blend wholesome, fluffy Criseo with 
sugar and egg yolks in one brisk eating. 
(Crisco needs no preliminary ~cream- 
ing!) Dissolve soda in sour milk. Add 
milk alternately with all sifted dry in- 


ioderately hot oven (375° F.) 20 to 25 
inutes. Make 7-Minute Icing (see 
jrange Nectar Cake recipe. Leave out 
oanut). 

Lady Baltimore Filling: To 14 cup of 
Minute Icing add % cup chopped 
nisins, 34 cup chopped walnuts, }% 


cup chopped steamed figs, }4 cup 

drained, chopped maraschino cher- 

ties. Blend well. 
| cake layers. Then cover the entire 
h ake with 7-Minute Icing. 


Spread between 


gredients. Add vanilla, Mix untilsmooth. 
Pour into a Criscoed and floured shal- 
low pan (8 x 12’). Spread batter with— 

Brown Sugar Meringue: Beat 2 egg 
whites (left from cake) until they hold 
a point but are not dry. Slowly add 1 
cup of sifted light brown sugar and 
continue beating until smooth. Spread 
meringue over raw cake batter. Sprinkle 
with 144 cup of broken nutmeats. Bake 
in moderate oven (350° F,) for 45 to 
50 minutes, 


Blend well. Bake in three Criscoed 8- 
inch layer cake pans in moderately hot 
oven (375° F.) 20 minutes. Cool. Spread 
layers and outside with— 

7-Minute Icing: Put 114 cups sugar, 
2 egg whites and 144 cup water to cook 
over boiling water. Beat with Dover 
beater 7 minutes—or until frosting is 
thick. Remove from hot water. Add 4% 
teaspoon vanilla. Continue beating un- 
til cool. Ice cake. Sprinkle with 4% cup 
shredded cocoanut, 


an 


it 


Why Not 


tart with Lessert? 


By Dorothy B. Marsh 


Of the Institute Staff 


SUNDAY 


Orange Ice Cream 


(A Goop HovsEKEEPING Testep REcIPE) 


1 egg yolk, beaten 

1 tsp. granulated gelatin 

2 tbsp. cold water 

1 egg white, beaten stiff 

1% c. heavy cream, whipped 


1c. strained orange juice 
2 tbsp. grated orange rind 
2 tbsp. lemon juice 

14 c, granulated sugar 


1 tbsp. flour 
Pinch salt 
Heat the orange juice and rind and lemon juice in a double- 
boiler; add 1% c. sugar, flour, and salt, combined, and stir until 
smooth. Cook 15 min. Pour over the egg yolk mixed with 
Y% c. sugar; cook 2 min., or until the mixture coats the spoon. 
‘Add immediately the gelatin, which has been soaked 5 min. in 
cold water. Stir until dissolved; chill. Fold in egg white and 
cream; pour into freezing tray of automatic refrigerator and 
freeze, stirring every 30 min. until mixture holds shape. Serves 
6. To serve 2 or 3, make half this recipe, using one egg. 


MONDAY 


Bran Butterscotch Refrigerator Cookies 


(A Goop HovseKEErinc TesTeD ReEcIPE) 


3 c. sifted cake or pastry flour 

2 tsp. tartrate or phosphate baking 
powder or | tsp. combination-type 
baking powder 

1 tsp. salt 


i c. shortening 

2 c. brown sugar 

2 eggs, well-beaten 

1 c, ready-to-eat bran cereal 


Cream the shortening well and add the sugar gradually while 
creaming. Add the eggs and the bran cereal, and beat well. Sift 
the flour, the baking powder, and the salt together; add to the 
first mixture, and blend thoroughly. Shape the mixture into 
a roll 2’’ in diameter. Wrap in wax or parchment paper, alu- 
minum foil, or transparent cellulose sheeting, and store in the 
refrigerator. When needed, slice crosswise into cookies about 
3" thick, arrange on greased baking sheet, and bake in a hot 
oven of 425° F. for ro min. Makes about 4 doz. cookies. Store 
in tightly covered container. 


TUESDAY 
Gingerbread with Date, Nut, and Cheese Filling 


(A Goop HousekEEpInG TESTED ReciPeE) 


1 tsp. cinnamon 

1 tsp. ginger 

1g tsp. salt 

1 c. hot water 

2 3-oz. pkg. cream cheese 
flour 14 c. top milk 

1% tsp. baking soda 1 c. pitted dates, cut fine 


4 tsp. powdered cloves 1% c. chopped walnut meats 


1% c. shortening 
1% c. granulated sugar 


1 egg, well-beaten 
1 c. molasses 
21% c. sifted cake or pastry 


Cream the shortening; add the sugar gradually while blending. 
Add the egg and molasses. Then add the dry ingredients, sifted 
together, and the hot water alternately, and mix well. Bake in 
2 greased and floured 8” layer-cake pans in a moderate oven of 
375° F. for 30-35 min. or until done. Mix the cream cheese, 
milk, dates, and nutmeats, and spread between layers. A pack- 
aged prepared gingerbread mixture may be used. 


84 
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Pg t Pine Flooring, Ix4-12 


10 | Te” Clean Shingles 
6| M Loth 


65 


ee | 


Photographs! 


Lunch at Home 


Rice SOUFFLE 
BREAD AND BUTTER 

STEWED PEARS 
MILK 


CANNED SPAGHETTI WITH TOMATO SA 


BREAD AND BUTTER 


Prune WHIP 
MILK 


VEGETABLE SOUP 


CELERY HEARTS 


CooKIES 


UCE 


COOKIES 


WHOLE-WHEAT BREAD AND LEtruce SANDWICH 


Mapie Cup CusTarRD 


Maxt-Cocoa OATMEAL CooKIES 


MILK 


SCALLOPED OYSTERS AND CELERY 


ROLLS AND BUTTER 
PINEAPPLE AND CARROT SALAD 
MiLK 


Box Lunches 


CREAM CHEESE : 
CHOPPED VEG 
BANANA 


MiLkK 


AND DEvILED HAM SANDWICH 
TABLE SANDWICH 
SpoNGE CAKE 


CREAM OF PEA 
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WuoLe-WHEAT BREAD 


MARSHMALLOW AND 
ORANGE 
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ire MILK 


PeaNnut-BuTTER Crisps 


MILK 
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“Near” Black Bean Soup 


(A Goop HousekeErinc Testep ReciPe) 


lg tsp. powdered cloves 


? 1-Ib.-514-0z. cans kidney beans 
oared mustard 


lg c. water 

1% ¢, canned beef consommé ay 

Yash black pepper 1 shelled, hard-cooked egg 
1 lemon, sliced thin 


MOMBINE the beans and % c. of the water in a sauce- 
\ pan and bring to a boil. Force this mixture through a 
ieve or a potato ricer, and add the consommé, the re- 
naining water, the black pepper, cloves, mustard, and 
yay leaf, and simmer for 15 min. Remove the bay leaf, 
dd the egg sliced, and serve with a slice of lemon in each 
wrving dish. Makes 1 qt. soup. One tsp. dry mustard 
ixed to a smooth paste with 114 tsp. water may be sub- 
ituted for the prepared mustard. Incidentally the lemon 
ice makes a sprightly contribution—just press it slightly 
ith your spoon before you take your first taste. 
My father used to make Dried Lima Tomato Soup when 
was a small boy, and because he made his own stock, it 
ook a long time. But there is a shorter way to make it 
with canned soup. 


Dried Lima Tomato Soup 


(A Goop Housexeerinc TesTED REcIPE) 


2 c. dried limas 1 1014-0z. can condensed tomato soup 
24 qts. water 1% c. canned beef bouillon 
1% ¢, pared carrot, sliced crosswise 2 1 I 
14 c, minced onion 2 
1 c. pared parsnip, sliced crosswis« J 
2 tbsp. butter or m 


be Pees the limas. Combine with the 214 qts. water, 
carrot, onion, and parsnip if you like it, and cook 
until all the vegetables are tender—about 1/4 hrs. Put the 
entire contents through a coarse sieve or potato ricer. 
Combine this purée with the remaining ingredients in a 
saucepan and heat—that’s all there is to it. When you 
taste that soup, you'll be delighted with its smooth con 
sistency and delicate flavor. Makes 9 c. The amount 
of salt needed in this recipe will vary with the seasoning 
in the stock used. 

There’s something about onion soup that makes it 
welcome even with people who say they don’t like onions. 
It has rather unusual qualities. A plate of it is a wonder- 
ful appetizer for a dinner, yet it is substantial enough to be 
used as the main course for luncheon or supper. Canned 

| onion soup may now be had. To be successful in making 
|it yourself, use a strong beef broth and plenty of well- 
| browned onions. To get the former, canned bouillon is 
excellent, and with a couple of cans on hand you follow 


this recipe: 


| Onion Soup I 


(A Goop HousEKEErinG TESTED RECIPE) 


4c, thinly sliced large onions 22% c. canned beef bouillon 
14 c, butter or margarine 224 c. water 
6 rounds toast, 234” diameter 


1 a -* 
Y4itsp. pepper 
2 tbsp. grated Parmesan cheese 


GAute the onions in the butter until they are a rich 
golden brown, sprinkling them with the pepper while 
cooking. Add the browned onions to a kettle containing 
the bouillon and the water which have been heated to the 
hailing point _ Continue the boiling gently for at least half 
Veal blanquette Curried Macaroni — 
Buttered String Beans with Brown Onion 
*Peach Lime Sponge 


Coffee 


Friday November 6 


Fruit Cup 


*Beet Cup Sale 
Crisp WI 
*Mincemeat Betty 


Thursday February 9 
Cream of Oyste 


Tongue in 


*Baked Apple 


Tuesday April 26 
To o Jui 


Sunday August 21 


Supper 
*Jellied Celery Cons 
Creamed Mushroo 
*Broiled 


(Beef in Casserole) 
(A Goop Housexerrinc Testep Recipe) 

6 strips bacon 3 peeled cloves garlic 
3 Ibs. round steak in 2” 9 peeled medium onions 

pieces 9 pared and sliced carrots 
Flour 12 peppercorns 
| 1% c. cold water 8 cloves 
144 tsp. salt 4 bay leaves 


Cook the bacon in a skillet until light brown 
but not crisp. Remove, drain on absorbent 
| paper, and cut into 1’ pieces. Sprinkle the beef 


with flour, and brown on all sides in the bacon 
|fat. Add the cold water and salt, bring to a 
| boil, and turn into a large casserole, deep 
| skillet, or Dutch oven. Add the remaining in- 
gredients and bacon, cover, and bake in a slow 
| oven of 300° F. for 3 hrs. or until tender. 
| This may be cooked over a very low heat on 
| top of the stove in a covered skillet or Dutch 
oven. Serves 6. To serve 2, make one-third 
this recipe. 


Filet de Sole Bonne Femme 
(Sole with Mushroom Sauce) 
(A Goop HousEKerEpinG TEsteD REcIPE) 


1 tbsp. butter or margarine 6 tbsp. white wine 
| 84 c. minced onion 6 tbsp. water 
214 Ibs. filet of sole 4 egg yolks 
134 c¢. sliced mushrooms 114 tsp. minced parsley 


Melt the butter in a large skillet; then remove 
|from heat. Sprinkle the bottom of this skillet 
with the onion; then arrange the fish filets on 
top. Sprinkle with the mushrooms, and add 
the wine and water. Bake uncovered in a hot 
oven of 450° F. for 20-25 min. or until the fish 
is tender and jelly-like. Remove from the oven 
and arrange the fish on a heat-proof platter. 
Beat the egg yolks slightly in a double-boiler 
and add gradually the liquid in which the fish 
was baked. Place over hot water and cook, 
stirring constantly until smooth and thick. 
(If the sauce curdles, beat with an egg beater 
until smooth.) Pour the sauce over the fish and 
place under a medium broiler heat for 2-3 min. 
Sprinkle with the parsley, and serve at once. 
Serves 6. To serve 2 or 3, make half this recipe. 
For the wine and water 34 c. water and 1/4 
tsp. vinegar may be substituted. 


Bisque d’Ecrevisse 
(Cream of Crab Soup) 
(A Goop HousexEEpinc TesTeD REcIrE) 


3 614-02. s crab meat or 


3 c. fresh crab meat 


6 tbsp. butter or margarine 
114 c. diced pared carrots 


34 c. minced onion 6 c. water 

1g c, diced celery 214 tsp. salt 

1 bay leaf 3 tbsp. flour 

1 sprig thyme 114 c. top milk or thin cream 
Paprika 


Melt 2 tbsp. of the butter in a skillet; add the 
carrots, onion, celery, bay leaf, and thyme, and 
cook 5 min. Reserve 6 firm pieces of the crab 
meat, and add the rest to the vegetables. Add 
the water and salt, and cook 20 min.; strain. 
Melt the rest of the butter in a double-boiler; 
remove from the heat, add the flour, and blend. 
Add the strained liquor, and cook until thick 
and smooth, stirring frequently. Add the top 
milk and the reserved pieces of crab meat, and 
heat well. Serve sprinkled generously with 
paprika. Serves 6. To serve 2 or 3, make one- 


—__}| third this recipe. 


Omelette 4 la Poulard 
(A Goop HouseKEEPING TESTED RECIPE) 
9 eggs 6 tbsp. butter or margarine 


Beat the eggs with a hand beater or an electric 
beater at high speed for several minutes or until 
light and very foamy. Melt the butter in a 
skillet over low heat; add the eggs, and stir 
several times. Continue cooking over low heat, 
pushing back the edges and letting the liquid 
and foam run down into the skillet as the ome- 
let sets. There will be some foam remaining on 
top. Increase the heat and shake the skillet 
until the omelet loosens from the skillet and is 
a delicate brown. Fold the omelet in two witha 
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LAMB ROLL is an inexpensive cut. The front quarter with the bone 
8 800 Cedar Posts, removed is used. The unusual "'stuffing'' makes this a delicious roast, 


attractive in appearance and good either hot or cold. 


Lamb Roll slice the onions in thin slices and sauté in the 

9 145 Cedar Posts. butter until delicately browned. Drain the 

1 Lamb roll (about 4 Ibs.) liquid from the peas and mash them with a 

Salt and pepper fork. Add the spearmint and spread this 

2 Small onions mixture over the inside of the roll. Cover 

2 Tablespoonfuls of butter with the cooked onions, reroll and skewer 

10 600 Cedar Posts. 1 Can of peas (No. 2) or tie. Dredge the roll with salt, pepper and 

4 Drops of oil of spearmint, flour and place, fatty side up, in a roasting 

or a little chopped fresh pan. Cook in a hot oven—500 degrees Fahr. 

eT mint —until all sides are browned, reduce the 

ipe the meat with a damp cloth, remove heat to 350 degrees Fahrenheit and cook 

11 500 Cedar Posts. ewvers and strings and unroll. Sprinkle until tender (about two hours). Approxi- 
nside with salt and pepper. Peel and mately eight servings. 


——_ SS 


| DANDY SNAPS are often called Brandy Snaps, but Dandy Snaps is I 
12 200 Cedar Posts. y + 600 La 


our name for them. Crisp and dainty with a real old-fashioned flavor. 
i Dandy Snaps bining so that there are no lumps, and drop 600 Lath 
13 100 Cedar Posts. from a teaspoon on to a well buttered baking 


14 Cupful of mild molasses sheet. Bake in a slow oven—300 degrees 
Cupful of butter Fahr.—for ten to fifteen minutes or until 
C 
i 


Supful of sifted pastry flour thin and bubbly and nicely browned. 

upful of granulated sugar Remove from the oven, allow to cool a little 

Teaspoonful of ginger —just enough that the wafers may be 

pulled from the baking sheet—and roll with 

‘at the molasses to boiling point, add _ the top side out. If the wafers become too 

utter and allow to melt. Carefully add hard to roll, place the baking sheet in the 
nixed and sifted dry ingredients, com- oven for a few seconds. 


All sales are to be following sales, as! 
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Itemize all sales « 
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—— Savory Bread Stuffing 


V AA 
{A Goop Housexeerinc Testep Recipe) 


on (hi 
tt hy, c. boiling water 


4 c. butter or margarine 
3 ¢. minced onion 


AIL: Pour into a 
7 —_—a 4 


I tbsp. poultry seasoning 

2 tbsp. dry or prepared 
mustard 

2 tbsp. chopped celery 

2 tbsp. chopped parsley 

3 qts. stale (not hard) bread crumbs 


———@_ tsp. pepper 
—__)% tsp. salt 


at yr ombine the boiling water, butter, and minced, 
ynion, and cook 5 min. Add the pepper, salt, | 
youltry seasoning, mustard, celery, parsley, and 
——rumbs, and mix well. Stuffs 1 bird weighing 8 lbs. 
“—~1fter it is dressed. Sage may be substituted for the: 
youltry seasoning. And don’t forget that it saves 


ltt Yeime to stuff the bird the night before you roast it. 


eel 
Stewed Tomatoes and Mushrooms 
ee) (A Goop HousEKEEPING Testep RecirE) 
. tbsp. butter or mar- 1 No. 3 can tomatoes (4.¢.) 
bt i garine 1 tsp. minced onion 
4 lb. fresh mushrooms, 2 tsp. salt | 
quartered, or | 4-oz. 1 tbsp. granulated sugar 
—____ can mushroom caps, 2 tbsp. flour 
i Lg tsp. pepper 


drained 


Melt the butter in a skillet. Add the fresh mush- | 
uy wooms which have been stemmed, washed, and | 
yuartered, and sauté them until tender. Then add 
he remaining ingredients, first mixing the sugar || 
—ith the flour. Simmer 10 min. Serves 6. To serve 
—2, make one-third this recipe. ‘ 
mushrooms, drain and sauté them in the butter 
lat {juni golden brown. Then proceed as directed. 


—— 


Spiced Grape Juice Cocktail 


(A Goop HousexkEEPING Testep Rectre) 


14 tsp. nutmeg 


1 pt. bottled grape juice 
é Speck powdered cloves 


(ur i 14 tsp. cinnamon 
Combine the grape juice, cinnamon, nutmeg, and 
www powdered cloves in a saucepan and simmer for 5 
min. Strain through fine cheesecloth and chill. 


In using canned || 


Pour into cocktail or sherbet glasses and serve as a) 
frst course either at the table or in the living room. ' 


Christmas Frozen Pudding 
(A Goop HousEKEEPING Testep Recire) 
c. granulated sugar Y c. coarsely chopped 
\ canned pineapple 
14 c, candied cherries, 


coarsely,cut | fe 
ic ag raisins, cut fine 
$ _ 


c. water 

egg whites 

pt. whipping cream 
tsp. vanilla extract 
3oil the sugar and water toge 
hread stage. Beat the egg whites anc 
»~parate bowls until stiff, 
ectric beater at high speed. 


beat, and beat until cool. 
tam, vanilla, and prepared fruits. 
ezing tray of an automatic re 
til set. Serves 8 to 10. If you prefer, you ma 
leze the pudding 3 to 4 hrs. 
bid, using two parts of ice to one of ice-cream 


Chicken Salad 


2 Cupfuls of cooked, diced chicken 
34 Cupful of chopped celery 
14% Cupful of apple, cut in shreds 
1% Cupful of toasted, blanched 
almonds, coarsely chopped 
16 Cupful of French dressing 
Mayonnaise 
Prepare the ingredients, combine the 
chicken, celery, apple and almonds and mix 
lightly with the French dressing. Allow to 
stand for half an hour in a cold place. Add 
mayonnaise to moisten and arrange the 
salad in a large bowl, lined with crisp, curly 
lettuce leaves. 


tas" 
Cranberry and Banana Tarts 
214 Cupfuls of cranberries 
134 Cupfuls of sugar 
44 Cupful of hot water 
Small bananas (sliced) 
Tart shells 
> —_—_— aes 


ther to 230° F. or the 
i the cream in 
using a hand beater or an 
Pour the sugar syrup 
ywly over the beaten egg whites while continuing] 
Fold in the whipped 
Turn into the 
frigerator and freeze} 


in a 1 14-qt. covered 
sal 


ah 
Savory Meat Loaf 


2 Pounds of ground round 
steak 
2 Cupfuls of crushed corn flakes 
1 Egg 
1 Cupful of canned tomato soup, 
undiluted 
1 Teaspoonful, or more, of salt 
l4 Teaspoonful of pepper 
1 Cupful of boiling water 
4 or 5 Strips of side bacon 


Add the crushed corn flakes and the 
yeaten egg to the ground meat and mix 
‘thoroughly. Add the tomato soup and the 
seasonings and shape into a loaf. Place ina 
roasting pan, pour the boiling water over 
the loaf and lay the strips of bacon across the 
top. Bake in a moderate oven—350 degrees 
Fahr.—for thirty-five to forty-five minutes. 
Six to eight servings. 


Grapenut Bread 
1 Cupful of Grape Nuts 
2 Cupfuls of scalded milk 
1 Egg 
34 Cupful of sugar 
3 Cupfuls of sifted pastry flour 
4 Teaspoonfuls of baking 
powder 
1 Teaspoonful of salt 


Pour the scalded milk over the Grape 
Nuts and allow to stand until cool. To this 
mixture add the beaten egg, the sugar and 
the flour which has been sifted with the 
baking powder and salt. Turn into a greased 
loaf pan, let stand for fifteen or twenty 
minutes and bake in a moderate oven—350 
degrees Fahr.—for one and a half hours. 


Roman Meal Date Bread 


1 Cupful of dates, stoned and 
chopped 
1 Teaspoonful of baking soda 
34 Cupful of boiling water 
3% Cupful of sour milk 
24 Cupful of brown sugar 
1 Small egg 
1 Tablespoonful of melted 
butter 
1 Cupful of sifted pastry flour 
34 Teaspoonful of salt 
1% Cupful of Roman Meal 


y 


ts 


Wash and stem the cranberries. Add the 
sugar and water and cook in a covered 
saucepan for five minutes. In the bottom of 
unbaked tart shells, which may be heart- 
shaped for Valentine entertaining, put a 
layer of rather thinly sliced bananas. Fill 
the shell with the cranberry mixture and 
bake in a hot oven—450 degrees Fahr.— 
for ten to fifteen minutes or until the pastry 
is nicely browned. 


Sauerkraut Salad 


3 Cupfuls of well-chilled 
sauerkraut 
9 or 10 Olives, cut in small pieces 
2 Hard-cooked eggs 
Finely chopped pimiento 
4 Tablespoonfuls of salad oil or 
mayonnaise 


Combine the sauerkraut, chopped olives, 


chopped hard-cooked eggs and the pimiento, 
and mix lightly with the salad oil or may- 
onnaise. Serve in a nest of crisped cabbage 
leaves and garnish with watercress. 


Cranberry Ginger Fizz 


1 Quart of cranberry juice 
14 Cupful of orange juice 
4% Cupful of lemon juice 

1 Quart of ginger ale 


Prepare the cranberry juice, as follows. 


Cook together four cupfuls of washed cran- 
berries and four cupfuls of water. When the 


Sprinkle the baking soda over the stoned 
chopped dates, add the boiling water, mix 
well and allow to stand until cool. Dissolve 
the brown sugar in the sour milk, add the 
slightly beaten egg and the melted butter 
and combine this mixture with the cooled 
dates. Sift the flour and salt together and 
add to the first mixture. Lastly add the 
Roman Meal. When thoroughly combined, 
turn into a greased loaf tin and bake in a 
fairly slow oven—325 degrees Fahr.—for 
one to one and a quarter hours. This amount 
makes one medium-sized loaf. 


Scotch Parkin 


14 Cupful of shortening 

6 Cupful of sugar 

4 Cupful of molasses 

6 Cupfuls of sifted flour 

6 Teaspoonful of soda 

1 Teaspoonful of mixed spice 
1 Cupful of rolled oats or 


oatmeal 


1 
1 
u 
! 


Cream together the shortening and sugar 
and add the molasses. Mix and sift the 
flour, soda and spice and combine with the 
first mixture. Add the rolled oats, mix well 
and turn into a greased pan to a depth of 
about half inch. Bake in a slow oven—300 
to 325 degrees Fahr.—until the centre feels 
firm (from one to one and a quarter hours). 


Fig Bran Muffins 


2 Tablespoonfuls of shortening 
14 Cupful of brown sugar 
1 Egg 
114 Cupfuls of sifted pastry flour 
14 Teaspoonful of baking soda 
1 Teaspoonful of baking powder 
Y% Teaspoonful of salt 
1 Cupful of sour milk 
1 Cupful of natural bran 
14 to 34 Cupful of chopped figs 


Cream the shortening and sugar together 
and add the beaten egg. Sift together the 
flour, baking soda, baking powder and salt 
and add alternately with the sour milk to 
the creamed mixture. Add the bran and the 
chopped figs, mix well and turn into greased 
muffin tins. Bake in a moderate oven 
—350 deg. Fahr.—for about half hour. 
This amount makes twelve to fifteen muffins 


depending on the size of the tins. 
_t 
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berries are soft, strain through cheesecloth 
and bring the juice to boiling point. Add 
two-thirds cupful of sugar and boil for two 
minutes. Set aside to chill. 

Combine the cranberry juice, the orange 
and lemon juices and chill thoroughly. Just 
before serving, add the ginger ale which has 
been thoroughly chilled. 


Valentine Layer Cake 


Make your favorite recipe for a white 
cake in heart-shaped pans if they are avail- 
able. If not, the cake may be baked in two 
square tins and later cut in heart shapes. 
Put the two layers together with a filling of 
raspberry or strawberry jam or currant 
jelly, and cover the whole cake with fluffy 
white icing. Over this, while it is still soft, 
sprinkle shredded cocoanut which has been 
tinted pink. 

A round layer-cake, iced with fluffy icing, 
may be decorated with'red cinnamon candies, 
arranged in the shape of a heart. 


Two Sandwich Fillings 


Blend one package of white cream cheese, 
one-quarter cupful of finely chopped walnuts 
and ten or twelve candied cherries which 
have been cut into small pieces. Moisten 
din a bee cream if necessary and spread 

etween heart-shaped pieces of 
white bread. ; tear 

Mash shrimps with salt 

‘ : ‘ and a dash of 
cayenne. Add an equal amount of creamed 
butter and moisten with vinegar or lemon 
juice, 
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9 4{M ft. Hem. Fencing. 
Thirty-one Menu: 


1’x 6= 16’. 


4 1M ft. Hem. Fencing. 


17x 6”= 16%. 


4 BREAKFAST LUNCHEON or SUPPER DINNER 
Cold Meat Barley Broth 17 
Tomato Juice Potato Cakes Pickles Baked Sausages Mash. Potatoes ( 
. Cereal Jellied Fruit Salad Corn (canned) q 
5 600 ft. Hem. Fencing. Toast Jam Sweet Rolls Cocoanut Blanc Mange 
” ” , Coffee Cocoa Tea Cocoa Coffe with Tart Jelly Tea | 
"x 6”= 16’. . — ad ae - 2 a 
2 Friday) Spanish Rice Steamed Salmon Loaf 18 
Grapefruit Hard Rolls Egg Sauce 
Cereal Apple Sauce Doiled Potatoes Asparagus | 
Hot Biscuits Syrup Ginger Cookies Lemon Meringue Pie 1 Tt 
5 Coffee Cocoa Tea Cocoa Coffee Tea 
6 400 ft. Hem. Fencing. 
1x 6”= 16". 7 ‘ea 
4 eae able Soup Veal Chops 
3 Stewed Figs e Satad Creamed Potatoes 19 
7 Bacon - Brown Bread and Butter Buttered Beets 
Toast. Jelly Jam Turnovers Chocolate Bread Pudding 
Coffee Cocoa Tea Cocoa Coffee Tea 


7 100 ft. Hem. Fencing. |. 78 Tomato Consommé al 


1x 6”- 16’. 


4 (Sunday) 
Orange Juice Pigs-in-Blankets Roast of Pork 90 


Cereal Assorted Relishes Baked Apple Rings 
Parsley Omelet Rolls Franconia Potatoes Spinach = 
Toast Jam Cocoanut Layer Cake | Pineapple Ice Cream T 
Coffee Cocoa Tea Cocoa Small Cakes 


Coffee Tea 


5 Seared A: nS Welsh Rarebit | A Sens 
Ste Apples Scllea | Individual Pork Pies Zz 
8 800 Cedar Posts. Bread and Milk EickieS | Steamed Rice Green Beans 


Canned Raspberries 


Toasted Rolls Conserve f ay SF Maple Cottage Pudding B 
te Coffee Cocoa TT aA Oe ones Coffee Tea 
6 Savory Meat Loaf 99 
Sliced Bananas Cnion Soup Mashed Potatoes 2 
9 745 Cedar Posts Cereal ‘ Boiled Cabbage 
. Toast Jam Syrup Apple Whip 
Coffee Cocoa Cocoa Custard Sauce 
Coffee Tea 
a 
(Vegetable Plate) = 
hicken Haddie Heated with Scalloped Lima Beans 93 
"s Cereal with hoses vee Milk Diced Beets Baked Onions 
, Toast Stewed Fruit Pan-fried Potatoes 3uttered Parsnips 
7 10 600 Cedar Posts. Coffee Cocoa Diced Fruit Salad Baked Ginger Pudding 1 
Tea Cocoa Hard Sauce 
Coffee Tea 
Bt —- 8 Orange Halves Macaroni and Cheese Asparsge ae 94 


Bac, Head Lettuce with Dressing 
acon ess Shen: ee 
5 Apple Sauce Creamed Potatoes 


Toast Marmalade ‘arr | 
ae Cookies Buttered Carrots iS 
é 11 500 Cedar Posts. Coifec Cocoa Tea ae" Cocoa Steamed Fruit Dumplings 
% Beals Coffee Tea 
a GQ erie : Broiled Halibut Steak | 95 
he Tomato Juice Creamed Eggs on Toast with Lemon 
Cereal Vruit Jelly Whipped Cream 3aked Potatoes 
Doe ae ws foney Wafers Stewed Tomatc 
DUCE ocoa Tea Cocoa Rice Pudding witt 
12 200 Cedar Posts. Colies ane 
ae 40 a Meat Ball Re 
Ga pee ey a Mulligatawny Scup Meat Balls | 
wp ae Grilled Frankfurters in Split ales : Bane 7 | 2 
\ Toast Jelly " Rolls ieee pares | 
Coffee Cocoa T Baked pups Gan Goan ] 
q ea ocoa _ pans am. 
f : 5 13 400 Cedar Posts. site © SS Tea 
i ‘ia (Sunday) Ramekin of Shrimps, Peas Fried Chicken o 
oer Grapefruit and Mushrooms Giblet Gravy a 
1? Cereal Rrown Bread and Butter Riced Potatoes Stewed Corn | 
2 -2- Poached Eggs on Toast Chilled Apricot Whip Steamed Carrot Pudding | 
k Coffee Cocoa : Small Cakes 3rown Sugar Sauce 
Tea Cocoa Coffee Tea 
14  — 55 Cedar Posts. Soy tar a seo | 
| se 
f 12 Orange Juice _Cream of Vegetable Scup Baked Cottage Roll Qf 
French Toast Toasted Cheese Sandwiches Potato Puff Cole Slaw | 4 
r Maple Syrup _ Pickles. Banana Shortcake 
ee Coffee Cocoa f Canned Cherries Cream 
Tea Cocoa Coffee Tea 
= - — | —_ 
13 = Creamed Chipped Beef Julienne Soup 
ee Te Cold Sliced Cottage Roll | 9 
ni a 7} y > H ®. ake 7 - 2S | 
All sales are to be Toast _ Jam Mixe d Fruit Cup a “3 oe ci | 
Coffee Cocoa _., =ponge Cake Dy ica F aH Wie : 
not customary to use the Tea Cocoa Callen Na, 
Itemize all sales « 44 = 
Sell cards 1, 15; ees Clam Chowder _ Salmon Croquettes 2 
Coffee Cake 5 Ja Apple, Celery and Nut Salad Buttered Noodles Peas 
Sell cards 2, 28, . Coffee. Cee aor aaa 2s C out Cake on Cherry Trifle . 
~ = =a ocoa -offee Tea 
Sell cards 16, 30 
Sell card 14 for 15 Half Grapefruit Pe er nie Niaredoie se Rae 3 
i E i ac ore id Butter Fried Onions 
remainder of this curren Soe Bacon Jam | Paked Peaches with Cocoanut Mashed Eopatocs 
2 Z S ‘offee pe Fruit Bread Green Beans 
Sell cards 3, 17, Coffee Cocoa Tea Cokes. Chocolate Nut Blanc Mange 
Sell cards 31, 40 ee Coffee tee | ~ 
Sell cards 4, 18, 16 riday) Baked Fillet of Haddie | Spinach and Poached Eggs T 
Sliced Pena ie Hashed Brown Potatoes Scalloped Potatoes 
Sell card 13 for « Toas nade cereal Ice Cream Buttered Carrots 
Toast Stewed Fruit Peek Sauc uttered Carrots 
Coffee Gincha Tea Co elie Sauce __ Black Currant Roly-poly 
cookies Cocoa Tea Foamy Sauce Coffe 
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TAIL: Pour into a 
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Sprinkle the baking soda over the stoned 
chopped dates, add the boiling water, mix 
~*~ well and allow to stand until cool. Dissolve 
the brown sugar in the sour milk, add the 
slightly beaten egg and the melted butter 


Chatelaine, March, | 


rund ; . : : 
and combine this mixture with the cooled 
born flakes dates. Sift the flour and salt together and 
add to the first mixture. Lastly add the 
bmato soup Roman Meal. When thoroughly combined, 
turn into a greased loaf tin and bake in a 
irlv slow ov 29 7 Sahr.— 
Lc: ofiedt fairly slow oven—325 degrees Fahr. for 
one to one and a quarter hours. This amount 
makes one medium-sized loaf. 
Scotch Parkin 
kes and the 
‘eat and mix 14 Cupful of shortening 
fi 30Up and the 14 Cupful of sugar 
iif. Place ina 14 Cupful of molasses 
z water over 114 Cupfuls of sifted flour 
on across the 14 Teaspoonful of soda 
oe -350 degrees 1 Teaspoonful of mixed spice 
BREAKFAST LUNCHEON c. cuDBE “4 -five minutes. 1 Cupful of rolled oats or 
17 Ul ZON or SUPPER DINNER oatmeal 
. Cereal with Raisins Onion Soup Pent se 
Creamed Fish Lettuce and Celery Salad Fried yas Se ; 
eu Teas: Biscuits fain’ Greanenteteiee Lp , Cream together the shortening and sugar | 
1e . “e: ts 2 ao he eS auer NKfz ° . 
oe | a 7 _Cocoa Tea Coa Coffee Tapioca Pudding Tea uts and add the molasses. Mix and sift the 
= (Sunday) ae : ~, 5 a . 7 
18 ‘ milk flour, soda and spice and combine with the 
Leal Sliced Oranges Consommé . ; 
___ Cereal si Kigeeesd counties Rib Roast of Beef first mixture. Add the rolled oats, mix well 
Tos er ane Sean Jell yee Olives = aden: eer and turn into a greased pan to a depth of 
aS elly I ridual Ice-box Cakes ‘owned Potatoes ele Meg Ng Apt - } 
Coffee Beers wate . Sas Harvard Beets astry flour about half inch. Bake in a slow oven—300 
+s i ‘ Rhubarb Crisp iking to 325 degrees Fahr.—until the centre feels 
—_— otlee Tez ~ 
19 : = Fea firm (from one to one and a quarter hours). 
i 2 ice Baked Ham Slice with Savory 
Tomato Juice . Gaaniassene € a ee ith Savory t a ri 
is 2 Jest and Calery Sals | . mA i r n 
a Conserve ae rae B i phates aoe ver the Grape 9 - i : 
T coffee Cocoa Tit Ct eau: Buttered Cabbage : : 
t Chocolate Chilled Lemon Foam bere To mee 2 Tablespoonfuls of shortening 
—_——— t 2a 2 sugar 2 , ¢ 
7 ee 4 if ae ete + z 14 Cupful of brown sugar 
20 Shepherd's Pie roth ifted with the 1 Egg 
Apples Chili Sauce bese I, 1 into a greased ae 
T Fried Ham Banana and Nut Salad oes Sloss : 3 r r 1% C upfuls of sifted pastry flour 
aoe oe — |. Baked Chorobets Fretding te sta ae 14 Teaspoonful of baking soda 
a afers i Hs; 5 q “4 Oc 4 Wy i 
Tea ne coo ol pelea Ser 1 Teaspoonful of baking powder 
WE 1 Sei Fee pera | offee Tea half hours. 1{ Teaspoonful of salt 
——EEE————Eeeeeee 1 Teast sa 
9 ; ream of Celery S Pied ties . 2 a 
21 Stewed Apricots Tontate jelly Ring ae rae read i Cupful of sour milk 
Cereal with Cottage Cuaaes Cxesniads Onin 1 Cupful of natural bran 
a Honey Toasted Biscuits Buttered Asparagus toned and 14 to 34 Cupful of chopped figs 
offee Cocoa Canned Fruit Plum Turnovers 
Tea Cocoa Coffee Tea ki d re tl I fen i t th 
—|— king soda ream the shortening and sugar together 
or . z 
99 Orange Juice Creamed Peas and Mushrooms | _ Liver ana Beco water and add the beaten egg. Sift together the 
ee a 2 Toast Scalloped Potatoes with Onion Ik flour, baking soda, baking powder and salt 
. - 4 oO singerbreac Ickiec eets ¢ ; 
Toast Apple Sauce Rice with Apricne Gaues sugar and add alternately with the sour milk to 
Cofiee Cocoa Tea Cocoa Coffee Tea the creamed mixture. Add the bran and the 
a Te melted chopped figs, mix well and turn into greased 
93 (riday Italian Spaghetti Broiled Smoked Herring muffin tins. Bake in a moderate oven 
Grapefruit Brown Bread and Butt Mashed Potatoes aekies Qc 
Cbceal ena Pent Ad Bees Creamed Peas astry flour 350 deg. Fahr.—for about half hour. 
Toast Jam Salad grea Lane yon It This amount makes twelve to fifteen muffins 
‘ + ia ~ncos ineapple Rings . : F 
Coffee Cocoa Tea Cocoa Sone Tea Meal depending on the size of the tins. 
A Oxtail Soup 
94 Stewed Prunes Cold Sliced Meat Beef Stew with Vegetables 
Cereal Fried Potatoes Dumplings Cole Slaw 
Scones Jelly rhe fe Baked Apples with Raisins 
Coffee Cocoa Spice Cake Coffee Tea 
ete Tea Cocoa Ch ; ; . 
3 2 —_ 
— | BE (Sunday) ‘ : | C CET oe = Tonety a ; SNe February, 1934 
. ZI Urange and Grapetruit Cannec 1icken) oast Rack of Lamb i : 
aarp Pickles ae Olives ‘ Mint Jelly ies. Add the berries are soft, strain through cheesecloth 
Scrambled Eggs Chocolate Ice Cream iced Potatoes - . oh Se at oak: 
ST traiatoes) Marshmallow Nut Sauce 3uttered Carrots n a covered and bring the Juice to boiling point. Add 
Toast ~ Jam Small Cakes | _Jellied Prunes and Walnuts he bottom of two-thirds cupful of sugar and boil for two 
t Coffee Cocoa __ ii ve ee Cocoa ___| Coffee Whipped Cream Tea ay be heart- minutes. Set aside to chill. 
at ini - . See : ve 
oh : a a ee __Beef Broth ining, eo : Combine the cranberry juice, the orange 
com age Crisp Wafers 5 jal Soe gc BOS aes ill and lemon Loci and chill thoroughly. Just 
Bacon : Toast Muflins or Rolls Jam Raspberry Cup Cakes mixture and before serving, add the ginger ale which has 
Coffee Cocoa Hot Chocolate Coflee Tea rees Fahr.— been thoroughly chilled. 
1 STU RS iG Seen | til the pastry 
—— Baked Pork Chops Valentine Layer Cake 
tgs | : ‘ with Dres 
. 27 Cereal with Chopped shints Cheese aL | Mashe 4 Lat neon Beans ° 
eS alr ga ass Sica ‘: Baked Cocoanut Marshmallow Make your favorite recipe for a white 
Stewe | 33 - amie rej ae ¢ i = ° 
Coffee Cocoa Tea Cocoa cies Custard di cake in heart-shaped pans if they are avail- 
2 Ae ed able. If not, the cake may be baked in two 
La 5 man Th Baked Eggs in Potatoes square tins and later cut in heart shapes. 
a p Shredded Cabbage : ape Roose ge 
98 Tomato Juice Sui ap abbaes eae Put the two layers together with a filling of 
Griddle Cakes Salmon and ey Salad Date and Nut Pudding raspberry or strawberry jam or currant 
x 5 Cy | utter Tarts BER" 0 Ges ‘ ; . * ‘ * 
: Pas ace Se da Goce ao x: pee enti jelly, and cover the whole cake with fluffy 
a . ee : Jad oil or white icing. Over this, while it is still soft, 
| SS | cana ini Pot Roast of Beef sprinkle shredded cocoanut which has been 
- Sliced Fres witha aa | soiled Potatoes i ink 
99 Halves of Oranges : Mustard Celery Linea Turnps _— pink. , r 
Cereal oe Fried Potatoes, ies j Brown Betty spped olives, A round layer-cake, iced with fluffy icing, 
Toast Cocoa Cookies Suites ae he pimiento, ™#) be decorated with'red cinnamon candies, 
Coftee Tea __ Cocoa _ = oil oF sae arranged in the shape of a heart. 
30 ( is calloped Sea Food | CMBaked Codtieh ped cabbage Two Sandwich Fill 
(Good Friday. BAe ~el Curls Brown ols “aper Sauce ‘cress. wo Sandwic illings 
Chilled crepe Juice | Fresh Stewed a METS yi 3 
Milk Toast Sponge Cake Sia icon ae as e a 
to | tea SCt« Cherry Pie Blend one package of white cream cheese, 
~ Coffee Cocoa i. si eapares cafe Tea rod one-quarter cupful of finely chopped walnuts 
i ee ‘ = t Fags reamed ri and ten or twelve candied cherries which 
= — 7 -ooked Eggs = " “e re > ~ : ° 4 
= 3 conpebiis Hard -coc Stewed Chicken uice have been cut into small pieces. Moisten 
7 Cerea Sliced Bananas and Oranges | Buttered pres gh ce with a little cream if necessary and spread 
as Z rifle ofiee e : SSary ‘ 2 
e Bacon PAs on) Ee = z ae een heart-shaped pieces of buttered 
i Cofiee eee eee white bread 
ee : 
; : . Frances Hucks are a regular Mash shrimps with salt < cy, 
Is of the Month as compiled by M F g ae iliwa:> taeane pire ith salt and a dash of 
The Meals © ; ole th 2 Shpall + capil igan! s equal amount of creamed 
{ Chatelaine each month. vashed cran- butter and moisten with vinegar or lemon 


feature © r. When the juice. 


RETAIL LUMBER BUSINESS. 


—— 


GATEAU £PONGE AU CHOCOLAT BAKER 


1 cuil. & table de jus de citron 
i 5 je es d’oeufs bien battus 
Swans Down tamisee 5 jaunes d'oeufs bien att 
onl. . Sie de sel 5 blanes d’oeufs battus en neige 
* 4 cuil. & table de cacao Baker 1 tasse de sucre 


34 tasse de Farine & Patisserie 


amisez la farine une fois, mesurez, ajoutez le sel et le cacao 
ele" mise quatre autres fois. Ajoutez le jus de citron Bus 
jaunes d’oeufs préalablement battus jusqu a ce qu ils soient o a 
de couleur citron. Ajoutez peu 4 peu le sucre aux_b Dees 23 
puis incorporez les jaunes d’oeufs et la farine mélangee, te ce as 
dans un moule & tube non gr a four lent (350 F.), durant 00 8 


60 minutes. 
SOUFFLES A LA CREME 


1% tasse de beurre ou de saindoux 1 tasse de Farine a Patisserle 
“ 1 tasse d’eau bouillante Swans Down tamisee 
: 3 oeufs non battus 


Faites fondre le saindoux dans l'eau. Brassez la farine dans 1 se 
bien bouillante. Faites cuire et_brassez sans cesse jusqu a oe quere 
mélange forme, en quittant les cotes de la casserole, une masse ho. 


Mettez dans le bol & mélange et fouettez-y bien 
Formez la pate une feuille graissée pour la 
at ie ou de deux cuillers & the 

e ou des bandes de 1 pouce 

ant 20 minutes a four 

350°F.) .Intro- 

air le remplis- 


chocolat 
et 12 éclairs. 


REMPLISSAGE A LA CREME POUR SOUFFIL 


sse de Farine & Patisserie 2 oeufs ou 4 jaunes légérement 
ns Down tamisée battus 
2 tas de lait bouilli 
1 cuil. a thé de vanille ou 14 
cuil. a thé d’essence de citron 


Mélangez les ingrédients secs, ajoutez les oeufs et le lait. Brassez 
jusqu’a ce que ce soit homogene. Faites cuire dans un pbain-marie 
durant 15 minutes, ou jusqu’a épai ement en brassant bien. 
Lorsque e’est refroidi, ajoutez l'essence. 


JARNITURE 


14 livre de figues hachées 1% livre de noix pécan, ou de noix 
\4 livre de raisins haches grenoble anglaises, hachées 


Faites cuire le sucre et l'eau jusqu’aé ce que cela forme dans l’eau 
une boule molle (238° F.)._ Versez le sirop lentement sur les blancs 
d’oeufs en battant jusqu’a idissement et fermeté suffisante pour 
étendre. Ajoutez l'essence. ez les fruits et les noix dans les 
2-3 du glacage. Ftendez entre les rangs et sur le dessus du gateau. 
Couvrez tout le gateau avec le reste du glacage. 


GATEAU EPONGE ECONOMIQUE 


e de Farine & Patisserie 5 cuil. a table d’eau froide 
Swans Down tamisée 1 tasse de sucre 
uil. & thé de poudre 4 pate 1 cuil a table de jus de citron 
2 blanes d’oeufs battus en neige 


Tamisez la farine une fois, mesurez, ajoutez la poudre & pate et 
le sel, et tamisez quatre autres fois. Battez les jaunes d’oeufs 
jusqu’aé ce qu’ils soient épais et de couleur citron; ajoutez l’eau, 
le sucre et le jus de citron. Faites entrer la farme graduellement, 
puis les blancs doeufs. Faites cuire pendant 30 minutes 4 four 
modére (3500 F.), dans une casserole a pain. 


314 tasses de Farine & Patisserie 
Swans Down tamisée 
cuil. & table de soda 
% euil. & table de creme de tartre 


GATEAU IMPERIAL “SUNSHINE” 


1 rae ne in & Patisserie 14 tasse d'eau 
Swans Down tamisée 6 blancs d’oeufi 
4 cuil. a thé de creme de tartre 14 cuil. a the coy dard op. nage 
1% tasse de sucre 6 jatines d’oeufs bien battus 


Tamisez la farine une fois, mesurez, ajoutez la créme di 

tamisez quatre autres fois. Faites bouillir le sucre et yeaa jusqull 
ce que cela file au bout de la cuiller (238° F.). En battant sans 
cesse, versez en fin courant le sirop chaud sur les blanes d’oeufs 
préalablement salés. Continuez & battre pendant le refroidissement 
du mélange. Ajoutez les jaunes d’oeufs. Incorporez la farine 
graduellement. Ajoutez l’essence. Versez dans un moule & tube 
non graissé et faites cuire pendant 60 minutes 4 four lent (325° F.) 
Retirez du four et renversez le moule durant une heure ou jusqu’a 
refroidissement. 


“Secrets de la Confection des Gateaur! —voila un livret qui vous 
plaira beaucoup parce qu'il contient de mé reeilleuses recetles et d’utiles 
suggestions pour faire des gateaux. Chaque recette a été éprouvée. 
Chacune donnera de bon ultats si vous suivez le mode d'emploi 
avec la Farine & Patisserie Swans Down. Envoyez—dés aujourd- 
"huixle coupon sur le dessus du paquet. 


GATEAU A LA COMPOTE DE POMMES 


1 tasse de sucre 

1 oeuf battuen neige — 

1 tasse de raisins hachés fin 
et farinés 


134 tasse de Farine A Patisserie 
Swans Down tamisée 

1 cuil. 4 thé de soda 

\% euil. & thé de sel 

1 cuil. & thé de cannelle 1 tasse de raisins de Corinthe ou 
14 euil. a thé de clou de girofle de noix hachés fin et farinés 
14 tasse de beurre ou de saindoux 1 tasse de compote de pommes 

chaude, épaisse et coulée 


Tamisez la farine une fois, mesurez, ajoutez le soda, le sel, la can- 
nelle et le clou de girofle, et tamisez ensemble trois fois. Battez le 
saindoux parfaitement en creme, ajoutez le sucre graduellement, 
puis fouettez ensemble jusqu’éa ce que ce soit léger et spongieux. 
Ajoutez l’oeuf, les raisins, les raisins de Corinthe ou les noix, et les 
épices au mélange bien battu, en alternant avec la compote de 
pommes et petit a petit. Aprés chaque addition, battez jusqu’a 
ce que ce soit homogéne. Faites cuire pendant une heure a four 
modéré (350° F.), dans une casserole & pain ou un moule & tube. 

Le petit livre ‘Secrets de la Confection des Gateaux’’ vous dira 
comment faire—avec succes|—toutes sortes de magnifiques gateaux. 
(Lisez l’offre inserite sur le dessus du paquet de Swans Down.) 


GAUFRES 


3 jaunes cos pien battus 

1 tasse de lait 

4 cuil. a table de beurre fondu 
3 planes d’oeufs battus en neige 


2 tasses de Farine & Patisserie 
Swans Down tamis¢e _ 

3 cuil. a the de poudre & pate 

1g euil. a thé de sel 


Tamisez 
Ajoutez tes jaunes 
tes entrer les blancs. d’0e Faites chauffer 
gaufrier. Graissez bien. Mettez une cull, & 
chaque section du gaufrier et paissez le dessus. 
est cuite sur un cote, tournez le gaufrier pour bi nf 
Avec une fourchette, retirez les gaufres cuites. Ser feted 
beurre et du sirop. Recette pour 6 gaufres en quatre sections. 


au lait, Dp 


1 et en 
en mesurant, en mélangeant 
top a Cd “ans n— 
Service @ Gateaur Swans Dow’ 
Sans r pour confectionner 
anscrite sur le 


Vous réussirez micux vos gateaur 
cuisant parfaitement. Demandez le Di Gat 
comprenant chaque sorte d'ustensiles nec Ssaires | 
les gateaux avec exactitude en commodité. (Lisez Vofre 


paquet.) —— — 


. "eS rine, 

Tl ny a rien de mystérieux dans la Swans Down—¢ ast ele ine, 

et rien que de la farine, mais une merveilleuse, sorte be ertissetlly 

Swans Down est fahriquée spécialment pour L Ss gateaun re  paquoi les 

et elle est 27 fois plus fine que la farine @ pain. oN ot Pra reussls 
gateauz fails avec la Scans Down sont extra-délicteut 


\% tasse de beurre ou de saindoux 
2 tasses de cassonade brune 

2 oeufs bien battus 

1% euil. a table de vanille 


Tamisez ensemble la farine, le soda et la créme de tartre. Battez 
en créme le saindoux. Ajoutez le sucre et battez bien en creme. 


Ajoutez les oeufs et battez bien. 
mélangée, mélez bien. Formez en Di 


Ajoutez la vanille et la farine 
ain rond ou carré, enveloppez 


dans du papier ciré et laissez toute la nuit dans un endroit frais. 
Tranchez en tranches minces. Faites cuire pendant 8 minutes a 
four chaud (425° F.). Si vous le désirez, parsemez de noix hachées 
avant de faire cuire. Recette pour 8 douzaines de galettes. 


JIT-JUICE ral: Pour into a 


See 
os 


Se 


TARTE AU CITRON MERINGUEE 


oe 


2 tasses de Farine @ Patisserie 34 tasse de saindoux froid 
Swans Down tamisée 4% & 44 tasse d’eau froide 
4 cuil. & thé de sel 


Pour obtenir les meilleurs résultats, employez du saindoux et de 
vau aussi froids que possible. Tamisez ensemble la farine et le sel 
sanchez dedans le saindoux jusqu’a ce que le mélange ressemble 
ine bouillie. Ajoutezl’eau peu a peu et mélangez avec un couteau 
squ’a ce que la farine et tout le contenu du bol soient bien amal- 
més ala pate. Employez le moins d'eau possible. 


Roulez la pate al épaisseur de }4 de pouce sur une planche 
cine Ajustez dans |’assiette 4 tarte. Tournez le bord et décorez 
ec une fourchette. Faites cuire pendant 15 minutes a four chaud 
50° F.). Recette pour une tarte de 9 pouces a_ double croite. 
nployez la moitié de la recette pour faire une tarte a croute simple 


REMPLISSAGE 


rie 1 tasse d’eau bouillante 
14 tasse de lait 
% euil. & table de beurre 


tasse de Farine a Pati 
wans Down tamis 
{ tasse de sucre 


TEAU “LADY BALTIMORE” 


tasse de lait 

6 tasse d'eau 

1 cuil. & thé de vanille 

4 cuil. & thé d’essence d'amande 
3 blanes d’oeufs battus en neige 


isses de Farine a Patisserie 
Swans Down tamisée _ 

iil. & thé de poudre a pate 
iil. & thé de sel 

2 de beurre ou de saindoux 
tasse de sucre 


imisez la farine une fois, mesurez, ajoutez la poudre a pate, et 
|, et tamisez ensemble trois fois. Battez en creme le beurre ou 
indoux jusqu’A ce qu'il soit léger et spongieux; puis, ajoutez le 
i graduellement et fouettez parfaitement ensemble. Ajoutez au 
nee bien battu la farine, la poudre A pate et le sel tamisés, en 
nant avec le lait et peu & peu. Battez apres chaque addition 
7’ ce que le tout soit homogéne. Ajoutez les essences; faites 
ir les blanes d’oeufs. Faites cuire en deux rangs 4 four modéré 
*F.). durant 20 minutes. Réunissez les rangs avec le remplissage 


glacage. 
GLACAGE 
es de sucre granulé 2 blanes d’oeufs battus fermes 
e d'eau 1 cuil. & the de vanille 


GATEAU “PRIZE DEVIL 


de Farine & Patisserie 2 oeufs battus en neige 


RS ns Down tamisée _ l6 tasse de lait sur 
; cuil. & thé de poudre a pate 4 tasse d'eau bouillante 
4 cuil. & thé de sel 1 cui . & thé de soda 


he te > 2 + ° "7 
2 tasse de beurre ou de saindoux 14 carré de chocolat Baker, fondu 


asses de cassonade pale 1 cuil. a thé de vanille 


ne 


Tamisez la farine une fois, mesurez, ajoutez la poudre a pate et 
e sel, et tamisez ensemble trois fois. Battez en créme le beurre cule 
waindoux jusqu’aé ce qu'il soit léger et spongieux; ajoutez graduelle- 
nent 1 tasse de sucre en fouettant parfaitement le mélange. 

En battant bien, ajoutez aux oeufs une autre tasse de sucre 
Ajoutez au beurre ou au saindoux battu le mélange contenant les 
reufs et fouettez énergiquement. Ajoutez les ingrédients secs 
amisés au mélange bien battu, en alternant avec le lait sur et peu 
Aes Scope aprés chaque addition pour que le tout soit homo- 
sene. 5 z l'eau bouillante et le soda dans le chocolat fondu et 
outez Ala pate. Joignez-y la vanille. 
thee cuire durant 15 minutes, en trois rangs, 4 four lent (325° 
As 2 Suementex la température jusqu’a 350° F. pendant 30 minutes 
een glacage blanc entre les rangs, sur le dessus et les cOtés 


ae Ls > —_—, “ oe 
— 

3 jaunes d'oeufs et 1 grande enveloppe cuite pour 
1 blane d’oeuf battus ensemble tartes 


4 cuil. a table de sucre 
44 cuil. a thé de sel 
2 blanes d'oeufs battus fermes 


2 citrons (4 tasse de jus) 
E.corce rapée d'un citron 


Mélangez la farine et le sucre dans la partie supérieure d'un bain- 
marie. Ajoutez l’eau bouillante en brassant sans cesse, puis le lait 
Faites cuire sur l’eau chaude et brassez jusqu’a ce que ce soit épais 
et homogéne. Ajoutez peu a peu les oeufs en brassant. Joignez-y 
le beurre, l’écorce et le jus de citron. Continuez la cuisson jusqu’a 


ce que le mélange se détache de la cuiller en feuilles €épaisses. Faites 
refroidir le mélange et placez-le dans l’enveloppe & tarte 3attez 
les blanes d’oeufs en y ajoutant le sucre et le sel, et couvrez la tarte 


Faites cuire pendant 12 minutes & four lent (300° F.). Recette pour 


une tarte de 9 pouces 


S AU SUCRE POUR CHAQUE JOUR 


BISCUI 


1g tasse de beurre ou de saindoux 
2 oeufs battus en neige 
1 écorce de citron rapée 
1 tasse de sucre 


3 tasses de Farine a Patisserie 
Swans Down tamisée 

2 cuil. a thé de poudre a pate 

, cuil. & thé de muscade rapeée 


Tamisez ensemble la farine, la poudre 4 pate et la muscade. 


GATEAU EPONGE AUX NOIX 
1 tasse de Farine a Patisserie lé citron, écorce rapée et jus 
Swans Down tamisée 14 tasse de noix hachées fin et 


farinées 


14 cull. & thé de sel 
5 blanes d’oeufs battus en neige 


5 jaunes d'oeufs bien battus 
1 tasse de sucre 


Tamisez la farine une fois, mesurez, ajoutez le et tamisez 
quatre autres fois. Battez les jaunes d’oeufs jusqu’aé ce qu’ils de- 
viennent épais et de couleur citron, ajoutez le sucre, le jus et l’écorce 
de citron, et fouettez jusqu’a ce que ce soit tres léger. Ajoutez la 
farine graduellement, puis les noix, et faites entrer les b!ancs d’oeufs 
Mettez la pate dans un moule & tube non graissé, et faites cuire de 
50 & 60 minutes a four lent (325° F.),_ Retirez du four et renversez 
le moule pendant une heure ou jusqu’é refroidissement. 


GATEAU A L’ORANGE 
2 jaunes d’oeufs bien battus 


2 tasses de Farine & Patisserie 2 
Swans Down tamisée 34 tasse de lait 
3 cuil. & thé de poudre A pate 1 cuil. & thé de vanille 
lg tasse de beurre 2 blanes d’oeufs battus en neige 


1 tasse de sucre 
Tamisez la farine une fois, mesurez, ajoutez la poudre & pate et 


GAUFRETTES DELICI ES 


1} tasse de Farine 4 PAtisserie 14 tasse de saindoux 
Swans Down tamisée %4 tasse de sucre 
1 cuil. & thé de poudre a pate 1 oeuf battu en neige 
4 cull. a thé de sel 2 cuil. & table de lait 


Tamisez ensemble deux fois la farine, la poudre 4 pate et le sel 
Battez le beurre en créme, ajoutez le sucre et fouettez ensemble 
Ajoutez la farine 
Ajoutez la 
Etendez également sur le fond d’une casserole graissé 
Coupez 

Si les 
ants avant de finir de les former, ils redevien- 
Recette 


bien en créme. Ajoutez l’oeuf et battez bien. 
et le lait et battez jusqu’a ce que ce soit homogéne. 
vanille. 
Faites cuire pendant 12 minutes-a four modéré (350° F.). 
en carrés de 4 pouces et roulez, en commencant par un coin 
earrés deviennent cas 
dront souples en les faisant réchauffer dans le fourneau. 
pour 24 gaufrettes. 


Vous réussirez mieux vos gateaux en mesurant, en mélangeant 
Demandez le Service &8 Gateau Swans 
Down comprenant chaque sorte d’ustensiles nécessaires pour faire 
sez l’offre inscrite 


et en cuisant parfaitement. 


les gateaux avec exactitude et commodité. (L 
sur le paquet.) 


Ajoutez le sucre et battez 

A joutez 
Roulez la 
avec un couvde-pate a biscuits 
Saupoudrez de sucre granule et faites cuire pendant 8 minutes a 


Battez en créme le beurre ou le saindoux 
parfaitement en créme. Ajoutez les oeufs et battez bien 
la farine mélangée et l'écorce de citron, Mélez bien 

pate en une feuille mince, coupe 


four chaud (450° F.). Recette pour 7 douzaines de biscuits. 


TAGE’? 


POUDING ‘“‘COT 


24 tasse de sucre 
1 oeuf non battu 
1 tasse de lait 
1 cuil. a thé de vanille 


214 tasses de Farine a Patisserie 
Swans Down tamisée 
4 cuil. & thé de poudre a pate 
14 euil. & thé de sel 
14 tasse de beurre ou de saindoux 


Tamisez ensemble deux fois la farine, la poudre & pate et le sel 
Battez en créme le saindoux, ajoutez le sucre peu 4 peu, et battez 
bien ensemble jusqu’a ce que ce soit léger et spongieux. Ajoutez 
loeuf et battez bien. Ajoutez au mélange défait en creme la farine, 
la poudre 4 pate et le sel tamisés, en alternant avec le lait et peu 
ala fois. Battez aprés chaque addition jusqu’a ce que ce soit homo- 
gene. Faites cuire pendant 35 minutes a four modéré (350° FI’), 
dans un moule a tube graissé. Servez avec du chocolat, de la vanille 
ou de la sauce épaisse. Recette pour huit persennes 


coy wa 


tamisez ensemble trois fois. Battez le beurre bien en créme, ajoutez 
le sucre graduellement, et fouettez ensemble jusqu’a ce que ce soit 
léger et spongieux Au mélange bien battu ajoutez la farine et la 
poudre & pate tamisées, en alternant avec le lait et par petites 
quantités. Aprés chaque addition, battez jusqu’a ce que ce soit 
homogéne. Ajoutez la vanille, puis incorporez les blanes d’oeufs. 
Faites cuire pendant 30 minutes & four modéré (375° F.), en deux 
rangs, dans des assiettes de 9 pouce Entre les rangs, étendez le 
remplissage & l’orange et Couvrez avec le Glacage bouilli. (Voir la 
recette au bas de la page suivante.) Décorez avec de l’écorce 
d’orange confite. Pour faire trois grands rangs, doublez la recette. 


REMPLISSAGE A L'ORANGE 


cuil. A table de jus de citron 
4 cuil. & table d'eau 

1 oeuf légérement battu 

2 cuil. & thé de beurre 


5 cuil. & table de Farine & Patis- 
serie Swans Down 
1 tasse de sucre 
Ecorce ripée d’une orange 
lg tasse de jus d’orange 


Mélangez les ingrédients dans ]’ordre donné. Faites cuire pendant 
10 minutes dans un bain-marie, en agitant sans cesse. Refroidissez 
avant d’étendre. On aura ainsi assez de remplissage pour deux 
rangs. 


2) 


RETAIL LUMBER BUSINESS. 


. 


—# 


CAYEAU EPONGE AU CHOCOLAT BAKER GATEAU IMPERIAL “SUNSHINE” 


GATEAU IMPERIAL **SUNSHINE” 


1 tasse de Farine 4 Patisserie 14 tasse d’eau 
Swans Down tamisée 6 blanes d'oeufs battus en nelge 

34 euil. Athé de créme detartre }4 cuil. & thé de sel 

114 tasse de sucre 6 jatnes d’oeufs bien battus 


a creme de tartre et 
icre et l’eau jusqu’a 
En battant sans 


mesurez, ajoutez 
ites bouillir le 


° 


Tamisez la farine une foils, 


préalablement salés. Continu 
du mélange. Ajoutez les jaunes d'oeufs. Incorporez farine 
graduellement. Ajoutez l’essence. Versez dans un moule & tube 
AU EPONGE AU CHOCOLAT BAKER non graissé et faites cuire pendant 60 minutes & four lent (325° F.) 

Retirez du four et renversez le moule durant une heure ou jusqu’a 


refroidissement. 


GATE 
rie 1 cuil. a table de jus de citron 
e 5 jaunes d'oeufs bien battus | 
5 blanes d'oeufs battus en neise 


Baker 1 tasse de sucre 


rine une fois, mesurez, ajoutez le sel et le cacao 
z quatre autres fois. Ajoutez le jus de citron aux 


e de Farine & Pati 
Swans Down tamis 
14 euil. & the de sel 

4 cuil. & table de cacao 


misez la fe 


Baker, et tamisez . rn F de ron : 
jaunes d’oeufs préalat ement battus jusqu’a ce du ils soient epais et 
de couleur citron. Ajoutez peu & peu le sucre aux blancs d oeufs, 
puis incorporez les jaunes d’oeufs et la farine méls ngée. Faites cuire y 
dans un moule & tube non era four lent (350° F.), durant 50 a 
60 minutes. 
r ie ts f i 
F sou 2s A LA CREME % 
14 tasse de beurre ou de saindoux 1 tasse de Farine & Patisserie Ne - 
“ 1 tasse d'eau bouillante Swans Down tamisee “Secrets de la Confection dentin! notte aii TERE 
3 oeufs non battus plaira beaucoup parce qu'il contient de merveilleuses recettes et d’ut.les 
= ’ § estions faire des gateauz, Chaque recetie a &té Eprouré 
Saites > indoux dans l’es r 17 la farine dans l'eau ugge stions pour faire ¢ g tL. : e ép ee. 
> x Faites fondre le s indoux dens) pede pas ez la Hees que le Chacune donnera de bons ré sultats vous suivez le mode d'emploi 
bien bouillante. : ec Rdra be AE Ait te de la cas une masse homo- avec la Farine @ Patisserte Swans Down. Envoyez—dés aujourd- 
mélange forme, en quittant les coves ee , huile coupon sur le dessus du paquet. 
’ 
te 
& 


SOUFFLES A LA CREME 


géne et compacte. Mettez dans le bol A mélange et fouettez-y bien 
Tes oeufs un a un. Formez la pate sur une feuille graissée pour la 
cuisson. Servez-vous d’un sac & patisserie ou de deux cuillers & thé 
pour faire les ronds des soufflé la créme ou des bandes de 1 pouce 
par 5 pouce pour les éclairs. Faites cuire pendant 20 minutes a four 
chaud (450°F.), puis durant 25 minutes a four modéré (350°F.) .Intro- 
duisez par un petit trou fait dans chaque soufflé ou éclair le remplis- 
sage & la creme. Les éclairs sont parfois recouverts de glacage au 
chocolat. Recette pour 18 petits ou 12 grands souffiés a la creme 


et 12 éclairs. 


REMPLISSAGE A LA CREME POUR SOUFFI 


lg tasse de Farine & Patisserie 2 oeufs ou 4 jaunes légerement 
Swans Down tamisée battus yA AU ALA C 
1% tasse de sucre i 2 tasses de lait bouilli GATEAU A LA COMPOTE DE POMMES 
\% cuil. a thé de se 1 cuil. & thé de vanille ou %4 ‘ apes : 
; r cuil. & the d’essence de citron 1% tasse de Farine a Patisserie 1 tasse de sucre 
4 Swans Down tamisee 1 oeuf battu en neige _ 
Mélangez les ingrédients secs, ajoutez les oeufs et le lait. Brassez Sanne ee 3 : Ms ee en 
jusqu’a ce que ce soit homogene. Faites cuire dans un bain-marie 1 ee oh pede oy pant 
‘3 i oa nORCUS. zs “ Bare : cuil. a thé de cannelle 1 tasse de raisins de Corinthe ou 
durant 15 minutes, ou jusqu’a epa sement en brassant bien. 14 euil. & thé de clou de girofle de noix hachés fin et farinés 
1g tasse de beurre ou de saindoux 1 tasse de compote de pommes 


Lorsque c’est refroidi, ajoutez l’essence. 
chaude, épaisse et coulée 


Tamisez la farine une fois, mesurez, ajoutez le soda, le sel, la can- 
nelle et le clou de girofle, et tamisez ensemble trois fois. Battez le 
saindoux parfaitement en creme, ajoutez le sucre graduellement, 
puis fouettez ensemble jusqu’aé ce que ce soit léger et spongieux. 

‘Ajoutez l’oeuf, les raisins, les raisins de Corinthe ou les noix, et les 

5 épices au mélange bien battu, en alternant avec la compote de 

j pommes et petit a petit. Aprés chaque addition, battez jusqu’a 
r ce que ce soit homogéne. F ites cuire pendant une heure a four 
modéré (350° F.), dans une sserole & pain ou un moule & tube. 

Le petit livre ‘Secrets de la Confection des Gateaux’’ vous dira 

comment faire—avec succés!—toutes sortes de magnifiques gateaux. 

(Lisez l’offre inserite sur le dessus du paquet de Swans Down.) 


iy 


eee 
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BISCUITS A LA POUDRE A PATE 


° F.), ou jusqu’a 
Recette pour 12 


Faites cuire de 8 4 10 minutes A four modéré ( 
ce que ca prenne une délicate couleur paille. 
douz. de pailles au fromage. 


* 


BISCUITS A LA POUDRE A PATE 


1% cuil. & thé de sel 
2 euil. A table de saindoux 
2¢ tasse de lait (environ) 


—= = = eee 


sses de Farine A Patisserie 
SS) s Down tamisée 
4 cuil. & thé de poudre a pate 


, 


4 


Tamisez ensemble deux fois la farine, la poudre & pate et le sel 
Ajoutez le saindoux en le tranchant dedans. Joignez-y le lait peu 
& peu et mélangez pour amollir la pate. Versez sur une planche 
farinée, pétrissez légérement, roulez & l’épaisseur de 34 de pouce, 
Placez dans une casserole peu profonde et 


fy H découpez en ronds. c u 
} mouillez les dessus avee du beurre fondu. Faites cuire pendant ly 
; minutes a four chaud (450° F.). Recette pour 18 petits biscuits. 
|? 


; 


Vous constaterez que la Farine a Patisserie Swans Down est une 


véritable Economie dans la confection des gateaur. Elle ne coute qu'un 
tout petit peu plus cher par gateau que la farine @ pain et elle vous 
assure le succés. En Uemployant, vous ferez de meilleurs gateaux que 


jamais! 


GALETTES AU “BUTTER 


314 tasses de Farine A Patisserie 4 tasse dee Bou de saindoux 
Swans Down tamisée 2 tas de cassonade brune 

1% cuil. & table de soda 2 oeufs bien battus 

1% cuil. & table de creme detartre 14 cuil.a table de vanille 


arine, le soda et la créme de tartre Battez 
Ajoutez le sucre et battez bien en eréme. 
Ajoutez les oeufs et pattez bien. Ajoutez la vanille et la farine 
mélangée, mélez bien. Formez en pain rond ou carré, enveloppez 
dans du papier ciré et laissez toute la nuit dans un endroit frais. 
Tranchez en tranches minces. Faites cuire pendant 8 minutes a 
four chaud (425° F.). Si vous le désirez, parsemez de noix hachées 
avant de faire cuire. Recette pour 8 douzaines de galettes. 


Tamisez ensemble la f 
en créme le saindoux. 


‘ 


4 


JIT-JUICE GOCKTAIL: Pour into a 


4 


ais *- 3e d’eau 


TARTE AU CITRON MERINGUEE 


e de saindoux froid 
4 tasse d'eau froide 


2 tasses de Farine a Patisserie 4 
Swans Down tamisee \ 
14 cuil. a thé de sel 
i 3 meilleurs résultats, employez du saindoux et de 
eo) falas aus possible. Tamisez ensemble la farine et le Eo 
sanchez dedans le saindoux jusqu’a ce que le mé unge ressemb € 
une bouillic. Ajoutezl’eau peu & peu et mélangez avec un coute au 
3qu’a ce que la farine et tout le contenu du bol soient bien amal- 
més ala pate. Employez le moins d'eau possible. 

4 la pate Al épaisseur de 4 de pouce sur une planche 
Be bes dans Ne ssiette a tarte. Tournez le bord et décorez 
ree une fourchette. Faites cuire pendant 15 minutes & four chaud 
50° F.).. Recette pour une tarte de 9 pouces a_double croute 
mployez la moitié de la recette pour faire une tarte & croute simple 


REMPLISSAGE 


| tasse de Farine & Patisserie 1 tasse d'eau bouillante 


Swans Down tamis 14 tasse de lait 
4 tasse de sucre 14 cuil. & table de beurre 


GATEAU “LADY BALTIMORE” 


asses de Farine a P: 
Swans Down tamis Z 
til. & thé de poudre a pate 
sil. & thé de sel 2 

asse de beurre ou de saindoux 
tasse de sucre 


lg tasse de lait 

le sse d'eau P 

1 cuil. & thé de vanille 

{ cuil. & thé d’essence d’amande 
“3 blancs d’oeufs battus en neige 


‘amisez la farine une fois, mesur' ajoutez la poudre a pate, et 
Bee tamises ensemble trois fois. Battez en créme le beurre ou 
aindoux jusqu’a ce qu'il soit léger et spongieux, puls, ajoutes le 
*e graduellement et fouettez parfaitement ensemble. Ajoute ay 
ange bien battu la farine, la poudre & pate et le sel tamis S, en 
rant avec le lait et peu & peu. Battez aprés chaque addition 
ju’a ce que le tout soit homogéne. Ajoutez le: ences; faites 
ser les blanes d’oeufs. Faites cuire en deux rangs & four moderé 
5° F.), durant 20 minutes. Réunissez les rangs avec le remplissage 
@ glacage. 


GLACAGE 


2 blanes d'oeufs battus fermes 


asses de sucre granulé 0 
say 1 cuil. a thé de 


gaufres croustillantes et d'un brun doré . 


rente 
choisi, cultivé pri 
en moulant 100 livres de ce blé choisi, seulement 26 livres sont assez 
bonnes pour la Swans Down! 

Jine que la bonne farine & paint! 


tamisez ensemble trois fois. 
le sucre graduellement, et fouettez bien ensemble jusqu’ 
soit léger et mousseux. j 


homogéne. 
Faites cuire pendant 30 minutes a four modéré (375 


La farine 


SWANS DOWN 


vous fera réussir 
vos patisseries 


Pour confectionner de beaux giiteaux trés légers . 


Pour faire de fins biscuits, des croutes de tartes feuilletées, des 


Employez la Farine & Patisserie Swans Down! Vous serez tcu- 


jours certaine d’obtenir d'excellents résultats 


La Farine & Patisserie Swans Down est une sorte de farine diffé- 
Slle est fabriquée avec du blé tendre d’hiver spécialement 
s des moulins Swans Down. De la farine obtenue 


Et la Swans Down est 27 fois plus 


La Farine & Patisserie Swans Down est vraiment économique. 


Elle ne vous cotite qu’un tout petit peu plus cher que la farine 
& pain—seulement 3} ) 
absolument stre de réussir 4 merveille vos pat 


c de plus par gateat 


t vous pouvez étre 
ries. 


GLACAGE BOUILLI 


34 tasse de sucre granulé 
44 cuil. & thé de créme de tartre 


e d’eau bouillante 
1¢ d’oeuf battu ferme 


Faites dissoudre le sucre et la créme de tartre dans l'eau bouillante 


Mettez sur le feu et faites bouillir ;usqu’a ce qu’une petite quantité 
du sirop placée dans de l’eau froide y forme une boule molle ou un 
long fil (238°,° 
battan* sans 
ferme ir 


Versez lentement le sirop sur le blanc d’oeuf, en 
Continuez a battre jusqu’é consistance assez 
e caAteau. 


GATEAU AU CARAMEL 

2 jaunes d’oeufs bien battus 

de lait 

- & thé de vanille 

2 blanes d’oeufs battus en neige 


2 tasses de Farine 4 Pati 

wans Down tam 4% 
cuil. & thé de poudre a pate lc 
tasse de beurre 
tasse de sucre 


3 
i 


Tamisez la farine une fois, mesurez, ajoutez la poudre a pate, et 
Battez le beurre en créme en ajoutant 
& ce que ce 
. Ajoutezles jaunes d’oeufs, puis, en alternant 
lait et petit & petit, ajoutez la farine et la poudre a pate 
Battez aprés chaque addition jusqu’A ce que ce soit 

Ajoutez la vanille et faites entrer les blancs d'oeufs. 
° F.), dans deux 

gateaux de 9 pouc Etendez le glacage au caramel 
ings, sur le dessus et les cOtés du giteau. Pour faire trois 


grands rangs, doublez la recette. 


GLACAGE AU CARAMEL ¢ 
s de cassonade brune 1 cuil. & thé de vanille 
d'eau Créme 


a table de beurre 


1 cuil 


Faites bouillir le sucre et l’eau jusqu’A ce que le sirop forme 


GATEAU ‘PRIZE DEVIL’S” 


3ses de Farine & Patisserie 


2 oeufs battus en neige 


Wans Down tamis lg tasse de lait sur 

|. & thé de poudre a pate 1% tasse d'eau bouillante 

. & the de sel 1 cui . a thé de soda 

ie de beurre ou desaindoux 1} carré de chocolat Baker, fondu 
ses de cassonade pale 1 cuil. a thé de vanille 


iisez la farine une fois, mesurez, ajoutez la poudre a pate et 
et tamisez ensemble trois fois. Battez en créme le beurre cule 
Ux jusqu’é ce qu'il soit léger et spongieux; ajoutez graduelle- 
| tasse de sucre en fouettant parfaitement le mélange. 
battant bien, ajoutez aux oeufs une autre tasse de sucre 
Z au beurre ou au saindoux battu le mélange contenant les 
et fouettez énergiquement. Ajoutez les ingrédients secs 
$ au mélange bien battu, en alternant avec le lait sur et peu 
Battez aprés chaque addition pour que le tout soit homo- 
Brassez l'eau bouillante et le soda dans le chocolat fondu et 
ala pate. Joignez-y la vanille. 
*s cuire durant 15 minutes, en t 
gmentez la température jusqu’ 
z le glacage blanc entre les rang: 
uu. 


is rangs, & four lent (325° F.), 
50° F. pendant 30 minutes 
sur le dessus et les cétés 


GAUFRETTES DELICIEUSES 


14 tasse de saindoux 
34 tasse de sucre 

1 oeuf battu en neige 
2 cuil. & table de lait 


1} tasse de Farine a Patisserie 
Swans Down tamisée_ __ 
1 cuil. a thé de poudre a pate 
16 cuil. a thé de sel 


Tamisez ensemble deux fois la farine, la poudre & pate et le sel. 
Battez le beurre en créme, ajoutez le sucre et fouettez ensemble 
bien en créme. Ajoutez l’oeuf et battez bien. Ajoutez la farine 
et le lait et battez jusqu’aé ce que ce soit homogéne. Ajoutez la 
vanille. Etendez également sur le fond d'une casserole graissée. 
Faites cuire pendant 12 minutes-A four modéré (350° F.). Coupez 
en carrés de 4 pouces et roulez, en commencant par un coin. Si les 
earrés deviennent cassants avant de finir de les former, ils redevien- 
dront souples en les faisant réchauffer dans le fourneau. Recette 
pour 24 gaufrettes. 

Vous réussirez mieux vos giteaux en mesurant, en mélangeant 
et en cuisant parfaitement. Demandez le Service 4 Gateau Swans 
Down comprenant chaque sorte d’ustensiles nécessaires pour faire 
les gateaux avec exactitude et commodité. (Lisez l’offre inscrite 
sur le paquet.) 


. 


RETAIL LUMBER BUSINESS. 


Cranberry Pudding 


2 Cupfuls of cranberries 

1 Cupful of water 

1 Cupful of sugar 

2 Cupfuls of corn flakes 
14 Cupful of seeded raisins | 
2 Tablespoonfuls of butter 
14 Tablespoonful of lemon juice 

Pick over and wash the cranberries and |. 


cook until tender in the water to which the f 
sugar has been added. Place a layer of corn | 


flakes in a greased baking dish, cover with } 


half of the cranberries and half of the raisins. 
Dot with one-third of the butter and sprinkle 
with the lemon juice. Repeat, covering the } 
top with the remaining corn flakes and dot 
with the remainder of the butter. Bake for 
half hour in a moderate oven—375 degrees 
Fahrenheit. If desired, cover with a meringue 
made by adding quarter cupful of sugar to 
two stiffly beaten egg whites. Return to the 
oven to brown slightly. Serve cold with 
cream. 


——-— 


Vanilla Cornstarch Pudding 
(A Goop HouseKEEpinc TESTED REcIPE) é 
3 tbsp. cornstarch 3 c. bottled milk or 134 c. 
Y tsp. salt evaporated milk and 
4 tbsp. granulated sugar _ 14 ¢. water 
44-1 tsp. vanilla extract 


aD 


Mix the cornstarch, salt, sugar, and % c. 
of the milk until smooth. Meanwhile scald 
the rest of the milk in a double-boiler. 
Pour a little of the scalded milk on the 
cornstarch mixture and blend smoothly. 
Add this to remaining scalded milk and 
stir constantly until the pudding thickens. 
Remove the spoon, cover the double- 
boiler, and cook 25 min., stirring occasion- 
ally. Cool, add vanilla, beat up well, turn 


into 6 sherbet glasses, and chill. Or turn 
into 6 wet individual molds, chill until set 
and unmold. Serve with cream, chocolate 
sauce, or fresh canned or stewed dried 
fruit. Serves 6. To serve 2, make one-third 
this recipe. 

To prevent a skin forming on the surface 
of the pudding while chilling, cover the top 
of the glasses or molds with wax or parch- 
ment paper, transparent cellulose sheeting, 
or aluminum foil. 

Vanilla Cornstarch Whip: Make Vanilla 
Cornstarch Pudding, reducing sugar to 2 


tbsp. After cooking 25 min. stir very slowly | 


into 1 well-beaten egg yolk. 
in double-boiler, stirring all the time; then 


' cool, add vanilla, and chill until thickened. 


Next beat 1 egg white until quite stiff; 
gradually add 2 tbsp. granulated sugar, 
while continuing to beat until egg white} 
peaks. Fold evenly into cornstarch mix- 
ture and beat until smooth and frothy. 
Chill and serve in sherbet glasses. This 
does not unmold. 


Chocolate Cornstarch Pudding 

(A Goop Housexerpinc TesTep ReEciPE) 
Make Vanilla Cornstarch Pudding, increas- 
ing sugar to 5 or 6 tbsp.’ Tastes differ. 
Melt 1-114 sqs. (1-1% oz.) unsweetened 
cooking chocolate in the 2% c. scalded 
milk, and beat with an egg beater until 
smooth before proceeding with recipe. 
1%4-¥% c, cocoa may be substituted for the 
chocolate, in which case mix it with the 
cornstarch, salt, and sugar. 
Chocolate Cornstarch Whip: Make Choco- 
late Cornstarch Pudding, reducing sugar 
to 3 or 4:tbsp: After cooking 25 min. stir 
very slowly into 1 well-beaten egg yolk. 


butter in a skillet, add the brown sugar, and 
cook while stirring until melted. 
thin stream to the 2% c. scalded milk and stir 
constantly until the syrup is 
cornstarch, salt, and % c. milk, and proceed 


(Continued from page 103) 
Add in a 


dissolved. Mix 


Cook 1 min.} 


. 
|” Cornstarch Pudding For an Epicure 


CA 


Cook 1 min. in double-boiler, stirring all. the 
time; then cool, add vanilla, and chill until 
thickened. Next beat 1 egg white until stiff; 
gradually add 2tbsp. granulated sugar, while 
continuing to beat until egg white peaks. 
Fold into cornstarch mixture and beat until 
smoothand frothy. Chillandservein sherbet 
glasses. This does not unmold. i. 


Caramel Cornstarch Pudding 
(A Goop Housexeerinc TesTeD REctPE) 

Follow recipe for Vanilla Cornstarch Pud- 
ding, increasing sugar to 8 tbsp. Melt and 
stir 6 tbsp. of this sugar in a skillet until 
it is a golden brown syrup. Then add ina 
thin stream to the 2% c. scalded milk and 
stir constantly until the syrup is dissolved. 
Mix cornstarch, salt, remaining 2 tbsp. 
sugar, and the % c. milk, and proceed as 
directed. 

Caramel Cornstarch Whip: Make Caramel | 
Cornstarch Pudding, omitting the 2 tbsp. 
sugar, which were added to the cornstarch. 
After cooking 25 min. stir very slowly into 
1 well-beateneggyolk. Cookzmin.indouble- 
boiler, stirring all the time; then cool, add 
vanilla, and chill until thickened. Next 


beat 1 egg white until stiff; gradually add | 
2 tbsp. granulated sugar, while continuing } 


to beat until egg white peaks. Fold into 
cornstarch mixture and beat until smooth 
and frothy. Chill and serve in. sherbet 
glasses. This does not unmold. 


Butterscotch Cornstarch Pudding 
(A Goop Housexeepinc TrstTeD Rectre) 


Follow recipe for Vanilla Cornstarch Pud- 

ding, substituting 1 c. brown sugar, and 1 

tbsp. butter or margarine for the 4 tbsp. of 

sugar. Melt the (Continued on page 162) 
103 


served in sherbet glasses. It does not unmold. 


Pineapple Cornstarch Pudding 


(A Goop HovusEKEEPING Trestep Recipe) 


as directed. 

Butterscotch Whip: Make Butterscotch Corn- 
starch Pudding. After cooking 25 min. stir 
very slowly into 1 well-beaten egg yolk. Cook 
t min. in double-boiler, stirring all the time; 
then cool, add vanilla, and chill until thickened. 
Next beat 1 egg white until stiff, fold in the 
cornstarch mixture, and beat until smooth and 
frothy. Chill and serve in sherbet glasses. 
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This does not unmold. 


Grape Cornstarch Pudding 


(A Goop HousEKEEPING Trstep Recipe) 


Make Vanilla Cornstarch Pudding, substitut- 
ing 3 c. bottled grape juice for the 3 c. milk, 
and reducing the sugar to 2 tbsp. Omit the van- 
illa. Chill and serve in sherbet glasses. This 
does not unmold. 


Orange Cornstarch Pudding 


(A Goop HousEKEEPING Testep REcIPE) 


Make Vanilla Cornstarch Pudding, substitut- 
ing 3 c. strained orange juice for the 3c. milk, 
and increasing the sugar to 5 tbsp. Omit tlfe van- 
illa. Chill and serve in sherbet glasses. This 
does not unmold. 

Orange Cornstarch Whip: Make Orange 
Cornstarch Pudding, reducing sugar to 3 tbsp. 
After cooking 25 min. stir very slowly into 1 
well-beaten egg yolk. Cook r min. in double- 
boiler, stirring all the time; then cool, and chill 
until thickened. Next beat 1 egg white until 
stiff; gradually add 2 tbsp. granulated sugar, 
while continuing to beat until egg white peaks. 
Fold into cornstarch mixture, and beat until 
smooth and frothy. Chill. This should be 


’ 


and 66 for cash. 
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Make Vanilla Cornstarch Pudding, substituting 
3 c. canned unsweetened pineapple juice for 
the milk, and increasing the cornstarch to 4 
tbsp. Omit the vanilla. Chill and serve in 
sherbet glasses. This does not unmold. 

Pineapple Cornstarch Whip: Make Pineapple 
Cornstarch Pudding, reducing the sugar to 2 
tbsp. After cooking 25 min. stir very slowly 
into 1 well-beaten egg yolk. Cook 1 min, in 
double-boiler, stirring all the time; then cool, 
and chill until thickened. Next beat 1 egg 
white until stiff; gradually add 2 tbsp. gran- 
ulated sugar, while continuing to beat until egg 
white peaks. Fold into cornstarch mixture 
and beat until smooth and frothy. Chill and 
serve in sherbet glasses. This does not unmold. 
Note: Other canned fruit juices may be sub- 
stituted for the pineapple juice, the amount of 
sugar varying with the sweetness of the juice. 


Blackberry Cornstarch Pudding 


(A Goon HousEKEEPING Trstep Recipe) 


Make Vanilla Cornstarch Pudding, substituting 
3 c. juice drained from canned blackberries for 
the 3 c. milk. Also reduce sugar to 1 tbsp. 
Omit the vanilla. Chill and serve in sherbet 
glasses with or without cream. This does not 
unmold. 


Coconut Cornstarch Pudding 


(A Goop HovusEKEEPING Testep Recipe) 


Make Vanilla, Chocolate, Butterscotch, or 
Caramel Cornstarch Pudding, adding 6 tbsp. 
of shredded coconut to the pudding after it is 
cooked 25 min. Then proceed as directed. 
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JIT-JUICE GO@CKMAIL: Pour into a 


ee eae 


Rolled Oats Butter Crisps DOROTHY’S APRICOT CARAMEL SHORTCAKE 


‘grand eats’ and digestible, too! 


6 Cupful of butter 
6 Cupful of sugar 
Egg 
] 
€ 


BN tr 


C upfu of sifted pastry flour 
Teaspoonful of vanilla 
Cupful of rolled oats 


Ae NH Noe 


aS) 


Cream the butter thoroughly, add the 
sugar gradually and continue creaming. 
\ Add the unbeaten egg and mix thoroughly. 
}| Add the sifted flour, the vanilla and the 
| rolled oats. When well combined, drop from | 
) 
| 
} 


a teaspoon on to a greased baking pan. | 


Flatten slightly with a spatula dipped in CARAMEL FILLING: 12-15 minutes. Serve hot with— 


; cold water and decorate the top with 2 tablespoons Crisco 14 teaspoon salt Apricot Cream: Strain cooked apricots 
| candied cherry, colored sugar, or a half bad Ageing brown 14 cup chopped nuts (canned or stewed dried apricots) to make 
| he S ale sugar lie ; ant 26 e ANT CTOE : 
||nutmeat. Bake in a slow oven 275 degrees ‘x ee oot pu a ta panieate — until 
| = irty-fiv. i e Make Digestible Crisco Shortcake (see  %° sweetening with 2 tablespoons pow- 
i | Fahr.—for about thirty-five minutes. Master Recipe below). Divide dough—pat dered sugar. Fold apricot pulp into cream. 
4 out 4% inch thick into two layers slightly 
‘| 4 larger than Criscoed pan (use 7’ x 7”, or 
Gnocch 5 a 
j noccni 5 x 9”). Put in bottom layer. Spread All Measurements Level. Recipes tested 
4 with Caramel Filling made this way: Mix and approved by Good Housekeeping Insti- 
~}) aay é eniite d aes fluffy Crisco with sugar and salt—add nuts. tute. Crisco is the registered trademark of 
| Place one quart of milk and one teaspoon- Put on top layer. Dampen edges and a shortening manufactured by the Procter 
| ful of salt in the top part of a double boiler. crimp together. Bake in hot oven (425° F.) | & Gamble Co. 
| Bring to boiling point and add gradually one 
| Pek y ce ao ik e n YPC te TR r @ oa rp 
s!cupful of Cream of Wheat, stirring con- TROPICAL STRAWBERRY SHORTCAKE 
{ stantly during the addition. Let boil for try this new fruit idea with digestible Crisco biscuit! 
‘\two or three minutes, then place over hot 
| ere ; 
)| water and allow to finish cooking. Beat two 


{leggs and mix thoroughly with the hot 
\| cereal. Pour into a shallow dish and allow 


to cool. Cut in rectangular shaped pieces 

and arrange in layers in a baking dish, 
ns having grated hard cheese between the 
\‘layers. Dot with butter and bake in a 
moderate oven until browned. 


Maple Puffed Rice Squares 


\| ; 

114 Cupfuls of maple syrup 
¥ 14 Cupful of sugar 
} 3 to 4 Cupfuls of Puffed Rice 234 cups crushed 34 cup cubed pine- apple juice for liquid. Wash, hull, crush 
(| strawberries apple (fresh or strawberries. Add sugar and pineapple. 
i “ 4 cup sugar canned) When shortcake is baked, put fruit between 
(| Combine the maple syrup and the sugar layers and on top. Serve with sweetened 


! and heat to boiling point. Boil slowly until Make Digestible Crisco Shortcake (see Mas- whipped cream (using 34 cup heavy cream 
+the mixture will form a hard ball when a ter Recipe below) using ?g cup canned pine- and 2 tablespoons powdered sugar). 
| little is dropped into cold water. Remove | Master Recipe for Digestible CRISCO SHORTCAKE 
PI yea i 5 
\from the heat and pour over the Puffed 


pep Awe 3 2 cups flour 1g cup Crisco Bake in hot oven (425° F.) 20 to 25 min- 
| Rice, mixing thoroughly so that every grain | 4 teaspoons baking 1 egg utes. Separate rounds. Put filling be- 
Wis coated. Turn into a well-greased pan and | _ powder 24 cup milk, water tween. (Individual Shortcakes: Cut out 
|mark in squares. Puffed Rice should be | San ORUOCH AaKE pees biscuits 44 inch’thick. Brush tops of half 
| a : f fow inut s bef | 1 tablespoon sugar with melted Crisco. Put other biscuits on 
} crisped ig the Sag hg = beget BS eee Sift dry ingredients. Work in Crisco (the top. Bake in hot.oven, 425° F., 12 minutes.) 
4 mixing it with the syrup. Puffed Wheat may pure digestible shortening). Beat egg in 
4 be used in this recipe if desired. measuring cup, add liquid to fill cup three- ONLY 10¢ brings you Winifred Carter's 
‘ fourths full. Add to Crisco mixture. Di- new “Favorite Recipes."’ 98 tested recipes 
‘ vide dough. Pat out into rounds to fit —33 colored illustrations! Send name and 
i bottom of pie plate. Brush one round with address (plus 10¢ in stamps) to Dept. 
| " ‘ 
( All-Bran Fudge Squares / melted Crisco. Place second round on top. XG-54, Box 837, Cincinnati, Ohio. 
: : : Whip until beginning to. -—~*~SO—~——OS—SOSOS~S—~SN SaaS Se 
} 4 Squares of chocolate 1old its shape........ sce Cups heavy cream 
' (unsweetened) old thoroughly into the 
i 14 Cupful of butter hocolate mixture with......1 tablespoon vanilla 
{ 2 Eggs Turn into a tray of mechanical re- 
{ 1 Cupful of granulated sugar rigerator and freeze until firm. Or fill 
14 Cupful of sifted flour , mould % full of the mixture; adjust the Haig 
wi i 1Z All- n t . TRE BERYL 5 oct sunevncase veces ¥§ Cup hot ti 
wl ! 4) Cupful of All-Bra id to the mould and secure it firmly Stir until thoroughly pase peed 
j 14 Cupful of chopped nuts vith adhesive tape or wet cotton; bury _ bined, then remove from 
wi (walnuts or pecans) n a pail of crushed ice and ice cream salt Peat, tnd cool for about 6 
1 Teaspoonful of vanilla four parts ice to one of salt) and freeze Beat until stiff but not 
rom 8 to 4 hours. GUE a oatea sic cs onic sacdensccncecee 2 egg whites 
: \ . f 
; ' Break the chocolate into small pieces and a NGEL CHARLOTTE RUSSE a ioeg are thoroughly into the 
" : : coo i i 
‘ put, with the butter, into the top part Of a often. iitanitaneat gelatine Pie ia dhe ave + , mixture. Pile lightly 
| double boiler. Heat slowly until the choco- b........ 14 eup cold water th o serving glasses and chill very 
5| . az 
; late is melted and the mixture well blended. oe he rp of 7 Oe thing water oroughly. 
| | Beat the eggs until light, add the sugar and biasolve gelatine in the Serve with plain or whipped cream and 
; ‘i Ms i ot sugar a ater. “ons : * 
: combine thoroughly. Add the chocolate and PF ieee eethowland garnish if desired with chopped nutmeats. 
Bi butter mixture and stir in the flour, the hill with occasional stir- 
ae >, ‘ ng until as thick as 
| |i All-Bran, the vanilla and nuts. Pour into a Ceca iat until GRAPEFRUIT BAVARIAN 
| greased flat pan to about one-third inch ery frothy. pee es 
a | eh Anat 7 ip until stiff.... ..2 cups heavy cream 
rol thickness and bake in a ees sa old thoroughly is ar i 1 Sof 
— about twenty ne mixture with...... ‘ew grains salt Soften 2 tablespoons gelati 
375 degrees Fahr. —for 14 tablespoon vanilla in...... eo 4 cup cok Wee 
we inutes. Cut in two-inch squares. — nt} 6 stale macaroons Dissolve..... M4 eup sugar 
, minuts. ~~ — - 5 - (rolled to crumbs) _ | aoe ae : aw 1% cups boiling water 
12 marshmallows, cut in Add the gelatine and stir 
small pieces until dissolved. 
134 tablespoons each, Add.. vel84 cup canned grape- 
finely-chopped red and fruit juice 
green candied cherries i es F 2 teaspoons lemon juice 
\% cup slivered blanched Strain into a moistened 
almonds bowl, chill with occasional 
/ Turn into a wet mould or pile into stitring until as thick as 
re F ‘ ‘ honey. Beat until frothy. 
é CHOCOLATE PARFAIT individual serving glasses. Chill until Whip until beginning a 
Stir together over low firm. hold its shape........ sscssuel Cup heavy cream 
heat until dissolved...... ... 1 cup sugar Add to the grapefruit mix- 
: 1 cup water FLUFFY CHOCOLATE ture with...... 1 egg white, whipped 
Bring to boil and boil ; 
Without, stirring to, the PUDDING Place on ice and beat until the mixture 
soft-ball stage, 238° F. begins to thick i 
Beat until stiff but not Cut up and melt over hot g o thicken, or until thoroughly 
BUNS co ata gice ns noptansescnsince neces 83 egg whites but not boiling water........ 2 squares unsweetened blended. Turn into moistened mould or 
Gradually beat in the hot ag chocolate moulds (lined wi 5 j : 
syrup and continue beat- Stir in slowly..................14 eups (1 can) sweeten- a ou d ( nd with split lady fingers if 
ing until quite cold. : ed condensed milk esired) an i i i 
Melt over hot but not -—™",, Stir and cook over boiling f ds chill until firm. (If desired, 
~ boiling water and add......24mquaf\s unsweetened water until very thick use fresh grapefruit juice and increase 
> é choeola \e (from _5 to 7 minutes). sugar to 1 cupful). 
be ees — - 


a 


Cranberry Pudding 


2 Cupfuls of cranberries 
1 Cupful of water 
1 Cupful of sugar 
2 Cupfuls of corn flakes 
14 Cupful of seeded raisins | 
2 Tablespoonfuls of butter > 
1% Tablespoonful of lemon juice ly 
Pick over and wash the cranberries and 


cook until tender in the water to which the 
sugar has been added. Place a layer of corn 
flakes in a greased baking dish, cover with 


‘i: 


half of the cranberries and half of the raisins. 
Dot with one-third of the butter and sprinkle 
with the lemon juice. Repeat, covering the | 
top with the remaining corn flakes and dot 
with the remainder of the butter. Bake for | 
half hour in a moderate oven—375 degrees 
Fahrenheit. If desired, cover with a meringue 
made by adding quarter cupful of sugar to 
two stiffly beaten egg whites. Return to the 
oven to brown slightly. Serve cold with 
cream. 


Vanilla Cornstarch Pudding 
(A Goop HousexeEpinc TEesTED Recipe) é 
3 c. bottled milk or 114 c 
14 tsp. salt evaporated milk and 
4 tbsp. granulated sugar 114 c. water 
14-1 tsp. vanilla extract 


| 
| 


3 tbsp. cornstarch 


Mix the cornstarch, salt, sugar, and % c. 
of the milk until smooth. Meanwhile scald 
the rest of the milk in a double-boiler. 
Pour a little of the scalded milk on the 
cornstarch mixture and blend smoothly. 
Add this to remaining scalded milk and 
stir constantly until the pudding thickens. 
Remove the spoon, cover the double- 
boiler, and cook 25 min., stirring occasion- 
ally. Cool, add vanilla, beat up well, turn 


RETAIL LUMBER BUSINESS. 


into 6 sherbet glasses, and chill. Or turn 

into 6 wet individual molds, chill until set | 
and unmold. Serve with cream, chocolate 
sauce, or fresh canned or stewed dried 

fruit. Serves 6. To serve 2, make one-third 

this recipe. 

To prevent a skin forming on the surface 
of the pudding while chilling, cover the top 
of the glasses or molds with wax or parch- 
ment paper, transparent cellulose sheeting, 
or aluminum foil. 

Vanilla Cornstarch Whip: Make Vanilla 
Cornstarch Pudding, reducing sugar to 2 
tbsp. After cooking 25 min. stir very slowly | 
into 1 well-beaten egg yolk. Cook 1 min. | 
in double-boiler, stirring all the time; then 
cool, add vanilla, and chill until thickened. 
Next beat 1 egg white until quite stiff; 
gradually add 2 tbsp. granulated sugar,| 
while continuing to beat until egg white 
peaks. Fold evenly into cornstarch mix- 
ture and beat until smooth and frothy. 
Chill and serve in sherbet glasses. This 
does not unmold. Y 


Chocolate Cornstarch Pudding 

(A Goop Housexerrinc TesTeD Recipe) 
Make Vanilla Cornstarch Pudding, increas- 
ing sugar to 5 or 6 tbsp.’ Tastes differ. 
Melt 1-134 sqs. (1-1% oz.) unsweetened 
cooking chocolate in the 214 c. scalded 
milk, and beat with an egg beater until 
smooth before proceeding with recipe. 
1%-% c. cocoa may be substituted for the 
chocolate, in which case mix it with the 
cornstarch, salt, and sugar. 
Chocolate Cornstarch Whip: Make Choco- 
late Cornstarch Pudding, reducing sugar 
to 3 or 4.tbsp: After cooking 25 min. stir 
very slowly into 1 well-beaten egg yolk. 


a 


Cook z min. in double-boiler, stirring all the 
time; then cool, add vanilla, and chill until 
thickened. Next beat 1 egg white until stiff; 
graduallyadd tbsp. granulatedsugar, while 
continuing to beat until egg white peaks, 
Fold into cornstarch mixture and beat until | 
smoothand frothy. Chillandservein sherbet | 
glasses. This does not unmold. Is 


Caramel Cornstarch Pudding 

(A Goop Housexeerinc TesTeD Recipe) 
Follow recipe for Vanilla Cornstarch Pud- 
ding, increasing sugar to 8 tbsp. Melt and 
stir 6 tbsp. of this sugar in a skillet until 
it is a golden brown syrup. Then add ina 
thin stream to the 2% c. scalded milk and 
stir constantly until the syrup is dissolved. 
Mix cornstarch, salt, remaining 2 tbsp. 
sugar, and the 14 c. milk, and proceed as 
directed. 
Caramel Cornstarch Whip: Make Caramel 
Cornstarch Pudding, omitting the 2 tbsp. 
sugar, which were added to the cornstarch. 
After cooking 25 min. stir very slowly into 
1 well-beateneggyolk. Cook1min.indouble- 
boiler, stirring all the time; then cool, add 
vanilla, and chill until thickened. Next 
beat 1 egg white until stiff; gradually add 
2 tbsp. granulated sugar, while continuing ) 
to beat until egg white peaks. Fold into 
cornstarch mixture and beat until smooth 
and frothy. Chill and serve in sherbet | 
glasses. This does not unmold. 


Butterscotch Cornstarch Pudding 
(A Goop Housexeerinc TrsteD REctPE) 


Follow recipe for Vanilla Cornstarch Pud- 

ding, substituting 1 c. brown sugar, and 1 

tbsp. butter or margarine for the 4 tbsp. of 

sugar. Melt the (Continued on page 162) 
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(Continued from page 103) 
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butter in a skillet, add the brown sugar, and 
cook while stirring until melted. Add ina 
thin stream to the 2% c. scalded milk and stir 
constantly until the syrup is dissolved. Mix 
cornstarch, salt, and % c. milk, and proceed 
as directed. 

Butterscotch Whip: Make Butterscotch Corn- 
starch Pudding. After cooking 25 min. stir 
very slowly into I well-beaten egg yolk. Cook 
1 min. in double-boiler, stirring all the time; 
then cool, add vanilla, and chill until thickened. 
Next beat 1 egg white until stiff, fold in the 
cornstarch mixture, and beat until smooth and 
frothy. Chill and serve in sherbet glasses. 
This does not unmold. 


Grape Cornstarch Pudding 


(A Goop Housexerrinc TESTED ReEcIPE) 


Make Vanilla Cornstarch Pudding, substitut- 
ing 3 c. bottled grape juice for the 3 c. milk, 
and reducing the sugar to 2 tbsp. Omit the van- 
illa. Chill and serve in sherbet glasses. This 
does not unmold. 


Orange Cornstarch Pudding 


(A Goop HousEKEEPING Testep Recipe) 


Make Vanilla Cornstarch Pudding, substitut- 
ing 3 c. strained orange juice for the 3c. milk, 
and increasing the sugar to 5 tbsp. Omit tlfe van- 
‘lla. Chill and serve in sherbet glasses. This 
does not unmold. 

Orange Cornstarch Whip: Make Orange 
Cornstarch Pudding, reducing sugar to 3 tbsp. 
After cooking 25 min. stir very slowly into 1 
well-beaten egg yolk. Cook 1 min. in double- 
boiler, stirring all the time; then cool, and chill 
until thickened. Next beat 1 egg white until 
stiff; gradually add 2 tbsp. granulated sugar, 


J 


while continuing to beat until egg white peaks. 
Fold into cornstarch mixture, and beat until 
smooth and frothy. Chill. This should be 


served in sherbet glasses. It does not unmold. 


Pineapple Cornstarch Pudding 


(A Goop HouseKeEpine TESTED RecIPE) 


Make Vanilla Cornstarch Pudding, substituting 
3 c. canned unsweetened pineapple juice for 
the milk, and increasing the cornstarch to 4 
tbsp. Omit the vanilla. Chill and serve in 
sherbet glasses. This does not unmold. 

Pineapple Cornstarch Whip: Make Pineapple 
Cornstarch Pudding, reducing the sugar to 2 
tbsp. After cooking 25 min. stir very slowly 
into 1 well-beaten egg yolk. Cook r min. in 
double-boiler, stirring all the time; then cool, 
and chill until thickened. Next beat 1 egg 
white until stiff; gradually add 2 tbsp. gran- 
ulated sugar, while continuing to beat until egg 
white peaks. Fold into cornstarch mixture 
and beat until smooth and frothy. Chill and 
serve in sherbet glasses. This does not unmold. 
Note: Other canned fruit juices may be sub- 
stituted for the pineapple juice, the amount of 
sugar varying with the sweetness of the juice. 


Blackberry Cornstarch Pudding 


(A Goop HousEkKEEPING Trstep Recipe) 


Make Vanilla Cornstarch Pudding, substituting 
3 c. juice drained from canned blackberries for 
the 3 c. milk. Also reduce sugar to I tbsp. 
Omit the vanilla. Chill and serve in sherbet 
glasses with or without cream. This does not 
unmold. 


Coconut Cornstarch Pudding 


(A Goop HousEKEEPING Tesrep Recipe) 


Make Vanilla, Chocolate, Butterscotch, or 
Caramel Cornstarch Pudding, adding 6 tbsp. 
of shredded coconut to the pudding after it is 
cooked 25 min. Then proceed as directed. 
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JIT-JUICE @@CKTAIL: Pour into a 
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Rolled Oats Butter Crisps 


14 Cupful of butter 
14 Cupful of sugar 


34 Cupful of sifted pastry flour 
14 Teaspoonful of vanilla 
1% Cupful of rolled oats 


Cream the butter thoroughly, add the | 
sugar gradually and continue creaming. 
| Add the unbeaten egg and mix thoroughly 
| Add the sifted flour, the vanilla and the 
rolled oats. When well combined, drop from 
a teaspoon on to a greased baking pan. 
Flatten slightly with a spatula dipped in 
cold water and decorate the top with 
lcandied cherry, colored sugar, or a half 
nutmeat. Bake in a slow oven 275 degrees 
Fahr.—for about thirty-five minutes. 


Gnocchi 


Place one quart of milk and one teaspoon- 
|| ful of salt in the top part of a double boiler. 
Bring to boiling point and add gradually one 
cupful of Cream of Wheat, stirring con- 
\\stantly during the addition. Let boil for 
two or three minutes, then place over hot 
| water and allow to finish cooking. Beat two 
leggs and mix thoroughly with the hot 
|cereal. Pour into a shallow dish and allow 
to cool. Cut in rectangular shaped pieces 
and arrange in layers in a baking dish, 
having grated hard cheese between the 
layers. Dot with butter and bake in a 

| moderate oven until browned. 


Maple Puffed Rice Squares 


114 Cupfuls of maple syrup 
14 Cupful of sugar 
3 to 4 Cupfuls of Puffed Rice 


| Combine the maple syrup and the sugar 
and heat to boiling point. Boil slowly until 
the mixture will form a hard ball when a 
little is dropped into cold water. Remove 
Afrom the heat and pour over the Puffed 
Rice, mixing thoroughly so that every grain 
is coated. Turn into a well-greased pan and 
mark in squares. Puffed Rice should be 
crisped in the oven for a few minutes before 
L mixing it with the syrup. Puffed Wheat may 
+ be used in this recipe if desired. 


All-Bran Fudge Squares 


4 Squares of chocolate Whip until beginning to 


i1old its shape........ s-2 Cups heavy cream 
(unsweetened) ‘old thoroughly into the 

\% Cupful of butter hocolate mixture with......1 tablespoon vanilla 
2 Eggs Turn into a tray of mechanical re- 
1 Cupful of granulated sugar rigerator and freeze until firm. Or fill 
14 Cupful of sifted flour , mould % full of the mixture; adjust the 
14 Cupful of All-Bran id to the mould and secure it firmly 
14 Cupful of chopped nuts yith adhesive tape or wet cotton; bury 
(walnuts or pecans) n a pail of crushed ice and ice cream salt 
1 Teaspoonful of vanilla four parts ice to one of salt) and freeze 


rom 38 to 4 hours. 


Break the chocolate into small pieces and |ANGEL CHAR 


put, with the butter, into the top part of 4 (ren 


double boiler. Heat slowly until the choco- 
late is melted and the mixture well blended. ev a syrup of 
Seat the eggs until light, add the sugar and Dissolve gelatine in the 
eet & 88 ot sugar and t 
‘ er Nine’ re x n water. 
combine thoroughly . Add the chocolate and eraininea a wet bowland 
butter mixture and stir in the flour, the hill with occasional stir- 
Saar A ar " >, ; ng until as thick as 
All-Bran, the vanilla and nuts. Pour into a ae ade tet wnt 
greased flat pan to about one-third inch ery frothy. 
Re Saas a da srate 7e Vhip until stiff............ 
thickness and bake in a moderate oven— (1 hirdegkig ius gel 


ahr.—for about twenty ne mixture with.. 
two-inch squares. 


375 degrees F 
minutes. Cut in 


Turn into a wet 


LOTTE RUSSE 


1 tablespoon gelatine 
14 cup cold water 

34 cup sugar 

l4 cup boiling water 


2 cups heavy cream 


Few grains salt 

Lg tablespoon vanilla 

6 stale macaroons 
(rolled to crumbs) 

12 marshmallows, cut in 
small pieces 

1144 tablespoons each, 
finely-chopped red and 
green candied cherries 

14 cup slivered blanched 
almonds 

mould or pile into 


CHOCOLATE PARFAIT individual serving glasses. Chill until 
Stir together over low firm. 
heat until dissolved 1 cup sugar 
q : vie FLUFFY CHOCOLATE 
Bring to boil and boi PUDDING 


without stirring to the 
soft-ball stage, 238° F. 
Beat until stiff but not 
dry 2 3 egg whites but not boiling water........ 
Gradually beat in the hot 
syrup and continue beat- 
ing until quite cold. 
Melt over hot but not — Stir and cook over boiling 
boiling water and add... 2 faguare% unsweetened water until very thick 

shocolat? (from 5 to 7 minutes). 


Stir in slowly 


Cut up and melt over hot 


2 squares unsweetened 


chocolate 
114 cups (1 can) sweeten- 
ed condensed milk 


CHERRY FLAVOR 


RED CHERRY CUP 
No boiling water needed... no 
flavor lost in steam! 
y Jell-O 1 cup ca 1 cherry juice 
d red cherries, drained 


vater. Add cherry juice and chill. When 


fold in cherries. Turn into sherbet glasses and 


GRAPEFRUIT DELIGHT 


With no boiling heat to cool away, this 
new Jell-O sets with amazing speed! 


1 package Lime Jell-O 2 grapefruit sections, 
1 pint warm water free from membrane 
Dissolve Jell-O in warm water. Chill, Arrange grapefruit sections 
n mold. When Jell-O is slightly thickened, turn into mold, being 

reful not to disarrange fruit. Chill until firm. Unmold. Serves 4. 

| 
Get genuine Jell-O at the 
1 eA |e te a 
Stir in....... .4 cup hot water 


Stir until thoroughly com- 
bined, then remove from 
heat and cool for about 5 


minutes. 
Beat until stiff but not 
dry setsteessstesssssetseeersenses CGE Whites 


Fold egg whites thoroughly into the 
cooled chocolate mixture. Pile lightly 
into serving glasses and chill very 
thoroughly. 


Serve with plain or whipped cream and 
garnish if desired with chopped nutmeats. 


GRAPEFRUIT BAVARIAN 


CREAM 
Soften 2 tablespoons gelatine 
in. 14 cup cold water 
Dissolve + 4 cup sugar 
in 144 cups boiling water 


Add the gelatine and stir 
until dissolved. 


Add 134 cup canned grape- 
fruit juice 
and , 2 teaspoons lemon juice 


Strain into a moistened 

bowl, chill with occasional 

stirring until as thick as 

honey. Beat until frothy. 

Whip until beginning to 

hold its shape 1 cup heavy cream 
Add to the grapefruit mix- , 

ture with 1 egg white, whipped 


Place on ice and beat until the mixture 
begins to thicken, or until thoroughly 
blended. Turn into moistened mould or 
moulds (lined with split lady fingers if 
desired) and chill until firm. (If desired, 
use fresh grapefruit juice and increase 
sugar to 1 cupful). 


right aWay...no cooling needed 


ckage Orange Jell-O 


ORANGE FLAVOR 


HAWAIIAN SUNBURST 
This new Jell-O dissolves instantly in water 

only slightly hotter than lukewarm! 
1 package Strawberry Jell-O % teaspoon salt 
1/2 cups warm water 2 slices canned pines ppl 
cup canned pineapple juice 
Dissolve Jell-O in w 


Turn into individual r 


rm water, Add pineapple juice and salt 
yids. Chill until firm. Unmold. Cut pine 


apple slices in half crosswise and cut into small, pointed wedges 


Arrange wedges around Jell-O molds in sunburst effect. Serves 4 
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STRAWBERRY FLAVOR 
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Just out! Brand-New Recipe Book! FREE 


luncheons 


Full of ideas for children’s parties, bri 
pany and home dinners. 


com 
General Foods, Battle Creek, Mic 


h. 


Plum Marmalade 
(Marmelade des Prunes) 


Inro preserving kettle put § pounds 
ripe red plums (with stones removed ), 
weighed after preparing, and chopped, 
fs large oranges, chopped rind 
of % orange, 1 pound seedless raisins 
chopped, 1 leaf of French bay, % level 
teaspoon ground mace, 6 pounds 
Boil up the plum stones in a 
Strain, 


juice of 5 


sugar. 
very small amount of water. 
discarding stones. Add liquid to mar 
malade. Stir and let stand 3 hours. 
Stir again and put on fire (over griddle). 
Cook carefully 4o minutes after it 
comes to a boil, stirring often. Re- 
move and discard bay leaf. Seal im- 
mediately. 


= 


Gingered Beet Conserve 


(Conserve des Betteraves 
et Gingembre ) 


Mix well 2% pounds large red beets 
(pared and put through food chopper,| 


(scraped and put through food chopper, 
using coarse knife), weighed after pre-| 
paring, juice of 3 larg jul 
of 3, large lemons, fine 
of 2 oranges and 2 lemons, 5 pounds 
sugar, 56 cup vinegar, 7 cups water, 34 
cup ground ginger, 1 teaspoon ground 
cinnamon, % teaspoon ground cloves, 
Y% teaspoon ground allspice. Let 
stand 3 hours. Stir and put on fire 
Cover griddle). Cook carefully until 
thick, stirring often. Seal imme- 
diately. 


Orange Conserve with Yams 


(Conserve des Oranges et 
Patates Douces) 


Measure juice of 1 large grapefruit, 

juice of 6 large oranges, juice of 5 large 

lemons and the chopped rinds of the 1 
grapefruit, 6 oranges and 5 lemons. 
Put into preserving kettle with 3 
times as much water as fruit, add 1! 
pound seedless taisins (chopped), 1/7 
pound carrots (scraped 
weighed after preparing, § 
yams (pared and chopped), w 
after preparing, 1 cup vinegar, 
spoon ground mace, 1 
grated nutmeg. Cook carefully Cover 
griddle) 2 hours after it comes to a 
boil, stirring often. Then add 8} 
pounds sugar and stir. Cook until 
thick, stirring often. Seal. 


eighed 
I tea- 


Carrot Conserve with Figs 
(Conserve des Carottes et Figues) 


i [wro preserving kettle put 1% pounds 

‘ large crisp cafrots (scraped and 
chopped fine), weighed after prepar- 
ing, 1 large red beet (pared and chopped 
fine), 1% cups seedless raisins 
(chopped), 1 pound dried figs (stems 
removed, chopped), juice of 1 large 
grapefruit, juice of 1 large lemon, 

‘ juice of 2 large oranges, chopped rind 
of the 1 grapefruit, 1 lemon and 2 
oranges. Add 54 cup vinegar, 2 cups 
water and 3 pounds sugar. Stir and let 
stand 3 hours. Stir and put on fire 
Cover griddle). Cook 4o minutes after 
it boils, stirring often. Seal. 


Cranberry Conserve 
(Conserve des Airelles) 


Into preserving kettle put 3 
cranberries (stemmed and was 


ss 


using coarse knife), weighed after pre-"Fft 
naring, 134 pounds large crisp carrots (ae 


e oranges, juice REE 
ly chopped rind = 


wg 


and chopped), 
5 pounds = 


teaspoon 


: 


quarts i 
hed), 

grated rind of 1 orange, grated rind of | 
1% lemon, juice 6 large oranges, juice E 


RETAIL LUMBER BUSINESS. 


CRANBERRY FRAPPE 


Sugar 2c. 


Cranberries 1 qt. 
Juice of 2 lemons 


Water 2c. 

Pick over the cranberries and 
with the water for 10 minutes. Rub 
through a sieve. Add the sugar and 
lemon juice, and freeze to a mush. 
Serve in small sherbet glasses with 
turkey or chicken. 


cook 


SrurreD CELERY 
Select well-rounded stalks of celery, 


cut in two or three-inch pieces. Fill four. Fold in the beaten egg-whites 
with a mixture of finely chopped ast. Almond extract or rosewater are 
celery, nut meats, cheese, pimento, suggested flavoring. The amounts of ib 
moistened ‘with salad dressing. Ar- citron peel and cherries may ie 
range with assorted olives. varied. Candied pine-apple may Te- Ie 


CHRISTMAS SALADS 
Lettuce, ripe tomatoes, jellied tomato 
juice, pimentos, stuffed olives, cucum- 
ber pickles, green peppers, parsley, 
beans, rosy apples, red 


peas, green 
and green cherries, offer a large variety 
from which to select Christmas colors 
in dainty salads. 

Prum PuppING 
Raisins 1 Ib. Dry bread 
Currants 1 1b. crumbs % 1b. 
Candied Orange and Flour lc. 

lemon peel % lb. Brown sugar 1% c. 

Candied citron 44 1b. Eggs 8 


Spices, nutmeg 4 lb. 
Cinnamon 3 t. 

Fruit juice % Allspice % t. 

Cold coffee 4 c. Salt %4 t. 

Mix the fruits and suet, sift the dry 
ingredients and mix with the fruits. 
Stir in the beaten eggs and the 
liquid. Put in greased molds, filling 
them not more than two-thirds full, 
cover, and steam three hours. 


Finely chopped 
suet % lb. 


Srramep Fic PupDING 


Figs % Ib. Flour 1% c. 

Wiater 1% c. Baking Powder 2% t. 
Suet % lb. Brown sugar lc. 
Dried crumbs 1% c. Nutmeg I t. 

Eggs 3 Salt % t. 


Soak and stew the figs, covered to 
prevent evaporation. Cut them in 
pieces. Finely chop the suet. Mix 
the crumbs, suet, brown sugar, free 
from lumps, the sifted flour, salt, nut- 
meg, baking powder, well beaten eggs, 
figs and juice. Steam in covered 
molds for two hours or longer. This 
pudding is better for children than a 
very rich Christmas pudding. 


Sauces To Suir ALL TASTES 
Almond Fluff 


Creamed butter 4 tb. Egegwhite 1 
Powdered-sugar 1c. Almond extract % t. 


Work the sugar into the softened 
butter, beat into an egg white, beaten, 
add the almond extract, and beat. tiil 
fluffy. 

Srertinc Sauce 

Cream Y%4c. butter, add le. brown 
sugar gradually, 4 tb. thin cream or 
rich milk very slowly, and 1t. vanilla. 
Beat well. 
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CrEAMY SAUCE 


Butter, creamed 4 c. Milk 3 tb. 
Powdered sugar 4 c. Vanilla L t. 


Add the sugar gradually to the but- 
ter, then the milk and flavoring very 
slowly, stirring constantly over hot 
water, till the sauce is warm and per- 
fectly blended. 


Fam NNN ed 


Foamy Sauce 
Beat 2 egg-whites till stiff, add grad- 
ually le. powdered sugar, set over 
hot water and slowly beat in 4 tb. hot 
milk and 1t. vanilla. 


Wael 


Yritow Sauce 
Beat 2 egg yolks till thick, beating 
in gradually 4c. powdered sugar. 


ar 


1 lemon, 2 cups seedless raisins 
(chopped), 6 pounds sugar, 3 cups | 
es % teaspoon ground mace, 2 
tablespoons vinegar. Stir and let fm 
at IY ey 
stand 3 hours. Stir and put on fire Vivesncaccl ca aaaeeue™ 


Beat the whites, 
powdered sugar. 
mixtures, adding flavoring. 


Butter lc. 
Sugar 2c. 
Egegwhites 8 
Citron peel 4 Th 


Flour 3c. 


fluffy. Dredge the fruit with a little 


Cover griddle), stirring often. Cook Bore 
30 minutes after it boils. Add 1 cup = 
chopped pecan meats and cook 3 


nee minutes. Seal. Rae 


cradually adding ty. | 
Combine the two 


Wuite Fruit Cake 
Baking powder 1 t. 
Almonds 

blanched % Ib. 
Coconut lc. 
Milk 2 tb. 
Flour 1 t. 
Cherries, red and green ¥% Ib. or less 


Cream the butter and sugar_ till 


or more 


place some of it. Bake in a moderate fe 
oven for an hour or a little longer. 
Tur Sweerest CuristMas GIFT 


Cie MANY people, Christmas would 


not really be Christmas without 


some home-made candy, no matter 
how attractive that offered in the 
shops may be. So let us make 4 j 


variety, both to serve at home, and 
to give away. Some may be started 
two or three weeks before Christmas, 
helping to avoid the last minute rush. 
Fondants are the better for time to 
ripen, before being used. Then there is 
an infinite variety of candies which 
may be made very quickly, a short 
time before required. Our attitude 
towards candy has altered considerably 
of recent years. We look upon it as 
a valuable food, when eaten in 
reasonable amounts, and at the right 
time. No other food material is 
ready for use by the body, so soon ! 
after being eaten, as sugar. For this , 
reason it is invaluable as a means of | 
preventing fatigue. Candy is one of | 
our most delicious and easily used | 
forms of sugar. On the other hand, 
this very quality of sugar makes it | 
undesirable shortly before meal time, ; 
or early in the meal. But when eaten 
at the end of a meal, or when food 
is required to prevent exhaustion, it 
is a most excellent choice. Being such 
a highly concentrated food, the appe- 
tite is soon satisfied, thus making it 
impossible to eat sufficient amounts of 
the essential foods, unless those other 
foods are eaten first. Sugar is essen- 
tial to the proper digestion of other 
food materials. 

For many years, there 
belief that candy is injurious to the 
teeth. There is nothing about candy 
which can possibly harm any teeth, 
but eating it in too large amounts 
prevents eating enough milk, potatoes, 


pany Ae 
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Sn ie NAPE 


has been a 


bread, and other foods which are 
essential to building good teeth and 
bones. 


days, let us 


During busy holiday 
elicious home- 


have a few pieces of d 
made candy for dessert. No more 
acceptable gift could be sent to many 
of our friends than a dainty box of 
assorted home-made confections. Cel- 
lophane, gay papers, waxed or for 
wrapping, ribbons of paper, and other 
materials, boxes of all shapes and sizes, 
make a very simple gift truly beautiful. 
Other containers, such as jars, bowls, 
dishes or kitchen utensils, may be filled 
with confections or other good things 
to eat. ‘ 

t for home candy making’ 
orate Ror expen; 
uld be perfectl 


JIT-JUICE @O@CKMAIL: Pour into a 


a 


ee 


an 
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centres in one at a time. Turn to 
coat all sides, and remove to waxed 
paper, or a platter to dry. A fork or 
a piece of wire bent into a loop may 
be used for dipping. Keep the fondant 
over hot water, and stir between dip- 


pings to prevent a crust forming on 
top. 
Chocolates are dipped in exactly 


the same way. A specially prepared 
chocolate may be bought for the pur- 
pose. Melt it to 110°F. stirring 
while melting, then cool to about 80°F., 
and try to keep it near this tempera- 
ture. 

Fondant creams, fudge, pieces of 
preserved ginger, dates (pitted), nuts, 
such as halves of walnuts, or pecans, 
brazil nuts, almonds, filberts, clusters 
of raisins, uncooked cream candies, 
marzipan mixture, candied cherries or 
bits of candied pineapple all make 


delicious centres for either chocolate 
or fondant dipping. 
The melted fondant or chocolate 


must be deep enough to coat as many 
centres as one wishes to have. Mint 
patties or some similar type of candy 
may be made of what remains in the 
saucepan. Coconut may be stirred 
in the melted chocolate and dropped 
from a spoon on waxed paper, or 
nuts may be added, and the mixture 
poured into a small flat pan, and when 
hard cut in squares or oblongs like 
fudge. 


Marie Nout Bars 


Melt maple fondant over hot water, 
stir in any nut meats, broken rather 
fine, pour into a greased pan, cool, and 
cut in small bars or squares. 


Uncooxep CANDY 


1. Mash a medium sized baked or 
boiled potato, slightly salted, — till 
entirely free from lumps. Work in all 
the confectioner’s sugar it will take. 
Flavor and color as liked, add cocoa, 
melted chocolate, coconut, broken nut 
meats, candied fruits, if wished. Form 
in balls, press a half nutmeat or piece 
of ginger, etc., on top, use as centres 
for dipping in chocolate, use for stuf- 
fing dates or prunes, or roll in long 
rolls to be sliced as required. 

2. Blend condensed milk with con- 
fectioner’s sugar, using about 244 ¢. of 
sugar to Yc. of milk. Flavor and 
tint. 

3. Blend the white of one egg, un- 
beaten, 1tb. cream or evaporated 
milk and as much confectioner’s sugar 
as it will absorb. Flavor and color. 


DIVINITY 


Granulated sugar 2c. Water 4c. 


Corn syrup % c. Vanilla 1 t. 

or honey 1/3 c. Eggwhite 1 

Red or green cherries and nutmeats 

Boil the sugar, water and honey or 
corn syrup to 240°F., pour on the 
stiffly beaten egg-white (add a pinch 
of salt while beating the egg), add the 
vanilla, and if wished, nutmeats or 
vandied fruit cut in small pieces, when 
it begins to thicken. Beat constantly 
while pouring the syrup on the egg 
and continue beating till the candy 1s 
thick enough to drop by spoonful on 
waxed paper, or put in a pan to 
harden and cut in squares. 


Fruir Paste I 


Finely chop 1c. seeded raisins, 1c. 
dates, 1c. prunes which have been 


Ye) 


steamed a few minutes, and 2¢. nut- 
meats. Knead till smooth. Make into 
balls, which may be dipped in melted 
fondant or chocolate, or form into a 
roll to be sliced or pack in a greased 
pan to cut in squares when firm. 


Fruit Paste II 

Finely chop 1 Ib. each of figs, dates 
and walnut meats, knead with con- 
fectioner’s sugar till smooth enough to 
roll out on a board. Use confectioner’s 
sugar to dredge the board and rollinz 
pin. Cut with a tiny sharp cutter, or 
in squares with a sharp knife. Roll 
each piece in confectioner’s sugar. 


Butter Scorce 


Sugar 1c. Water 2 tb, 
Molasses % c. Sutter Ze, 
Vinegar 1 tb. Vanilla 1. 


3011 to 250°F., the sugar, molasses 


and vinegar and water. At about 
245° or 246°F. add the butter, cut in 
small bits, and the vanilla. Pour inte 
a greased pan, and Jet harden. When 


partly cool, mark into squares. Break 
apart, and wrap each piece in waxed 
paper. 

Mapte Sucar AND Syrup 


Every country has some specialtics, 
which though they may not be entirely 
indigenous to the country, seem so 
because they are made there with a 
care that produces a flavor that is 
essentially their own. Maple syrup 
and maple sugar are as Canadian as 
the maple leaf itself. So the foods 
with which they are eaten—pancakes, 
buckwheat cakes, layer cake with 
maple filling, ete—become accessorics 
to maple flavor. ° 

To prepare the sugar (which comes 
in little cakes, or large square ones 
of several pounds) use a sharp knife 
and shave the sugar down. This is 
better than grinding or grating, which 
should only be resorted to if you have 
allowed the sugar to become very dry. 
(It should be kept well wrapped, in a 
tight tin). But at its best, your fresh 
prepared sugar is a dish of tawny 
feathers, interspersed with small lumps 
like tiny nuts, where it has broken 
off under the knife. Shaved maple 
sugar can be used as other sugars are. 
Try it on apple tart, on blane mange, 
on many things where before you have 
been content with ordinary sugar— 
and find a new sweet. 


Marie Cream Sauce ror Appie Pin 
or PUDDING 


Whip 1c. of cream stiff. Fold in 
44c. shaved maple sugar. Sprinkle 
with cinnamon and maple sugar on 
top. Serve at once. Especially tooth- 
some! (This may be made with cream 
that has turned a little sour). 


Marie Butter Frostina (ror Cakes) 


Castor sugar Can. maple syrup 1c. 
(about) 3c. Butter % c. 
Chopped browned nuts 
Simmer the syrup for three min- 
utes, and cool again. Cream the but- 
ter till light, add salt, and 4% c. sugar, 
then alternate syrup and sugar, beat- 
ing well each time, till all are incor- 
porated, adding more or less syrup 
and sugar to make it the right con- 
sistency to spread with a knife made 
hot in boiling water. Sufficient for a 
large two-layer cake. Sprinkle the top 
with a few chopped and browned nuts. 


Apple Marmalade 


(Marmelade des Pommes) 


Wasa, pare and core tart firm apples, 
having 6 pounds when finished. Cut 
parings and cores fine and put them 
into a saucepan with just enough 
water to cover. Cook until very soft 
and strain through a sieve. Save the 
liquid. Put the apples themselves 
through a food chopper, using the 
coarse knife. Into preserving kettle 
put the apples and liquid from boiled 
parings, 6 pounds granulated sugar, 
2 cups brown sugar, juice of 10 large 
oranges, juice of 6 large lemons, 
grated rind of x orange, grated rind of 
1 lemon, 1 leaf of French bay (whole), 
1 teaspoon grated nutmeg, }4 teaspoon 
ground mace, 4 teaspoon ground 
cloves and 2 teaspoons ground cinna- 
mon. Add cold water to cover. Stir 
well and let stand 3 hours. Stir again 
thoroughly and put on fire to cook 
(over griddle). Cook slowly several 
hours or until it is as thick as mush. 
Stir very often to prevent scorching. 
Fish out the bay leaf and seal imme- 
diately. 


Pomegranate Marmalade 
Marmelade des Grenades) 


Scoop the seeds from 25 large ripe 


pomegranates and press out all their 
juice through a wire sieve. There 


should be 3 pints of juice. Wash 1 
pound purple grapes. Slip pulps from 
skins; put pulps into saucepan, heat 
oroughly (do not boil) and put 
rough sieve. Discard seeds and add 
rained pulp to skins. Into preserving 
ettle put skins and pulp of the grapes, 
he pomegranate juice, 5 leaves of 
fresh mint (washed), juice of 2 large 
‘emons, juice of 3 large oranges, 
‘rated rind of % lemon, grated rind of 
g orange. Add % cup vinegar, % 
‘aspoon ground cloves, 4 teaspoon 
ound cinnamon, 5 pounds sugar. 
ir well and let stand 1 hour. Stir 
ain and put on fire (over griddle). 
ok carefully 4o minutes after it 
mes to a boil, stirring often. Seal 
imediately. 


Credit I. H. White for one m 
Have your Cash-Book and yc 
Deposit all cash on hand. 
Post your books, beginning w 
Make out a statement of you 
cedar posts at actual cost; the Chat 


Change your books from single to doubie entry, 


Take a Trial Balance. 


RETAIL LUMBER BUSINESS. 


Baxep Bananas II 
Make a syrup of 3 tb. butter, % e. 
sugar, 14 c. orange juice, 2 tb. lemon 
juice, by stirring over the fire till the 
butter and sugar are melted. Dip 
quarters of banana in the syrup, lay, 
flat side down, on a greased shallow 
pan and bake in a moderate oven, 
basting with the syrup till it is all 
used. The orange and lemon juice 
may be omitted if wished. This is 
especially good with meat loaf, or 
with baked or boiled ham. 


SauTep BANANAS 

Peel bananas, cut in halves cross- 
wise, and again in halves lengthwise, 
sprinkle with lemon juice, roll in 
flour, and brown in a small amount of 
fat in a hot frying pan. Very good 
with a vegetable plate luncheon or 
dinner. 


BANANA CUSTARD 


An ideal dessert for the children. 
Make a soft custard, by heating in 
the double boiler 2 cups of milk, pour 
on the slightly beaten yolks of 3 eggs, 
or two whole small eggs, and 4 table- 
spoons of sugar, stirring while pour- 
ing. Return to the double boiler, and 
stir constantly over hot water till 
the mixture coats the spoon. Remove 
at once from the hot water, add % 
teaspoon of salt, and chill. Flavor 
with vanilla, or vanilla and almond 
extract. When ready to serve, pour 
over sliced bananas. 


BAKED BANANA CUSTARD 


Scalded milk, 2 c. 


Eggs, 2 or 3 


Sugar, 4 ¢. 

Salt, 44 t. 
Sliced bananas 

Grease custard cups, put slices of 

raw bananas in each. Pour the hot 
milk on the slightly beaten eggs, sugar 
and salt, stirring till well blended, 
and the sugar is melted. Pour on the 
bananas, set the cups of custard in a 
pan of hot water, and cook in a slow 
oven till a silver knife inserted in the 
custard comes out clean. Serve warm 
or cold. If the custards are to be 
turned out as a mold, three eggs will 
be required to make them stiff enough 
to retain the shape. 


BANANA Fritters I 


Cut bananas in quarters, sprinkle 
with lemon juice. Dip in batter, and 
fry in deep fat, drain on unglazed 
paper. Sprinkle with powdered sugar 
and serve hot. 


Submit your books to your teacher for inspection. 
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BATTER 
Flour, '% ec. Eggs, separated, 1 
Salt, 44 t. Melted butter or oil, 
Milk, 4 c. M3 th. 


Mix the flour and salt, gradually 
add the milk, the well beaten egg 
yolk, fat, and stiffly beaten egg white. 


Banana Frirrers II 


Milk, 4 tb. 

Egg, 1 

Medium bananas, 3 
Lemon juice, 3 t. 


Flour, 1 ec. 

Baking powder, 2 t. 
Sugar, 1 tb. 

Salt, 14 t. 

Sift the flour, baking powder, sugar 
and salt, beat the egg well and add 
with the milk to the flour. Mash the 
bananas thoroughly with a silver fork 
mix with the lemon juice, and add t 
the first mixture. Drop by spoonfu 
in deep fat, drain, and serve wil 
lemon pudding sauce. 


BANANA SHORTCAKE 

Make hot baking powder biseu’ 
using 2 tablespoons of shortening ¢ 
2 tablespoons of sugar to each 5 
of flour. Bake, split, and but 
Cover the lower half with sl} 
bananas, put on the top, with n 
banana on it, and whipped crean 
the bananas. 


Banana MUurFFIns 


Flour, 2 c. Brown sugar, % e. 
Baking powder, 3 t. Raisins or dates, } 
Salt, % t. 2 


Eggs, 2 
Nutmeg, Ls t. Mashed banana, } 
Cinnamon, 4 t. 


Milk, 44 ¢. or mo 
Melted shortening, 2 tb. 


Sift the flour, salt, baking po 
and spices. Add the brown ; 
well beaten eggs, raisins or 
mashed banana, milk to make : 
batter, and melted shortening. 
well, and bake in greased muffir 
or in small paper baking cups 
muffin pans. Bake in a hot 
400° F., for about 25 minut 
till done. 


Fruit Sarap PLATE 
(Serves 1) 
On a large dinner plate (a se 
plate if you have it), arrang 
lettuce leaves. Peel a banana 
in halves lengthwise. Peel an t 
removing the skin down to jul o 
Cut in slices. Arrange banan 
in large section of plate, topp >) 
orange slices as shown. I Li 
smaller sections of plate, plac tl 
large prunes, which have been; ae 
and stuffed with cottage o uf 
cheese moistened with oran 
or with peanut butter, thinn 
orange juice. In the fourth se the 
plate, place 3 or 4 dates anc bes 
walnut halves. Serve with kn¢ 
naise thinned with one-third : itory yott 
orange juice or with a sweet | 1464 
dressing. of 17 Ae 


and close them accor ~~ to 


J 


rd ri J ass Book. 
When your books have been approved, file your notes and checks, and write up your is 
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l Spaghetti with Sardine Sauce 


(A Goop HousEKEEPinG TestTED REcIPE ) 


2 c. bottled milk or 1 c. 
evaporated milk and le. 
water 

1 peeled clove 

1 8-oz. can sar 

1 tsp. lemon }j 

Grated cheese 


| 1 8-oz. pkg. spaghetti 
| 3 14 tsp. salt 
3 qts. boiling water 
2 tbsp. butter or 
margarine 
1 tbsp. minced onion 
» tbsp. flour 


i 


Sook the spaghetti with 3 tsp. salt in the 
boiling water for 10-20 min. or until tender. 
Drain and keep hot. Meanwhile melt the 
butter in a double-boiler. Add the onion, 
cook until tender; then add the flour and 
¥% tsp. salt, and stir until smooth. Next 
add the milx gradually while stirring con 
stantly, place over boiling water, and cook 
while stirring constantly until the mixture 
thickens. Add the garlic cut in halves, the 
sardines which have been drained of oil and 
mashed with a fork, and the lemon juice, 
and heat well. Remove garlic, pour sauce 
over the drained spaghetti, and either 
simmer on top of the stove for 15 min. or 
bake in a 14-qt. casserole in a hot oven of 
400° F..for 15 min. Pass grated cheese in 
serving. Serves 6. To serve 2 Or 3, make 
half this recipe. 


Snannt 
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Round Steak Creole 


(A Goop HousEKEEPING Testep REcIPE) 


1 bottom round steak, 
1” thick, 3 lbs. wet. 
2 c, strained tomatoes 
14 c. minced, seeded green 


c. soft bread crumbs 
6 c. minced celery 
4 ¢. minced onion 


4 1 
r 1) 1, 
A 3 
1 tbsp. chopped parsley 
1 
Hl 


Vy tsp. salt pepper 
4 tsp. pepper 8 medium or 12 small 
l tsp. sage potatoes 


4 tbsp. melted butter or 
margarine 


Combine the bread crumbs, celery, aw 
minced onion, parsley, 14 tsp. salt, pepper, 
sage, and melted butter. Spread over the 
surface of the round steak, roll up like 
a jelly roll, and tie with string. Arrange 
in a baking pan and pour the tomatoes, /2 
c. minced onion, green pepper, and 1 tsp. 
salt, mixed, over all. Bake in a moderate 
oven of 350° F. for 3 hrs.; 45 min. before the 
steak is done arrange the pared potatoes, 
which have been boiled for 15 min., around 
the meat, and cook for the remaining 45 
min. Serve the steak on a platter with the 
potatoes around it and the sauce poured 
|-over all. Serves 6. To serve 2 or 3, make 
| half this recipe. 
| If desired, a hubbard squash may be 
| baked in the same oven with the meat and 
potatoes. Select a squash weighing 4 lbs.; 
cut it into wedge-like pieces of suitable size 
| for individual service. Remove the seeds, 


Hot Meals for Cold Days 


sprinkle squash with salt and pepper, and 
brush with melted butter or margarine. 
Arrange in a shallow covered baking pan. 
Or wrap in parchment paper, placing 2 
pieces of the squash in each package, and 
tie. Two hours before the steak is removed, 
put the squash in the oven and bake 2 hrs. 
Serve in the shell, brushed with more 
melted butter. 


Raisin, Date, and Nut Pie 


(A Goop HousEKreErtnc TESTED RECIPE) 


yt water 

yn juice 

4 tsp. grated lemon rind 

ranulated sugar 2 tbsp. cornstarch 

14 tsp. salt 3 tbsp. cold water 

2 tbsp. butter or margarine 1 c. choppé d walnut meats 
Plain pastry 


1c. seeded raisins 2 
lc. pitted dates, cut 3 

nine J 
‘ 


Cook the raisins, dates, sugar, salt, butter, 
and hot water together for 5 min. Add the 
lemon juice and rind, and the cornstarch 
which has been mixed to a smooth paste 
with the cold water. Cook uncovered, 
about ro min. or until thick, stirring fre- 
quently. Add the nutmeats and cool. Line 
ag” pie plate with plain pastry which has 
been made with 2 c. sifted cake or pastry 
flour, 34 tsp. salt, % tsp. baking powder, 
24 c. shortening, and 4-6 tbsp. cold water 
as a basis. Fill with the date mixture and 
cover with a top crust or a latticed crust. 
Bake in a hot oven of 450° F. for 30 min. 
Serves 6. To serve 2 OF 3, make 2 indi- 
vidual 5’’ pies using half this recipe. 


Salt Codfish in Curry Sauce 


(A Goop HousEKEEPING TESTED REcIPE) 


1 Ib. salt codfish 

34 c. uncooked w hite rice 
1 tbsp. salt 

21% qts. boiling water 

4 tbsp. butter or 


margarine 


4 tbsp. flour 

Few grains pepper 

2 tsp. curry powder 

2c. bottled milk or lc. 
evaporated milk and 
1c. water 


rr 


Cover the codfish with cold water and let 
stand several hours to freshen. Drain, 
cover with cold water, and bring to boiling 
point. Drain, flake, and keep hot. Boil the 
rice with the salt in the boiling water for 15- 
20 min. or until tender. Drain and keep 
hot. Meanwhile melt the butter in a 
double-boiler. Remove from heat, add the 
flour, pepper, and curry powder, and blend 
thoroughly. Add the milk, return to 
double-boiler, and cook, stirring constantly 
until thickened. Cover and cook ro min., 
stirring occasionally. Arrange the fish in 
the center of a platter with the rice as a 
border around it. Pour the curry sauce over 
all and serve. Serves 6. To serve 2 Or 3, 
make half this recipe. 
Cream of Pea Soup with Vegetables 


(A Goop HousEKEEPING TESTED RecIPE) 


1 c. cold water 
2 tbsp. butter or margarine 
2 tbsp. flour 


é c. finely chopped 
w potatoes 
iced onion 


w carrots 

water 

peas 

ensed vegetable 


Vc. top milk 
evaporated milk 


Veal and Sausage Rolls 


(A Goop HouseKEEpinc TESTED RecIPE) 


age meat 


ninced parsley $ pepper 


1 tbsp. fat 
Cut steak into slices 4” long and 114” wide. 
Mix sausage, parsley, garlic, salt, and pep- 
per, and spreac thinly on the veal slices. 
Roll up each slice likea jelly roll and tie with 
string. Melt the fat in a covered skillet, 
add the veal rolls, and brown on all sides. 
Add enough boiling water to half cover the 
meat. Cover and simmer 1% hrs., replen- 
ishing with boiling water as needed. When 
done, remove string from meat and ar- 
range meat on hot platter. Prepare gravy 
from the drippings in pan. Pour over the 
meat. Serves 6. To serve 3, make half 
this recipe. (Continued on page 155) 
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SINGLE El 


This examination should be. pen-v 
Book, and Ledger, and use the dates acco 
Keep personal accounts only. 
The single entry form of Cash Bool 
posted should be checked at the time the ¢ 
The business, General Hardware, 
Cincinnati, O., of W. M. Russell, at a mo 
The following are the Resources an: 
Rrsources.—Cash, $4,900; W. I 
maturity until paid, at 1 per cent. per mon 
$7,800; Expense Inventory, $730. 
LIABILITIES. —Your note en deme 
J. S. Gannon, on account, $1,125.50; Osb 
Paid rent to March 1, $50. 
2d. Bought of Cunningham, Curt 
3d. Bought a safe of Hall Safe & 
4th. Bought of Osborn & Alexan 
after date, without interest. 
sth. Sold to G. W. Fuller, No. 6 
6th. Sold to Crocker Brothers, N 
\% dozen sheep-shears, No. 1,242, @ $12, 
Paid the Hall Safe & Lock Co., ca 
G. W. Fuller remitted cash on accc 
8th. Sold to A. B. Coon for cash, 
net; 20 Ibs. glue, @ 23 cents net; § Ibs. sh 
gth. Paid J. S. Gannon, cash on a 
roth. Sold to G. W. Fuller, No. 
18 cents; % doz. D. H. S. P. shovels @ $ 
Crocker Brothers paid cash on accc 
11th. Sold to J. D. Marshall, 1,50 
knives and forks, No. 262, @ $2.50; 3 dc 
sale on your note of the 4th in favor of Osb 
Paid Hall Safe & Lock Co., cash on 
zoth. Cash sales from the 11th to t 
An error has been discovered in tt 
with 10 Ibs. of No. 5 shot @ 12 cents; 
made on that date. 
Buy, for cash, of Fletcher Hardware 
Bought of Osborn & Alexar 
Paid $500 on this im 


22d. 
per cent. for cash. 


them for the cash and discount.) See note, 
G. W. Fuller remitted cash in 


23d. 


SprnacH RING 


Eggs, separated 3 
Chopped cheese 1 c. 
Salt and pepper to taste 
Baking powder % t. 


Melt the cheese in the hot white 


White sauce 1c. 
Chopped cooked 
spinach I'c. 


sauce, add the spinach and seasonings, 


and beaten egg yolks. Fold in_ the 


stiffly beaten whites to which the bak- 


ing powder has been added. Put in a 
well-ereased ring mold, set in a pan 
of hot water and bake in a moderate 
oven 350°F., till a knife inserted in the 
eentre comes out clean. Invert on a 
hot round platter, fill the centre with 
ereamed carrots or creamed hard- 
cooked eggs, sliced, and serve at once. 


Mo.ups or Carror AND SPINACH 


Half-fill well-greased custard cups 
with seasoned, finely chopped cooked 
spinach, packing it in well. Fill the 
cups with finely chopped cooked ear- 
rots, packing it down solidly. Set the 
cups in a pan of hot water and put 
in the oven for 20 minutes, or set the 
cups in a steamer for 20 minutes. 
Turn each mold out carefully on a hot 
serving plate, or on a platter, and serve 
at once. 


Carror Rina WitTH Peas 


Cooked carrots % c. Bread crumbs % c. 
Eggs, separated 3 Salt and pepper 
Rich milk or cream % c. Carrot juice 4 c. 
Mash the carrots, add the soft 
crumbs, milk and carrot juice, and 
season to taste. Add the beaten egg 
yolks, then fold in the stiffly beaten 
whites, and cook as the spinach ring. 
Fill the centre, after unmolding, with 
creamed peas, or any other vegetable. 


RHUBARB TAPIOCA 


Cream and sugar 
Quick cooking 
tapioca 44 ¢ 
Salt ¥% t. 


Rhubarb 2% c. 
Boiling water 1% c. 
Sugar lc. 


Mix the ingredients, except the 
eream and sugar, and cook either in 
a double boiler, or in a closely covered 
dish in the oven, till the tapioca is 
clear and the rhubarb tender. Serve 
either warm or cold, with sugar and 
cream. 

RHUBARB SHORTCAKE 


Wash and cut in one inch pieces 4 
cups of rhubarb, add 11% cups of sugar, 
4 tb. of water and 1 t. of grated lemon 
rind. Let stand till the sugar is partly 
melted (about one-half hour) then cook 
till the rhubarb is tender but not 
mashed. Cool, adda little grated pine- 
apple, and put between and on top 
of warm baking powder biscuits, split 
‘n halves, Put whipped cream on top. 

: NO other season of the year does 
L\ 9 eelatine dish seem so attractive, 
whether as main dish, salad or dessert. 
The sparkle and bright colors are par- 
ticularly appealing. Fither the type 
which is already sweetened, flavored 
and colored, may be used, or the plain 
gelatine to which may be added what 
one wishes. A lemon base is suitable 
for most main dishes and salads. Or 
the liquid may be a well-seasoned soup 
stock or bouillon, either home-made or 
one of the many varieties of canned 

To this may be added, when 


24th. Withdraw $75 for personal us S0UDS- 


the jelly begins to thicken, a big variety 


Paid cash, $75, for a typewriter to be of meats and vegetables, such as: 


Sold to Cunningham, Curtis & Wel 
11 cents; 6 dozen powder flasks, No. 3,247 


Chicken, cubes or slices; veal; ham; 
corned beef; hard cooked eggs, sliced, 


26th. Prepaid the balance of your 
27th. Paid Osborn & Alexander ca: 


Feb. 1. 


Osborn & Alexander, 10 lines; G. W. Fuller, 8 lines; Crocker Bros., 9 lines. 


Make out a Statement of your business, assuming the inventories to be as follows : 
Inventory, $975; Bills Payable and Bills Receivable to date, with accrued interest. 


Close your books and then submit them to your teacher for inspection. 


a 


& Lock Co., g lines; J. S- Gannon, 


C4 


with vegetables; salmon, lobster; tuna,| = 
or shrimps. 

Vegetable combinations, using toma-| 
toes, asparagus tips, celery rings, peas,| 


string beans, carrot slices, shredded 
cabbage. 
Good garnishes are celery rings, 


slices of olive, ege slices, bits of green 
pepper or pimento, slices of sweet 
pickle. 

Any of the suggestions above make | 
oood salads, if served with lettuce and 7 
dressing. Or to a slightly sweeter 
velatine base may be added a large 
variety of fruits, among them: apples, 
white grapes, pineapple, dates, ban- 
anas, cherries, pears, nut meats. 

Any of the fruits may be combined 
with jelly of any suitable flavor to7 
make most delicious desserts. 

For variety the jelly may be 
whipped when beginning to set, or may 
have whipped cream or beaten white 
of egg folded in. 

Cake and pie combinations with the 
gelatine are delicious. ve 

Pie or individual tart shells may have! 
pieces of fruit laid in them, covered 
with gelatine just beginning to thicken, 
and garnished with whipped cream, to 
make an especially festive dessert. 
Jelly made rather stiff, then chopped 
with a fork and piled in sherbetér 
glasses, then sprinkled with nut meats, 
or cocoanut, is one of the most easily?’ 
prepared of desserts. The chopped 
gelatine makes an attractive garnish for: 
salads and desserts, while cubes of stiff 
jelly are splendid garnishes for cold 
meats. 

When we want more elaborate des- 
serts whipped cream folded in gives us 
any of the Bavarian creams desired, 
while a custard foundation gives usj 
any of the delicious Spanish creams. 


Wuar Suay I Serve? 

O OFTEN this question arises to% 

perplex even the most versatile | 
hostess. New and_ original dishes, 
something different for a change, some- 
thing not served before—What shall it 
be? 

That question can be answered with § 
a wide range of dishes that are simple ; 
and easily prepared by the use of 
cheese. And when served they are 
surprisingly delicious and beautiful to} 
look upon. 

For sandwiches, as a tidbit with pie, 
‘n salads, as the main hot dish for the 
luncheon or dinner, in the dessert—j 
cheese lends itself to such a variety of 
good-tasting combinations. q 

Just as there are many kinds of 
cheese, there are many delightful ways 
to prepare them. The quest for new! 
flavors in cheese and new cheese dishes 
is a delightful experience, for very d 
often a new favorite is found. Not to 
know the different flavors of cheese 
and the uses for each is to have missed 
one of the greatest of food variations. 
We need never tire of this wholesome 
food. One may have a different kind ? 
tor every day in the week, And this} 
makes it pleasingly possible to have 
cheese on the menu of at least one meal 
every day, as we are told by dietitians | 
that we should. 

Cheese should be a part of every | 
diet. Ask any physician or dietitian 
and he will tell you that cheese 15 49 

[Continued on page 64] 


g fines; 


Merchandise, $9,533; Expe™ 


ape 
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JIT- JUICE 


ee$almon, cooked or 


OCKMAIL: Pour into a 
r a 5 


ereat builder of bone and tissue—that 
it is especially rich in proteins. It is 
an extremely healthful food, contain- 
ing more of the life, growth and 
strength essentials than perhaps any 
other single food, milk excepted. 

It is a particularly valuable food to 
the system when served with vege- 
tables, salads, fruits and coarse breads, 
like bran bread, wholewheat bread or 
eraham bread. Coarse foods served 
with cheese provide the roughage which 
compensates for the lack of waste mat- 
ter in the cheese, as cheese is over 95 
per cent assimilated by the body. 

Here are a few recipes that have been 
declared delicious by those who have 
tried them: 

CHEE 


Salad oil 6 thsps. 


E VEGETABLE SALAD 
Chopped olives 1 tbsp 
Lemon juice 2 tbsps Boiled green beans, 
Salt % tsp. cold 1 c. 
Pepper, paprika and dry Cooked peas 
mustard, each 4 tsp Kidney beans % c. 
Chopped parsiey 1 tbsp. Cheese, grated % c. 


Make salad dressing by mixing oil, 
lemon juice and _ seasonings. Add 
chopped parsley and olives. Mix vege- 
tables and cheese thoroughly and 
marinate with dressing. Serve on very 
crisp lettuce. 

CHEESE JELLY SALAD 
Gelatine 1 tbsp. 


Whipping am 1c, 
Salt, pepper, paprika 


Soften gelatine in 14 cup cold water; 
14 cup boiling water, stir until 
thoroughly dissolved; set mixture 
aside to cool. When it becomes some- 
what firm fold in the stiffly beaten 
cream and seasonings, add cheese and 
pour into either large mold or indi- 
vidual molds. Chill thoroughly and 
when firm serve on crisp lettuce. 

Sarmon Loar 
Milk 3 tbsps. 
Melted butter 1 tbsp. 
Salt 4 tsp. 
Few grains pepper 
Cracker or bread crumbs 


uv. 


to taste 
Roquefort Cheese %4 c. 
Lettuce 


canned, fresh 1 Ib. 
Cheese, grated 1% c. 


Egg 1 


oy 


: 2 . ae ] 
Butterfly salad composed of canned pineapple ( . 
pimento, dabs of chocolate and slices 0} stuffed olive. 


= wens sin eee por 


Zemove bones from fish and flake it. 
Add grated cheese, beaten egg, milk, 
melted butter, pepper, salt, and enough 
crumbs to stiffen the mixture. Mix 
well and form into a loaf in a baking 
pan. Oover with bread crumbs and 
sprinkle with cooking oil or melted 
butter. Bake in a moderately hot oven 
until golden brown. This may be 
served hot from the dish or allowed to 
cool and cut in slices for a luncheon or 
supper dish, garnishing the dish with 


parsley and sliced lemon, shaking 

paprika over the whole. 
CHEESE-BEAN Roast 

Kidney beans 1 lb. can Bread crumbs 1c 

Cheese, grated 1% Ib, Salt,pepper and paprika 


to taste 
Eggs 2 

Drain liquid from beans; run beans 
and cheese through meat chopper. Coo’ 
onion in butter. Combine ingredient: 
add seasonings and beat¢ 
thoroughly. Then mold into a loaf o 
roll, moisten with melted butter an 
water and roll in bread crumbs; o 
pack firmly in a buttered baking dis 


Onion, chopped fine 1 
Sutter 1 tbsp. 


eggs 


and cover the top with buttere 
crumbs. Bake in a moderate ove) 
until nicely browned. Serve witl 


tomato sauce, 
SuacEsTep SANDWICH FILLINGS 
Cream Cheese with scraped cucum- 
ber—raisin bread. 
Canadian Cheese with jelly, jam o1 
marmalade—toasted bread. 
Cream Cheese, a few drops of lemon 
with peanut butter—graham bread. 
Nukraft with shredded pineapple. 
Canadian Cheese with chopped can- 
died ginger. 
Cheese with chopped dill pickle. 
Cream Cheese with chopped dates 
Cream Cheese with chopped pecans 
and French dressing. 
Cream Cheese with chopped gree 
peppers. 


and banana, with strips of 


During the remainder of the business, keep an Expense account. Make an ony ieb' 
, 


the inventory. 
Feb. 1. 
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Starting 


We Planne 


BREAKFAST 


Halves of Grapefruit 
Sausage 
Waffles 
Coffee 


Syrup 


Milk 


BREAKFAST 


Canned Unsweetened Pineapple Juice 
Hot Cooked Cereal Milk 
Whole-Wheat Toast 

Milk 


Bacon 


Coffee 


Sliced Bananas with 
Ready-to-Serve Cereal 
Poached Eggs on Toast 
Coffee Milk 


Milk 


Paid cash for one month’s rent, $50. 


| 


e cent. for cash, 160 Ibs. white lead @ $7 per 


ee 


| interest, 5 dozen ‘‘Daisy’’ scythes @ $8.50; 5 dozen 


| $10.50. 


wit 


ithout interest, merchandise as per Invoice No. 5, $50. 


iper cent. for cash, ¥% dozen 15-inch monkey-wrenches 


0) ae 
“ods for Mixing and Decorating 


r 


hes-lines @ $1.75; 150 lbs. barbed wire @ 3 cents; 
&. W. trimmers @ $4.50. 
| lace ¢ ner cent. for cash. hardware ac ner Taw 


xT~ 


4? 
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Toma 


Roast Leg of Lani. is advisable to begin 
Boiled Rice 


Butt ditions with flour. Then 
Pick! Jightly fold in the egg 

Bread |ning the sugar. 
* Orangé 
Coffee IF YOU use oil for 
= shortening in your 
MG cakes, a splendid 
procedure is this: 
LUNblks until light and then 
lflavoring and 34 of the 
Canned ae in the recipe. Here 
Tomalk dissolves the sugar. 
Lettuce Salad jients are sifted together 
Bread the milk mixture alter- 
Chocok oil. Then the beaten 
lo which 1% of the sugar 
_}, are added with gentle 

Tul” 

ONCE the cake 
has been decided 
on, suggestions for 
decorating it are in 
Cf us seek ideas which 
‘looking results but 
he expenditure of little 
Perhaps the upside- 
WED? is trimmed before the 
id into the pan is the 


Dried Lima Ton 
Brown | 


Sliced OC 


Creamed String paurse the cake can be 


Compote of Prunes 
Soft-Cooked Eggs Raisin Toast 
Coffee Milk 


Orange Juice 
Hot Cooked Cereal 
Bran Muffins 
Coffee 


Milk 
Peach Jam 
Milk 


Sliced Bananas 
Ready-to-Serve Cereal 
Scrambled Eggs 
Whole-Wheat Toast 
Coffee 


Milk 


Grape Jelly 
Milk or Cocoa 


i oe 


Orange Juice 
Hot-Cooked Cereal with Dates 
Toasted Split Rolls 
Milk 


Milk 


Bacon 


Coffee 


with Minced jlet in the traditional 

apead here is no reason why 

Be ed in a cake pan, either 

akeobe variety. My own 

Tea e dessert is more dec- 
=~ | treated: 

THirettiest and most de- 

rs consists of 13 dried 

Toasted Chand 6 whole prunes, 

Cwithout being sweet- 

Caramel Terunes in halves and 


Lettuce and Dev 
Pineapple C< 
Packagi 

Hot Flave 


Asterisks indicate tha 
pgs. 4 


discard the stones. Melt 4 table- 
spoons butter in the pan and add % 
cup brown sugar. Stir overt a low fire 
until the sugar is melted. Then alter- 
nate the halves of apricots and prunes 
in the pan and pour on the batter. 


IF YOU want an 
unusually beautiful 
cake, try a poured- 
on trimming. Cover 
the cake with your favorite whiteicing. 
Then when this is cool pour the trim- 
ming over the top. Unsweetened choco- 
late melted with butter is excellent for 
this: Melt 2 squares unsweetened 
chocolate with 2 teaspoons butter. 
Let this run down on the sides of the 
cake as well as cover the top. 

Cakes trimmed in this pour-it-on 
fashion have a careless natural charm 
that appeals to everyone more than 
those decorated with fixed designs. 
They are so much easier to manage 
than frostings put on with a pastty 
tube if you are in a hurry. A evil’s 
food cake with a chocolate crown 
poured over a white frosting flavor 
with mint—well, it is one of those 
plus culinary creations. Brown sugar f; 
icings containing nuts also are a treat 
with chocolate poured over the cake. } 

Another delicious pout-on trim- 
ming is peanut butter sirup: Boil 
cup sugar and % cup watet together 
for 5 minutes. Stir this into 4% cup 
peanut butter, beating constantly so 
the mixture will be smooth. 

A bright jelly, broken up with a 
fork, melted over hot water and beaten 
until smooth is attractivesespecany 
if sprinkled with shredded coconut. 


Poured-on 


Trimmings 


JIT-JUICE ZSOCKPAIL: Pour into a 
© : “ i ae 4 


t wy 
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By 
Onions au Gratin 

Yarboil five or six onions of the same 
2, drain and place them in an open 
Siserole with just enough salad oil to 
rer the bottom. Cut up one or 
9 chillies, and sprinkle the ash 
\liciously. with the pieces. Cook gently, 
.1 when the onions are tender, take out 
the casserole, sprinkle generously with 
7 grated Gruyére or Parmesan cheese 
4,1 a few small pieces of butter, and 
‘wn under the grill. 

This dish may be varied by making a 
nlite sauce with grated cheese added to 

pouring this over the onions, and then 
ywning in the oven or under the grill. 


I Stuffed Onions 


Parboil the required number of Spanish 


fons, strain and scoop the flesh from 
e centre. Chop finely and mix with any 
oked poultry or meat available—ham, 


ef, chicken, etc. Bind with one of two 
blespoonfuls of breadcrumbs and a raw 
‘gz, add pepper, salt and chopped fresh 
“tbs. Stuff the onions with this mixture 
Md place them in a buttered pie-dish. 

Bake in the oven, and serve with Paprika 
juce, a well-made white sauce to which 
(isungarian red pepper has been added. 


Vegetarian Stuffed Onions 

recipe above, but 
adding to the 
wholemeal 


Proceed as in the 
itepare the stuffing by 
wnopped, parboiled onion some 
readcrumbs, parsley, cooked and chopped 
iushrooms and a tomato or two (peeled 
iter plunging for two minutes in boiling 
ater). Bind all together with a raw egg. 
tuff the onions and place them in an open 
‘at casserole—well buttered—and bake in 
w moderate oven for 35-45 minutes. If 
.jaey tend to brown too quickly, cover with 
reaseproof paper. Serve with a crotton, 
“ried in bacon fat, stuck in each onion. 


Grated Ham and Onion Patties 


Make some open patties with short- 
‘rust pastry and fill each with a little 
‘ustard made from 1 egg and 2 table- 


“spoonfuls of milk. Into this drop a table- 
spoonful of cooked chopped onions and dry 
i"yrated ham. Bake in moderate oven till 
ihe custard is set. Sprinkle with chopped 
sistherbs. 


Leek Toasties Parmesan 


é Boil and drain some leeks, one to each 
person. Cut a long narrow slice of bread 


Tschi Soup 


402. butter 


4 Spanish onions 
3 pints good stock 


1 white heart of cabbage 


Chopped tarragon 
Meat balls 


Grated nutmeg 


pan. 


Stir well with wooden spoons. 


seasoning. y 
skimming frequently. 


of finely chopped tarragon. 


with 


These should be made 


hot. 


ONION FAMILY 


(Continued from page 81) 


HE 


for each leek, toast it, and put a leek on 


each, Arrange in a pie-dish or fireproof 
dish and pour over some white cheese 
sauce. Sprinkle with Parmesan cheese 


and brown under the grill. If preferred, 


tomato sauce may be used instead of 
cheese sauce. 
Leek Meuntere 
Parboil some leeks in salted water. 
Remove and drain. Take a pan or 
casserole and put in about an ounce of 
butter. Finish cooking the leeks in this 


until the butter is golden brown. 

Serve in the dish in which they were 
cooked, add a squeeze of lemon and a 
sprinkling of finely chopped parsley. 


Chive Omelette 


Break three eggs into a basin and beat 
them with salt and pepper till frothy. 
Add 1 oz. of melted butter, stir this into 
mixture, then add a heaped tablespoon of 
chopped chives. Melt a nut of butter in 
an omelette pan. When hot pour in mix- 
ture and allow to cook, moving pan back- 
wards and forwards, and allowing the 
centre or uncooked mixture to trickle 
behind the omelette. This makes the layer 
Fold over in 


effect in French omelettes. 
half, and slip on to a hot dish. 
Chive and Potato Salad 
Take some waxy potatoes and cook 
until tender in well-seasoned water. Cut 


across in even slices and sprinkle gener- 
ously with chives. Dust with cayenne and 
mix with a tablespoonful of best olive oil, 
a tablespoonful of white wine vinegar, 
salt to taste, and a little mustard. 

A discreet sprinkling of chillies is often 
appreciated. 


Eggs Stuffed with Chives 


Boil some eggs hard. Cut them in half 
lengthways. Take out the centres and 
pound them with a little creamed butter 
or mayonnaise. Add chopped chives and 
seasoning, colour green with spinach 
colouring, fill the egg case with the mix- 
ture, using a forcing bag and pipe. To 
give a finish, put a fresh radish neatly 
trimmed on each half egg. 


Chive, Celery and Apple Stuffing 
in Prunes 


Chop finely equal quantities of celery, 
apple, chives and almonds. 
fresh or sour cream, and bind the 


Spring Onions a la Creme 


Whip a little 


chopped stuffing with it. Fill the centres 
of some cold cooked prunes from which 
the stones have been removed, and serve 
cold on a lettuce leaf with cold ham or 
tongue. Add sugar and salt to taste. 


Chive and Cream Cheese Sandwiches 

Stir some cream cheese with a wooden 
spoon and sprinkle with chopped chives and 
cayenne. Spread between wafer biscuits 
or on thin brown bread and butter, which 
can be then rolled. 


Chive Souffle (Hot or Cold) 


butter } pint milk 

tablespoonfuls potato 3 tablespoonfuls chopped 
chives 
Pinch of salt 


Blend the flour with a little cold milk. 


Boil the remainder of the milk, and 
when boiling pour it over the blended 
flour. Return to the saucepan, add the 
butter and stir till it thickens. Remove 


Beat the yolks of eggs into 
the mixture. Whisk whites very firm and 
quickly fold in. Add three tablespoonfuls 
chopped chives and a pinch of salt. Pour 
batter into a greased soufflé dish and bake 
for half an hour in a quick oven. 

Serve immediately, either plain or with 
Paprika sauce. 


from the fire. 


Shallot and Rolled Bacon on Braised 
Lettuce 


some shallots in a little boiling 
stock. When tender roll each one it. a 
thin slice of bacon (back) and fry. S rve 
bed of braised lettuce or bruised 
vegetable marrow with crottes of toast 
or fried bread. This is an excellent dish 
for lettuces which show signs of “ seeding.” 


Cook 


on a 


Vol-au-vent of Shallots, Sweetbreads 
and Mushrooms 


1 ib. puff pastry 4 mushrooms 


3 or 4 tablespoonfuls white 8 shallots 


sauce 1 rasher cooked, chopped 
4 Ib. cooked blanched bacon 
sweetbreads Herbs 


Aromatic pepper, Salt 
Roll out the pastry until it is about an 


inch thick, and cut in an oval or round 
shape. Mark the top by pressing with a 
smaller cutter. Put on a baking tin— 


brush the top lightly with beaten egg and 
bake in a quick oven. 

Cook separately the sweetbreads, shallots 
and mushrooms and bacon (which should 
not be too fat). When ready, chop and 
mix with the sauce. Scoop out the inside 
“soft pastry” from the case, fill with 
the mixture and put on the lid. 

Serve at once. 


ee 
Soupe a ?Oignon 


Take a pound of onions cut in thin 


slices. 


Cook slowly in butter till quite 


2 large tablespoonfuls flour Lemon Juice and seasoning 


Toss the sliced onions and chopped 
—) | cabbage in the butter in a deep enamel 
Slowly dredge in the flour and 
allow to cook for another ten minutes. 
Then 
gradually add warm stock, nutmeg and 
Simmer gently for an hour, 


Just before sending to table add a 
little lemon juice and a dessertspoonful 


Place in the soup tureen two dozen 
little sausage-meat balls cooked in stock, 
sausage 
meat, breadcrumbs, mixed herbs, nut- 
meg and a teaspoonful of chopped 
parsley, bound together with a raw egg. 
Pour soup over them and serve very 


Cook some cleaned spring onions in 
a little butter, and when tender pour 
some fresh cream over them and serve 
at once. Some people like a sprinkling 
of castor sugar with this dish, or it 
may be varied by gently stewing slices 
of peeled and cored apple with the 
onions. 


Onion Savoie 


Parboil a moderately large savoy 
cabbage and drain it well. Take a nut 
of butter and melt in a casserole, with a 
finely chopped Spanish onion, Then 
add the shredded cabbage and let this 
braise for half an hour. Serve with 
croutons of toast or fried bread. 

Any winter greens may be cooked in 
this manner. 
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soft and turning brown, then add 
2 pints stock or water and one of milk. 
Add thyme, bayleaf and parsley tied 
in a muslin bag, and seasoning. 

Boil up and then simmer till onions 


are well cooked. Remove the herbs. 
Stir in thickening of 2 teaspoonfuls of 
flour blended with cold milk. Continue 
to boil for ten minutes. 

The addition of a raw egg makes 
a very nourishing soup. Allow five 
minutes more cooking after adding the 
egg. As an alternative the soup may 


be served with grated cheese and well 
baked crusts of bread. 


| 


~~ 


H. 1. Williams 


a happy ending. It may be a piece 
ice creams, a delicious cake tried for 
With velvety sauce, or one of those re- 
"topaoff," it should fit in with the mood 
main @eurse at dinner has been rather 
cooky omwo with some raw fruit, or a 
that is nee&ed to tempt the family to 
are serving Onof those delicious vege- 
expect a more sUstantial dessert—pie, 
the meals for the Gay have not used a 
tapioca pudding, or &delicate custard 
lacks crispness may be ¥edeemed with 
ing. So, try starting wit, dessert in 
be appealing, satisfying, andydequate. 


During the remainder of the business, keep an Expense account. Make an ly 
the inventory. 


Feb. 1. Paid cash for one month’s rent, $50. 


r cent 


—_— 


A New 
Way to Plan Your 


February Meals 


WEDNESDAY 


Chocolate Cream Pie 
(A Goop HousEKEEPING Trstep RecIPE) 


pastry shell 224 c. bottled milk or 1%3 ¢ 


: “A milk at 14 c. water 
isweetened cooking eve ated milk and 1% c. wate 


choc 
114 c. gr lated su 
14 c. cake or pastry 


sp. salt : 
. butter or margarine 
1 tsp. vanilla extract 


Melt chocolate in double-boiler; stir in I c. sugar and flour, 
mixed, Add milk gradually; stir and cook until thick. Cook ste) 
min, Pour gradually over beaten egg yolks while stirring; cook 
> min, Add salt, butter, vanilla; chill. Pour into pie shell. 
Top with meringue made from egg whites and }4 c. sugar. 
Bake in a slow oven of 300° F. for 30 min. Makes one 9 Des 


THURSDAY 
Molded Cranberry Salad 


(A Goop HousEKEEPING Testep ReciPE) 


| pkg. lemon-flavored gelatin dessert ¥% c, canned crushed pineapple 
1 c. warm or boiling water Lettuce 
1 c. canned cranberry sauce 1% c. cooked salad dressing 

1 


1c, chopped walnut meats 44 c. heavy cream, whipped 


Dissolve the gelatin dessert in the warm or boiling water der 
pending upon the manufacturer’s directions. Add the cranberry 
sauce, and beat until smooth; cool. Add the nutmeats and the 
pineapple, turn into an 8” ring mold or 6 individual molds, and 
chill until firm. Unmold on crisp lettuce and serve with the 
cooked dressing combined with the whipped cream. Serves 6. 


FRIDAY 
Macaroon Rice Pudding 


(A Goop HouseKEEpinc TesteD Recipe) 


s. bottled milk or 2 c. evaporated Lé tsp. salt 

ilk and 2 c. water 2 tbsp. butter or margarine 
6 c. granulated sugar 9 packaged macaroons 
4 tbsp. uncooked white rice 1 egg, beaten 


\% 


Combine all of the ingredients but the macaroons and egg, and 
turn into a greased 1)4-qt. casserole. Bake in a slow oven of 
325° F. for 2 hrs., stirring occasionally. Remove from the oven; 
arrange the macaroons rounded side up over the top of the pud- 
ding, and pour the egg over the top. Return to the oven and 
bake % hr. longer. Serve hot or cold. Serves 6. To serve 2 or 3 
make one-half this recipe, using 1 egg. ee 


SATURDAY 
Cheese Cake 


(A Goon Housexkeepinc TrestED REcIPE) 
1 6-0z. pkg. zweibach rolled into Vg tsp. salt 
1 tbsp. lemon juice 
1 tbsp. lemon rind 
1c. heavy cream 
114 Ibs. pot cheese 
, well-beaten \ c. sifted cake or pastry flour 


Ited butter or margarine 
cinnamon 


Mix crumbs, 1 c. sugar, butter, and cinnamon; use to line bot 
tom and sides of buttered 9” spring mold. Combine eggs : 
sugar, salt, lemon juice, and rind. Add cream, cheese feat 5 
and mix. Press through coarse sieve into mold Sprinkl 2 li htiy 
with cinnamon; bake in slow oven, 325° F., 1! Z hrs Gaui. 
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for each leek, toast it, and put a leek on 
each. Arrange in a pie-dish or fireproof 
dish and pour over some white cheese 
sauce. Sprinkle with Parmesan cheese 
and brown under the grill. If preferred, 
tomato sauce may be used instead of 
cheese sauce. 


Leek Meuntére 


Parboil some leeks in salted 
Remove and drain. Take a pan or 
casserole and put in about an ounce of 
butter. Finish cooking the leeks in this 
until the butter is golden brown. 

Serve in the dish in which they were 
cooked, add a squeeze of lemon and a 
sprinkling of finely chopped parsley. 


water. 


Chive Omelette 


3reak three eggs into a basin and beat 
them with salt and pepper till frothy. 
Add 1 oz. of melted butter, stir this into 
mixture, then add a heaped tablespoon of 
chopped chives. Melt a nut of butter in 
an omelette pan. When hot pour in mix- 
ture and allow to cook, moving pan back- 
wards and forwards, and allowing the 
centre or uncooked mixture to trickle 
behind the omelette. This makes the layer 
effect in French omelettes. Fold over in 
half, and slip on to a hot dish. 


Chive and Potato Salad 


Take some waxy potatoes and cook 
until tender in well-seasoned water. Cut 
across in even slices and sprinkle gener- 
ously with chives. Dust with cayenne and 
mix with a tablespoonful of best olive oil, 
a tablespoonful of white wine vinegar, 
salt to taste, and a little mustard. 

A discreet sprinkling of chillies is often 
appreciated. 


Eggs Stuffed with Chives 


Boil some eggs hard. Cut them in half 
lengthways. Take out the centres and 
pound them with a little creamed butter 
or mayonnaise. Add chopped chives and 
seasoning, colour green with spinach 
colouring, fill the egg case with the mix- 


ture, using a forcing bag and pipe. To 
give a finish, put a fresh radish neatly 


trimmed on each half egg. 


Chive, Celery and Apple Stuffing 
in Prunes 
Chop finely equal quantities of celery, 
apple, chives and almonds. Whip a little 
fresh or sour cream, and bind the 


Spring Onions a la Creme 


Cook some cleaned spring onions in 
a little butter, and when tender pour 
some fresh cream over them and serve 
Some people like a sprinkling 
of castor sugar with this dish, or it 
may be varied by gently stewing slices 
of peeled and cored apple with the 


at once. 


onions. 


¢ an hour, 


THE ONION FAMILY 


chopped stuffing with it. Fill the centres 
of some cold cooked prunes from which 
the stones have been removed, and serve 
cold on a lettuce leaf with cold ham or 
tongue. Add sugar and salt to taste. 


Chive and Cream Cheese Sandwiches 
Stir 
spoon and 5 


cream cheese with a wooden 
srinkle with chopped chives and 
cayenne. Spread between wafer biscuits 
or on thin brown bread and butter, which 
can be then rolled. 


Chive Souffle (Hot or Cold) 


some 


z. butter } pint milk 
2 tablespoonfuls potato 3 tablespoonfuls chopped 
flour chives 
4 eggs Pinch of salt 


Blend the flour with a little cold milk. 


Boil the remainder of the milk, and 
when boiling pour it over the blended 
flour. Return to the saucepan, add the 
butter and stir till it thickens. Remove 


from the fire. Beat the yolks of eggs into 
the mixture. Whisk whites very firm and 
quickly fold in. Add three tablespoonfuls 
chopped chives and a pinch of salt. Pour 
batter into a greased soufflé dish and bake 
for half an hour in a quick oven. 

Serve immediately, either plain or with 
Paprika sauce. 


Shallot and Rolled Bacon on Braised 
Lettuce 


Cook some shallots in a little boiling 
stock. When tender roll each one i. a 
thin slice of bacon (back) and fry. S ‘rve 
on a bed of braised lettuce or bruised 
vegetable marrow with crottes of toast 
or fried bread. This is an excellent dish 
for lettuces which show signs of “ seeding.” 


Vol-au-vent of Shallots, Sweetbreads 
and Mushrooms 


4 ib. puff pastry 4 mushrooms 
3 or 4 tablespoonfuls white 8 shallots 
sauce 1 rasher cooked, chopped 
4 lb. cooked bacon 
sweetbreads Herbs 
Aromatic pepper, Salt 


blanched 


Roll out the pastry until it is about an 
inch thick, and cut in an oval or round 
shape. Mark the top by pressing with a 
smaller cutter. Put on a baking tin— 
brush the top lightly with beaten egg and 
bake in a quick oven. 

Cook separately the sweetbreads, shallots 
and mushrooms and bacon (which should 
not be too fat). When ready, chop and 
mix with the sauce. Scoop out the inside 
“soft pastry” from the case, fill with 
the mixture and put on the lid. 

Serve at once. 


Soupe a ?Oignon 


Take a pound of onions cut in thin 


Cook sl 
and 


slices. 


soft turning brown, 


in a muslin bag, and seasoning. 


are well cooked. 
Stir in thickening of 2 


owly in butter till quite 
then 
2 pints stock or water and one of milk. 
Add thyme, bayleaf and parsley tied 


add 


Boil up and then simmer till onions 


Remove the herbs. 
teaspoonfuls of 


flour blended with cold milk. Continue 


to boil for ten minutes. 


de eadd. a Onion Savoie The addition of a raw egg makes 
rtspoonful Parboil a moderately large savoy a very nourishing soup. Allow five 
P oderately large SavOY minutes more cooking after adding the 

cabbage and drain it well. Take a nut egg. As an alternative the soup may 

wo dozen of butter and melt in a casserole, with a 3 


L in stock. 
\ sausage 
arbs, nut- 
chopped 
raw egg. 
erve very 


finely chopped Spanish onion. 


braise for half an hour. 
croutons of toast or fried bread. 


this manner. 


Then 
add the shredded cabbage and let this 
Serve with 


baked crusts of bread. 


Any winter greens may be cooked in 
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be served with grated cheese and well 


During the remainder of the business, keep 


the inventory. 
Feb;.1. 


Paid cash for one month’s rent, $50- 


eS, 5 
y Sold to A. B. Coon, 
f dog-collars, ¥ 7,337, @ $5.40 ; 
sth. Bought of J. D. Marshall on 
7th. Sold to G. W. Fuller, on acc 
@ $18 per dozen; 25 Ibs. putty @ 4 cents. 
gth. Sold A. B. Coon, on account, 20 


1 dozen 61-inch scissors, ¥ 5,894, 


1 dozen coffee-mills, 


vf roth. Bought of B. B. Kerrigan, on accom 


6, $75- 
Crocker Bros. remitted cash in settlement 1 


Gave J. S. Gannon, on account, a draft a 
ance due from that firm. 
12th. Bought of Osborn & Alexander, o 
yy brooms @ $2 40; 6 dozen ostrich dusters, ¥ 363, 
13th. Paid Hall Safe & Lock Co., cash o 
A. B. Coon prepaid his note of the 3d inst 
pank of Cincinnati, for $500. Gave him the diffi 
Paid B. B. Kerrigan, cash on account, $30. 
15th. Paid cash for cleaning store, $5. 
16th. ‘Took from stock for use in store, 0 
Sold typewriter to J. S. Gannon, on accour 
1oth. Gave Osborn and Alexander, on acc 
They took the note at its face, and paid 
goth. ‘Took from stock for use in busines: 
Enter them at cost. 
atst. Gave J. H. Flanigan, for labor, an 
account. 
Bought of B. B. Kerrigan, on account, mer¢ 
24th. Cash sales, $340. 
26th. Paid cash, $133, for merchandise, as 
Paid B. B. Kerrigan, cash on account, $35. 
Paid the Hall Safe & Lock Co., on accoun 
28th. Paid cash, $5, for window shades fo: 
Cash sales, $390. 50. 
Gave the Hall Safe & Lock Co., on accou 
Pay J. S. Gannon, cash on account, $15. 
G. W. Fuller remitted cash, on account, $1, 
Gave B. B. Kerrigan, on account, a sight dt 
March rt. Have your Cash Book and Day 
Post your books, allowing space for the ac 
Coon, 5 lines; B. B Kerrigan, 7 lines; Merchandi 
Rule up all accounts that are in balance. 
Make out a Statement of the business wit 
dise, $8,746.25; Expense, $925; unpaid bills recet 
Close and rule up the Expense account, afi 
amounts down. 


ander. 


Change your books from single to double « 
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ese Sandwiches 


elery 
Ppioca Pudding 


@ $8; % dozen 9g-inch B. 


an Expense account. Make an entry, ¢ 


ir cent. for cash, 160 Ibs. white lead @ $7 per 


eS 


¥ 006, @ $10.50. 


on his note at 30 days, without interest, 5 dozen ‘‘ Daisy’’ scythes @ $8.50; 5 dozen ae 


your demand note, without interest, merchandise as per Invoice No. 5, $50. 
ount 30 days less 5 per cent. for cash, % dozen 15-inch monkey-wrenches _ 


dozen wire clothes-lines @ $1.75; 150 lbs. barbed wire @ 3 cents: 
’ 


&. W. trimmers @ $4.50. i 
an dave lace « ner cent. for cash. hardware ac ner Taw 


Methods for Mixing and Decorating 


[CONTINUED FROM PAGE 72] 


appearance. It is advisable to begin 
and end the additions with flour. Then 
carefully and lightly fold in the egg 
whites containing the sugar. 


IF YOU use oil for 
shortening in your 
cakes, a splendid 
procedure is this: 
Beat the egg yolks until light and then 
add the milk, flavoring and 34 of the 
sugar called for in the recipe. Here 
again the milk dissolves the sugar. 
The dry ingredients are sifted together 
and added to the milk mixture alter- 
nately with the oil. Then the beaten 
egg whites, into which 4 of the sugar 
has been folded, are added with gentle 
folding motions. 


If You 
Use Oil 


ONCE the cake 
has been decided 
on, suggestions for 
decorating it are in 
order. Most of us seek ideas which 
produce good-looking results but 
which require the expenditure of little 
effort and time. Perhaps the upside- 
down cake which is trimmed before the 
batter is poured into the pan is the 
answer. Of course the cake can be 
baked in a skillet in the traditional 
manner. But there is no reason why 
- it cannot be baked in a cake pan, either 
of the loaf or tube variety. My own 
belief is that the dessert 1s more dec- 
orative when so treated. 

One of the prettiest and most de- 
licious trimmings consists of 13 dried 
apricot halves and 6 whole prunes, 
cooked together without being sweet- 
ened. Cut the prunes in halves and 


Baked ewith 
the Cake 


discard the stones. 


until the sugar is melted. Then alter- 
nate the halves of apricots and prunes 
in the pan and pour on the batter. 


IF YOU want an 
unusually beautiful 
cake, try a poured- 


Poured-on 


Trimmings 


Melt 4 table pi! 
spoons butter in the pan and add % F 
cup brown sugar. Stir over a low fire 


on trimming. Covet frie 


the cake with your favorite whiteicing. 
Then when this is cool pour the trim- 
ming over the top. Unsweetened choco- 
late melted with butter is excellent for 
this: Melt 2 squares unsweetened 
chocolate with 2 teaspoons butter. 
Let this run down on the sides of the 
cake as well as cover the top. 
Cakes trimmed in this pour-it-on 
fashion have a careless natural charm 
that appeals to everyone mote than 
those decorated with fixed designs. 


They are so much easier to manage 
ey 
evil’s 


food cake with a chocolate crown 


than frostings put on with a 
tube if you are in a hurry. A 


poured over a white frosting flavor 
with mint—well, it is one of those 
plus culinary 


with chocolate poured ovet the cake. 


Another delicious pouf-oa trim- 
p: Boil 4 
ater together 


Stir this into % CUP y’ 
ly so 


ming is peanut butter situ 
cup sugar and % cup W 
for 5 minutes. 
peanut butter, beating constant 
the mixture will be smooth. 


A bright jelly, broken u with 4], 
bright jelly, pr Prices 


tractives especially 


fork, melted over hot water ane 


until smooth is at 
if sprinkled with shredded coconut. 


creations, Brown sugat 
icings containing nuts also are a treat 


Soe 
JIT-JUIC > KTAIL: Pour into a 


THE 


1 as 


§ 


Onions au Gratin 


rboil five or six onions of the same 
_ drain and place them in an open 
WiSsrole with just enough salad oil to 

r the bottom. Cut up one or 
. chillies, and sprinkle the ash 
 Msiously with the pieces. Cook gently, 
sn When the onions are tender, take out 
Mae casserole, sprinkle generously with 
grated Gruyére or Parmesan cheese 
eQ, a few small pieces of butter, and 
“ivn under the grill. 

his dish may be varied by making a 
me sauce with grated cheese added to 

jouring this over the onions, and then 

yning in the oven or under the grill. 


“OH Stuffed Onions 


arboil the required number of Spanish 
ms, strain and scoop the flesh from 
centre. Chop finely and mix with any 
‘ced poultry or meat available—ham, 
* chicken, etc. Bind with one of two 
espoonfuls of breadcrumbs and a raw 
add pepper, salt and chopped fresh 
bs. Stuff the onions with this mixture 
place them in a buttered pie dish. 

bake in the oven, and serve with Paprika 
ce, a well-made white sauce to which 
ngarian red pepper has been added. 


\ 


ks Vegetarian Stuffed Onions 


M™roceed as in the recipe above, but 
wpare the stuffing by adding to the 
solpped, parboiled onion some wholemeal 
/4gaderumbs, parsley, co )ked and chopped 
_shrooms and a tomato or two (peeled 
“sr plunging for two minutes in boiling 
ter). Bind all together with a raw egg. 
LL 4 the onions and place them in an open 
casserole—well buttered—and bake in 
oeeimoderate oven for 35-45 minutes. If 
‘y tend to brown too quickly, cover with 
saseproof paper. Serve with a crotton, 
“ed in bacon fat, stuck in each onion. 


“ Grated Ham and Onion Patties 


Make some open patties with short- 
‘wuist pastry and fill each with a little 
stard made from 1 egg and 2 table- 


‘sonfuls of milk. Into this drop a table- 
oonful of cooked chopped onions and dry 


ONION FAMILY 
(Continued from page 81) 


for each leek, toast it, and put a leek on 


each, Arrange in a pie-dish or fireproof 
dish and pour over some white cheese 
sauce. Sprinkle with Parmesan cheese 


If preferred, 


and brown under the grill. 
instead of 


tomato sauce may be used 
cheese sauce. 


Leek Meunieére 


Parboil some leeks in salted water. 
Remove and drain. Take a pan or 
casserole and put in about an ounce of 
butter. Finish cooking the leeks in this 
until the butter is golden brown. 

Serve in the dish in which they were 
cooked, add a squeeze of lemon and a 
sprinkling of finely chopped parsley. 


Chive Omelette 


Break three eggs into a basin and beat 
them with salt and pepper till frothy. 
Add 1 oz. of melted butter, stir this into 
mixture, then add a heaped tablespoon of 
chopped chives. Melt a nut of butter in 
an omelette pan. When hot pour in mix- 
ture and allow to cook, moving pan back- 
wards and forwards, and allowing the 
centre or uncooked mixture to trickle 
behind the omelette. This makes the layer 
effect in French omelettes. Fold over in 
half, and slip on to a hot dish. 


Chive and Potato Salad 


Take some waxy potatoes and cook 
until tender in well-seasoned water. Cut 
across in even slices and sprinkle gener- 
ously with chives. Dust with cayenne and 
mix with a tablespoonful of best olive oil, 
a tablespoonful of white wine vinegar, 
salt to taste, and a little mustard. 

A discreet sprinkling of chillies is often 
appreciated. 


Eggs Stuffed with Chives 


30il some eggs hard. Cut them in half 
lengthways. Take out the centres and 
pound them with a little creamed butter 
or mayonnaise. Add chopped chives and 
colour green with spinach 


seasoning, g 

colouring, fill the egg case with the mix- 
ture, using a forcing bag and pipe. To 
give a finish, put a fresh radish neatly 
trimmed on each half egg. 


chopped stuffing with it. Fill the centres 
of some cold cooked prunes from which 
the stones have been removed, and serve 
cold on a lettuce leaf with cold ham or 
tongue. Add sugar and salt to taste. 


Chive and Cream Cheese Sandwiches 

Stir some cream cheese with a wooden 
spoon and sprinkle with chopped chives and 
cayenne. Spread between wafer biscuits 
or on thin brown bread and butter, which 
can be then rolled. 


Chive Souffle (Hot or Cold) 


2 oz. butter } pint milk 
tablespoonfuls potato tablespoonfuls chopped 
flour chives 
4 eggs Pinch of salt 


Blend the flour with a little cold milk. 
Boil the remainder of the milk, and 
when boiling pour it over the blended 
flour. Return to the saucepan, add the 
butter and stir till it thickens. Remove 
from the fire. Beat the yolks of eggs into 
the mixture. Whisk whites very firm and 
quickly fold in. Add three tablespoonfuls 
chopped chives and a pinch of salt. Pour 
batter into a greased soufflé dish and bake 
for half an hour in a quick oven. 

Serve immediately, either plain or with 
Paprika sauce. 


Shallot and Rolled Bacon on Braised 
Lettuce 
Cook some shallots in a little boiling 


stock. When tender roll each one i. a 
thin slice of bacon (back) and fry. S rve 
on a bed of braised lettuce or braised 


marrow with crottes of toast 
This is an excellent dish 
“ seeding.” 


vegetable 
or fried bread. 
for lettuces which show signs of 


Vol-au-vent of Shallots, Sweetbreads 
and Mushrooms 


4 ib. puff pastry 4 mushrooms 
3 or 4 tablespoonfuls white 8 shallots 


sauce 1 rasher cooked, chopped 
$ lb. cooked blanched bacon 
sweet breads Herbs 


Aromatic pepper, Salt 


Roll out the pastry until it is about an 
inch thick, and cut in an oval or round 
shape. Mark the top by pressing with a 
smaller cutter. Put on a baking tin— 
brush the top lightly with beaten egg and 
bake in a quick oven. 


e 


ated ham. 


Boil and drain some leeks, one to each 
wirson. Cut a long narrow slice of bread 


Bake in moderate oven till 


custard is set. Sprinkle with chopped 


tbs. 


Leek Toasties Parmesan 


A 


Tscht Soup 


4 Spanish onions 4 0z. butter 
I white heart of cabbage 3 pints good stock 
2 large tablespoonfuls flour Lemon juice and seasoning 
Grated nutmeg Chopped tarragon 
Meat balls 


Toss the sliced onions and chopped 
cabbage in the butter in a deep enamel 
pan. Slowly dredge in the flour and 
allow to cook for another ten minutes. 
Stir well with wooden spoons. Then 
gradually add warm stock, nutmeg and 
seasoning. Simmer gently for an hour, 
skimming frequently. 

Just before sending to table add a 
little lemon juice and a dessertspoonful 
of finely chopped tarragon. 

Place in the soup tureen two dozen 
little sausage-meat balls cooked in stock. 
These should be made with sausage 
meat, breadcrumbs, mixed herbs, nut- 
meg and a teaspoonful of chopped 
parsley, bound together with a raw egg. 
Pour soup over them and serve very 
hot. 


Chive, Celery and Apple Stuffing 


Chop finely equal quantities of celery, 
apple, chives and almonds. 
fresh 


in Prunes 


Whip a little 


or sour cream, and bind the 


Spring Onions a la Creme 


Cook some cleaned spring onions in 
a little butter, and when tender pour 
some fresh cream over them and serve 
at once. Some people like a sprinkling 
of castor sugar with this dish, or it 
may be varied by gently stewing slices 
of peeled and cored apple with the 
onions. 


Onion Savoie 


Parboil a moderately large savoy 
cabbage and drain it well. Take a nut 
of butter and melt in a casserole, with a 
finely chopped Spanish onion. Then 
add the shredded cabbage and let this 
braise for half an hour. Serve with 
croutons of toast or fried bread. 

Any winter greens may be cooked in 
this manner. 

(Continued on page 114) 
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Cook separately the sweetbreads, shallots 
and mushrooms and bacon (which should 
not be too fat). 
mix with the sauce. Scoop out the inside 
“soft pastry” 
the mixture and put on the lid. 

Serve at once. 


When ready, chop and 


from the case, fill with 


Soupe a l’Oignon 


Take a pound of onions cut in thin 
slices. Cook slowly in butter till quite 
soft and turning brown, then add 
2 pints stock or water and one of milk. 
Add thyme, bayleaf and parsley tied 
in a muslin bag, and seasoning. 

Boil up and then simmer till onions 


are well cooked. Remove the herbs. 
Stir in thickening of 2 teaspoonfuls of 
flour blended with cold milk. Continue 
to boil for ten minutes. 

The addition of a raw egg makes 
a very nourishing soup. Allow five 
minutes more cooking after adding the 
egg. As an alternative the soup may 


be served with grated cheese and well 
baked crusts of bread. 


; 
} 
5 


Ragout of Beef 


4 Cups Canned Tomatoes 
1 Clove Garlic 

1 Teaspoon Salt 

1 Bay Leaf 


1 Pound Chuck teak, Cut in C 
1 Large Onion, Sliced 
10 Whole Clove 

Dash Paprika 


9 


cut the meat in cubes about 
Sear the cubes in a deep kettle 
or a heavy frying pan, add the tomatoes, onion, garlic, 
cloves, salt, bay leaf, and paprika. Cover and cook 
over the simmer burner or at a very low temperature 
for about-2 hours or until the meat is tender. Remove 
the cloves of garlic a nd bay leaf and serve at once over 
hot boiled rice. If you prefer a thick sauce remove the 
meat when tender and reduce the liquid to about one- 
half. Serve a green salad with this main dish and a 
light dessert. For two people use half of the recipe. 


} AVE the butcher 


inches square. 


Boiled Rice 


2 Quarts Boiling Water 


1 Cupful Rice 
1 Tablespoon Salt 


tice in cold water, rinse in hot water, 
he boiling salted water. 
gh to stop boiling. 


V ASH the 

and sprinkle slowly into t 
The water should not be cooled enou 
Boil for 4% hour or until the grains are tender. Drain 
and wash with cold and then hot water. Place the 
drainer over the hot water until ready to serve the 
rice, or put it in the oven to keep dry and hot. Serve 
in a round chop dish, with the rice heaped in the center | 
of the dish and the meat and gravy around the rice, | 
or with rice around the meat, and the sauce served in 


a separate dish. 


it) 


Creole Hamburg 


{ Pound Chopped Round Steak 
1 Cup Condensed Tomato Soup 
1 Cup Hot Water 
14 Teaspoon Salt 

t-over Rice 


Medium Onion, Sliced 
Tablespoons Chop] ved 
Green Pepper 
Tablespoons Shortening 
2 Cups Lef 


1 
2 


7) 


SE this recipe for left-over rice. Melt the shorten- 
ing in a frying pan, add the sliced onion and green 
and cook slowly until soft. Add the chopped 
1 the meat is thoroughly separated 
Add the canned tomato soup, 
pan, and cook for about 


L 


pepper, 
steak and stir unti 
and slightly browned. 
water, salt, and rice, cover the 
20 minutes. Stir occasionally. 


Creamed Lamb on Toast 


1 ‘Teaspoon Salt 

4 Tablespoons Shortening 
1% Cup Grated Cheese 

14 Teaspoon Curry Powder 


134 Cups Diced Cooked Lamb 
2 Cups Scalded Milk 
4 Tablespoons Flour 
44 Teaspoon Paprika 


Toast 


of white sauce for 


ERY often the preparation 
ed to brides who 


creamed dishes sounds complicat 
have never cooked until they were married. It is 
really easy. Melt the shortening in the top of a double 
boiler over boiling water. Heat the milk in another 
saucepan, but do not allow it to boil. Measure the 
flour, paprika, salt, and curry powder and stir into the 
melted shortening. xture is thoroughly 
blended add the hot milk slowly, stirring constantly. 
Cook over hot water, stirring constantly to prevent 
lumps from forming until mixture thickens. for about 


Add the diced lamb, 
If there 


When the mi 


and grated cheese, 
are only two use 


age 
25 minutes. 


©“ @heat, and serve on toast. 
half of this recipe. 
i Raisin Crisps 
1 Cup Seedless Raisins Cups Bran 
4 14 Cup Shortening Cup Flour ‘ ‘ 
Tablespoons Cornstart h 


Cup Granulated Sugar 
Eggs, Beaten 
Teaspoon Vanilla 


Teaspoon Soda 
Teaspoon Cinnamon 


3 

: 1 
1 n 
2 1 
1 1 
ASH the raisins, drain, and dry on a towel. 
Cream the shortening, 
thoroughly. Add the well-beaten eggs, V 
and raisins, and mix well. 
cornstarch, soda, and cinnamon, 
Drop by small spoonfuls onto 


and mix thoroughly 


cheese. Always serve potatoes and a hot 
bread with finnan haddie. 


add the sugar, and cream 
anilla, bran, 
Add the flour sifted with the 


an ungreased cooky 


4 : sheet. leaving space for cookies to. spread. Do not a Top with the buttered bread crum 
flatten. Bake for 10 to 12 minutes 1n a hot oven (400 paprika. Bake in a moderate oven (350 degrees F.) 
Q( degrees F.). Makes about 2 dozen medium-sized for about 20 minutes. Serves 6. te AND 
“agkies | 
cookies. SION. 
oo E Peppers Stuffed with Corn 
; ; 
; 40 Creamed Finnan Haddie ; _—__—_—_ 
aes 6 Medium Green Peppers yg Cup Water { i) 
1 Cup Flaked Finnan Haddie 1 Tablespoon Green Pepper, 2% Cups Canned or ¢ ooked Corn + Teaspoon Salt J @ $. 
1 Cup Cream Sauce Finely Chopped w 3 Eggs. s 3 “4 Teaspoon I epper 
---- 1 Hard-Cooked Egg Paprika or Grated Cheese 1 Can Tomato Soup — ; 14 Cup Grated Cheese 
Fa heraast: Points 14 Cup Bread Crumbs aweaweeeoe 
* € IT c 5 ote . are. = 
2s Gone the finnan haddie in milk to cover for 1 hour UT off the stem ends of the peppers and remov@Pages of the 
then simmer until tender Separate sata Aakes. ¢ the seeds and membrane. Beat the eggs slightly! 
. : . = ac > © <0 ‘ er 
Parboil a little green pepper, and chop. Add the fisb+— and add the corn, bread crumbs, salt, and Bec 
pepper, and pieces of the hard-cooked egg to ‘oan Stuff the peppers with the corn mixturé ae i * ‘ 
assu the cream sauce and heat. Serve on the toast | wie in a baking eo ron a Cat ound which wa 
Bills points. Sprinkle with aprika or with grated : our the tomato soup, thinned with © lv water, aFOUlns and credit 
: as . the peppers. Bake ina moderate oven (350 degrees}. 


a 


Date, Walnut, and Ginger Sandwiches 


1 Cup Seeded Dates 4% Cup Crystallized Ginger 
1% Cup California W alnuts 1 Teaspoon Soft Butter 
1 Teaspoon Honey 


the dates, nuts, and ginger through a food 
chopper, using the medium knife. Add the butter, 
and honey, and mix thoroughly. Spread on thin slices 
of white or whole-wheat bread and cut in attractive 
Serve these when friends drop in for tea. 


SUT 


shape. 


Tuna-Fish Salad 


1 Teaspoon Salt 

1 Teaspoon Paprika 
French Dressing 
Mayonnaise Dressing 


214 Cups Tuna Fish, Flaked 

114 Cups Celery, Cut in Pieces 
Tablespoons Sliced, Stuffed Olives 
Tablespoons Capers 


: 
YMBINE the tuna fish, celery, capers, olives, salt, 


( 
G and paprika. Marinate in the French dressing 
and let stand in the refrigerator to chill. Just before 


serving moisten with the mayonnaise dressing. Ar- 2 
range on crisp lettuce and garnish with hard-cooked 
egg. Begin your meal with mushroom soup, then serve 
this salad, accompanied by hot rolls or hot muffins. 
be conducted 


Orange Sherbet 


2 Egg Whites 
14 Cup Water 

Grated Rind 1 Orange 
1% Cup Cream, W hipped 


114 Cups Orange Juice 
1 Tablespoon Lemon Juice 
34 Cup Sugar 


LACE the sugar and water in a saucepan and cook 
for 10 minutes. Add the grated orange rind and 
cook for 5 minutes longer. Remove from the heat and 


tis, $485.50; 
S. Gray or 


strain, cool, add the fruit juices and pour into the tray 

of an automatic refrigerator. ‘Allow to freeze until ? less 10%, 
firm, and then remove from the tray and beat until int, $247.31. 
light. Add the beaten egg whites and the whipped L_-.. lay 
cream. Freeze again until firm. 


Grilled Cheese Sandwiches 


1% Teaspoon Salt 

1 Tablespoon Butter 

1 Tablespoon Flour 

1 Tablespoon Wor estershire 
Sauce 


1 Hard-Cooked Egg 
114 Tablespoons Pimento 
1 Small Onion 
14 Pound American Cheese 
14 Cup Evaporated Milk 


UT the egg, pimento, onion, and cheese through a 

- food chopper, using the medium knife. Melt the 
butter in a saucepan and add the flour with the season- 
ings. Add the milk and stir until the mixture comes to 


a boil. Combine this mixture with the cheese mixture 
and spre Butter the outside 


ad between slices of bread. 
of the bread anc ame until golden 


1 toast under a low fl 
brown. Have this sandwich for Saturday luncheon. 


Baked Lima Beans with Tomatoes 


S 
« 1 Green Pepper, Finely Cut 1 Teaspoon Wort estershire 
E 1 Medium Onion, Finely Cut Sauce 
E 4 Strips Bacon, Finely Cut 14 Teaspoon Salt 
2 Cups Drained Tomatoes Dash Pepper 
P 2 Cups Cooked Lima Beans, Dash Cayenne «-= ee 
Drained 14 Cup Mayonnaise 
4 Buttered Bread Crumbs 
OOK the pepper, onion, and bacon together slowly 
for 5 minutes. Drain off the excess fat. Add the 
tomatoes and simmer for a few minutes. Add the jo 
Lima beans and cook for a few minutes longer. Add 
the seasonings and mayonnaise. Blend gently but 
| thoroughly. Place in a greased casserole, with the 
9) buttered bread crumbs on top. Bake in moderate 
oven (350 degrees F.) for 12 minutes. Serves 4. Dried, 0 pau to 
canned, or fresh beans may be used. 
50 
Za 
Casserole of Carrots and Beans 3a 
3 Cups Cooked or Canned Beans 1 Teaspoon Salt 
~ 3 Cups Cooked Carrots, Sliced 14 Teaspoon Pepper Yoflars 
= 2 Teaspoons Grated Onion 1 Cup Grated Cheese 
214 Tablespoons Butter 14 Cup Buttered Bread Crumbs 
21% Cups Milk 2 Eggs 
3 Tavlespoons Flour Dash Paprika 


Me the butter in a saucepan and add the grated 
onion. Add the flour, stir until smooth, and add 
the milk, salt, and pepper. Cook until thickened, and 
add the cheese and then the eggs, slightly beaten. 
Arrange the carrots and beans in alternate layers in a) 
greased baking dish and pour over the cheese sauce./ 
bs mixed with the? ~~ 


for 25 to 30 minutes. 


Betas _———s = 


JIT-JUICE COCKTAIL: Pour into a : Rae CA 


: —_— an . ————— , wrt SS te 
i ‘1 on . 
aS 


SUMPTUOUS ORANGE SHORTCAKE 


by all means, make it by the digestible Crisco recipe! 


2 teaspoons grated orange 6 large juicy oranges 
rind 14 cup sugar 


Make Digestible Crisco Shortcake by Master Recipe 

(see below) adding grated orange rind to dry mixture, 

Peel oranges. Cut out sections. Drain. Save orange 
oo juice. Sprinkle sugar over oranges and let stand. 
When shortcake is baked split and serve with oranges 
and the following— 


we Orange Foam Sauce: You should have approxi- 

\\ mately 114 cups orange juice. To this add 4 cup 
E water. Heat over hot water. Mix 14 cup sugar and 
sil! 1 tablespoon cornstarch. Add slowly to heated juice, 


stirring and cooking until sauce begins to thicken. 
Stir in 2 egg yolks slightly beaten. Cook until creamy. 

| Remove from heat. Cool over cold water. Then beat 
(at 2 egg whites stiff. Beat 144 cup thick cream and 2 


é tablespoons powdered sugar stiff. Fold both whites 
w and cream into cooled sauce. 
ge 


Ragout of Beet 


4 

— 
Date Walnut. and Ginaer Sandwiches 
PLANKED STEAK WITH MUSHROOMS 


1 Pound Chuck ik, Cut in ¢ rT + Cu 

1 Large Onion, Shic ed 1 Clo Sirloin steak 114 inches thick Worcestershire sauce 

10 Whole Clove : Ae Mustard 1 pound fresh mushrooms 
Dash Paprika hee Oil 2 tablespoons butter 


L AVE the butcher cut the meat 
inches square. Sear the cubes Metuop: Rub 
cestershire sauce 


Salt and pepper 1% cup thin cream 


steak lightly with mustard, marinate in oil, seasoned with salt, pepper and Wor- 
for about one hour. Sear meat on both sides and broil to individual} preference. 


or a heavy frying pan add the toma Cook mushrooms in butter, season with salt and pepper and add cream. Place steak on platter, 


cloves, salt, bay leaf, and paprika. 
over the simmer burner or at a ver) 
for about-2 hours or until the meat is 
the cloves of garlic and bay leaf and 
hot boiled rice. If you prefer a thick 
meat when tender and reduce the lic 
half. Serve a green salad with this 1 egg 
light dessert. For two people use hé 


Cut large Spanis! 
rings. Separate 


MeEtHop: Beat 


Boiled Rice 


1 Cupful Rice 2 Qu 


cover with mushrooms and garnish with parsley. Serve with French Fried Onions. 


FRENCH FRIED ONIONS 


h onions in quarter-inch slices, so that each slice is made up of a large number of whole 
these rings, dip in thin batter and fry in hot , deep fat until golden brown. (390 deg. F.) 


Batter: 
34 cup flour 


34 cup milk 14 teaspoon salt 


1 teaspoon baking powder 


egg, add remaining ingredients and beat well. 


CHOCOLATE MOUSSE 


1 Tablespoon Salt ; ; 
134 cups milk 1% cup cocoa 
Jie o% \Y% Bs ; ‘ 
W ASH the rice in cold water, 1 a eee ryt < _ cup sugar 
/ rj ly i ablespoon gelatin pint heavy cream, whipped 
2 orinkle slowly into the b« , whipr 
patie ae af \4 cup cold water 1 teaspoon vanilla 


The water should not be cooled enou 


METHOD: Let milk come to boil, add salt, and cocoa, then gelatin dissolved in cold water and sugar 


t Boi 14 5 il the grains 
oil for 14 hour or until the grains pede 1 ; nd 

7A Set aside to cool. Place in refrigerator until it starts to con geal. Then add whippe 2 2 
and wash with cold and then hot vanilla. This takes 4 to 5 hours to freeze. . nipped cream and 


drainer over the hot water until r 
rice, or put it in the oven to keep d 
in a round chop dish, with the rice h 
of the dish and the meat and grav 
or with rice around the meat, and t 


SOUP DEMONSTRATION 


(Recipe Given in Class) 


é i 
a separate dish. 
i 
I = y 
Creole Hamburg SPINDLED OYSTERS ON TOAST 
- 2 dozen large oysters 6 slices thin toast 
1 Medium Onion, Slicea 1 Pound 6 slices bacon ete a 
2 Tablespoons Chopped 1 Cup ¢ ; 6 steel skewers 
Green Pepper 1 Cup H salt and pepper 
2 Tablespoons Shortening 1g Teaspt MetuHop: Drain, wash and dry oysters on soft tow : on in 1-i 
Suk . a4 . arene y oysters s el. Cut bacon in 1-inct ares. as 
2 Cups Lelt-over Ric and bacon alternately on buttered skewers. Do not crowd. Place Sten aevocs PB for dng? Neal 
, broil under flame, or cook in a quick oven 5 minutes. Sprinkle with salt and pepper. Do not take 
i SE this recipe for left-over rice. oysters from spindle, but lay spindle across slice of buttered toast. a 
ing in a frying pan, add the slic 
pepper, and cook slowly until soft. CARAMELIZING CONDENSED MILK 
steak and stir until the meat is th + 
* ace 1 can sweetened, condensed milk (unopened) in kettle of boiling water a % 
and slightly browned. Add the ca being careful to keep can well covered with water. Chill a ooB gn dangle Ad 4 hess, 
water, salt, and rice, cover the pan, cut with knife dipped in hot water. eye e Ee can, ani 
20 minutes. Stir occasionally. 
Creamed Lamb on 1 STRATION 
134 Cups Dic ed Cooked Lamb 17 
2. Cups Scalded Milk 4] Xe 
A Tablespoons Flour 4 ¢ PEACH, BASKET SALAD 
% Teas Paprika \% TJ Drai ean ‘ : 
44 Teaspoon Pap Toast a ae from their syrup and arrange on lettuce, one for each serving. Fill cavitie! 
- strips of celery Pronk ie adit ok “aalk _ nut meats, moistened with salad dressing Cut thin 
‘ vi ; ‘ of the stalks and insert in the peaches in the form of handles. ( i 
ERY often the preparation with a spoonful of salad dressing and a bit of bright colored jelly. ndles. Garnish 
creamed dishes sounds complic 
have never cooked until they w STUFFED BAKED ONIONS 
really easv. Melt the shortening 1n ee 
ile ve ili vater. lea ss few grains pepper 
boiler over boiling water Heat t 1 tablespoon shortening rahe need DI 
saucepan, but do not allow it to (tableanoon flour angele 
4 1 “rv DOW , cup diced cooked c 3 
* flour, paprika, salt, a nd curry powt 1c teaspoon ealt ; p diced cooked carrots 
cup peas, cooked 


melted shortening. When the mi 


34g cup tomato soup 


blended add the hot milk slowly, . : Ss ae cs 
: i ae: ge gee aig ne Lieto Cook SeRODe 1 boiling, salted water for 5 minutes; drain, and s 
Cook over hot water, stirring CO shortening in sauce pan, add flour, salt and ; , and scoop out centers. Melt 
5 : 4 raster and icnekeantil thick: add c , salt and pepper, and when well blended, stir the milk in slowl 
“lumps from forming until mixture baking dish, and ee cee one peor. Fill onions with the creamed vegetables, place in ahenee 
: : Pica 8 7 arg S, 

minutes, or until onions are tender. up over them. Bake in moderate oven (350 deg. F.) for 30 


5 minutes. Add the diced lamb, 


half of this recipe. 


Raisin Crisps 


1 Cup Seedles Raisins 
14 Cup Shortening 

1 Cup Granulated Sugar 
2 Eggs, Beaten 


1 Teaspoon \V anilla 


Ree the raisins, drain, and dry on a towel. 
Cream the shortening, add the sugar, and cream 
thoroughly. Add the w ell-beaten eggs, vanilla, bran, 
and raisins, and mix well. Add the flour sifted with the 
cornstarch, soda, and cinnamon, and mix thoroughly. 2 
---- Drop by small spoonfuls onto an ungreased cooky 
sheet. leaving space for cookies to spread. Do not 
flatten. Bake for 10 to 12 minutes in a hot oven (400 * 
Q( degrees F.). Makes about 2 dozen medium-sized 
cookies. 


| 

i 

1 Teaspoon - 

{ Teaspoon Cinnamon 


AC Creamed Finnan Haddie 
1 Cup Flaked Finnan Haddie 1 Tablespoon Green Pepper, 
1 Cup Cream Sauce Finely Chopped - 
aaa 1 Hard-Cooked Egg Paprika or Grated Cheese 


Toast Points 
: ¢ 
Six- OAK the finnan haddie in milk to cover for 1 hour, | 
then simmer until tender. Separate into flakes. | 
Parboil a little green pepper, and chop. Add the fish” 
pepper, and pieces of the hard-cooked egg to an 
assu the cream sauce and heat. Serve on the toast | 
Bills points. Sprinkle with paprika or with grated r 
cheese. Always serve potatoes and a hot 
bread with finnan haddie. 


é Gress and serve on toast. If thet Note: Left-over vegetables may be used up in this manner 


3 Taolest 


| Rao the butter in a saucepan and aa 
onion. Add the flour, stir until smooth, and add 
the milk, salt, and pepper. Cook until thickened, and 
add the cheese and then the eggs, slightly beaten. ¢ 
Arrange the carrots and beans in alternate layers in a) 
greased baking dish and pour over the cheese sauce. 
Top with the buttered bread crumbs mixed with the? "~~~ 
paprika. Bake in a moderate oven (350 degrees F.) 
for about 20 minutes. Serves 6. cE AND 
SION. 


a 


Peppers Stuffed with Corn 


6 Medium Green Peppers 14 Cup Water 
244 Cups Canned or Cooked Corn 1 Teaspoon Salt J @ $.40 
3 Eggs 14 Teaspoon Pepper 
1 Can Tomato Soup 14 Cup Grated Cheese 
14 Cup Bread Crumbs Puceawe= mre 


; 

Pree? off the stem ends of the peppers and removpages of the 
the seeds and membrane. Beat the eggs slightly) 

and add the corn, bread crumbs, salt, and pepper 

Stuff the peppers with the corn mixture and place Z 

upright in a baking dish. Top with grated paecescly, which was 

Pour the tomato soup, thinned with the water, pounds ed. coed 

the peppers. Bake in a moderate oven (350 degrees s- 

for 25 to 30 minutes. 


SS aS 


into a 
oe 1 


% cup sugar 
2 eggs 
1 tablespoon butter 
1 teaspoon vanilla 


METHOD: a 
3 minutes, and add beaten egg yolks. 


6 egg yolks 

1 cup sugar 
rind of 44 lemon 
4% teaspoon lemon extract 
14 teaspoon salt 

METHOD: 
sifted, the lemon rind and extract. 


the marmalade. 
When done, invert to cool. 


134 cups milk 
1 tablespoon gelatin 
¥ cup cold water 
2 eggs, separated 
14 cup sugar 


eggs until stiff, add 4 tablespoons sugar, and fold into hot pudding. 
Garnish with whipped cream and cherry. 


Beat egg yolks until thick and lemon-colored. 


COFFEE DEMONSTRATION 


CREAM PINEAPPLE PUDDING 


2 cups milk 
2 tablespoons cornstarch 
44 teaspoon salt 
4 tablespoons sugar 
34 cup pineapple 


Dissolve cornstarch in 14 cup milk, then stir into the scalded milk, sugar and salt. 


Remove from heat, add butter and flavoring. 


MARMALADE SPONGE CAKE 


6 egg whites 
14 teaspoon cream of tartar 
1 cup flour 
14 cup orange marmalade 
14% cup shredded cocoanut 


Bake in a codl oven (325 deg. F.) 


EGG NOG PIE 


1% teaspoon salt 
1 teaspoon nutmeg 

14 cup whipping cream 

34 teaspoon rum flavoring 
Baked pie shell 


Gradually beat in sugar, 
Add salt to egg whites and beat until they are frothy. 
of the whites into the yolk mixture, then the sifted flour and balance of the egg whites. 

the batter into an ungreased tube pan. 
Put in remainder of batter. 
Serve with whipped cream. 


Cook 
Beat whites of 


Peur over pineapple cubes. 


which has been 
Fold part 
Turn % of 


Cover with a layer of cocoanut and on top of that spread 


for 55 minutes. 


MeEtHop: Scald milk, soak gelatin in cold water and dissolve in hot milk. Beat egg yolks with 


sugar and salt, and stir hot mixturein. Return to double boiler and stir untilit thickens. Remove 
from heat, add nutmeg and allow to chill. Then beat, add flavoring to taste. Fold in beaten egg 
whites and cream, whipped. Turn into baked pie shell. A meringue may be placed on top, if desired. 


CREAM CHEESE SANDWICH 


1 package cream cheese 
14 teaspoon baking powder 
Sliced bread 


Combine cream cheese and baking powder and spread thickly on slices of bread. Remove 
If made in small, fancy shapes, may be served with salad. 


METHOD: 
crust, place under broiler until a golden. 


MINCEMEAT CAKE 


44 teaspoon soda 

1 cup milk 
1g teaspoon 
14 teaspoon 
4 teaspoon allspice 
1g teaspoon nutmeg 


1 cup walnuts, chopped 


1 cup shortening 
21% cups sugar 

4 eggs, beaten separately 
114 cups mincemeat 

4 cups flour 

4 teaspoons baking powder 
14 teaspoon salt 


cinnamon 
cloves 


MetHop: Cream shortening and sugar, add egg yolks and beat well. Sift flour with all other dry 
ingredients over the mincemeat, and add alternately with the milk to the creamed mixture. Add 
nuts and fold in beaten egg whites. Bake in loaf or layers in 350 deg. F. oven; if made in layers, bake 
45 minutes. 


WASHING DEMONSTRATION 


TWO-MINUTE WAY OF WASHING SILK STOCKINGS 


Dissolve Lux Flakes in lukewarm water and fluff into generous suds. Squeeze the suds through and 
through the stockings which have previously been turned wrong side out. Rinse in 3 lukewarm 
waters or until the rinse water is clear; then gently squeeze out water and roll stockings in Turkish 
towel. Remove from towel and ease into shape. Hang by garter hem in the shade and away from 
any extreme heat. 


SUMPTUOUS ORANGE SHORTCAKE 
by all means, make it by the digestible Crisco recipe! 


2 teaspoons grated orange 6 large juicy oranges 
rind lg cup sugar 

Make Digestible Crisco Shortcake by Master Recipe 
(see below) adding grated orange rind to dry mixture, 
Peel oranges. Cut out sections. Drain. Save orange 
juice. Sprinkle sugar over oranges and let stand. 
When shortcake is baked split and serve with oranges 
and the following 

Orange Foam Sauce: You should have approxi- 
mately 114 cups orange juice. To this add 4% cup 
water. Heat over hot water, Mix 4 cup sugar and 
1 tablespoon cornstarch. Add slowly to heated juice, 
stirring and cooking until sauce begins to thicken. 
Stir in 2 egg yolks slightly beaten. Cook until creamy. 
Remove from heat. Cool over cold water. Then beat 
2 egg whites stiff. Beat 14 cup thick cream and 2 
tablespoons powdered sugar stiff. Fold both whites 

| and cream into cooled sauce. 


‘eeree 


PRODUCE AND PROVISION BUSINESS. es 


by M. Frances Hucks 


NOVEMBER AGAIN! Time to get the 
Christmas baking done—to unearth the 
family recipes for fruit cake and plum pud- 
ding or, lacking such traditions, to look 
about for new recipes that live up to old 
reputations. Next, the grocery order and a 
trip down town or a telephone call to buy 
the ingredients. Prepare the materials at 
your leisure, a few ata time, and arrange to 
mix the cake some time when the whole 
family is at home, so that everybody has a 
hand in it — they like it and it lightens the 
work immensely. 
Bake some in small, one-pound tins or 
molds and use them for Christmas gifts. 
Bake others in covered oven glass dishes, 
leave them in the dishes and give the whole 
thing away. That isa gift—useful, practical, 
good-looking and personal. Incidentally, the 
cake bakes beautifully in such a container, 
and you don’t have to struggle with paper 
| lining to keep the outer part from drying out 
| and the edges from burning. The thick glass 
| on all sides, top and bottom, does that and 
| ensures even baking. Let it cool with the lid 
on, then put it away, dish and all, until you 
begin wrapping your Christmas gifts. 

Puddings steamed in individual dishes 
make very acceptable gifts for the friend 
who lives alone or the business girl with her 
own apartment; they are so easily heated 
for her dinner and the small custard cup 
comes in very handy afterward. 

A good place to store the Christmas cake 
is in a covered crock, first wrapping it care- 
fully in waxed paper. The smaller delicacies 
—shortbread cookies, fruit caramels—need 
not only a suitable container, but a secluded 
place to store it or you may find the stock 
sadly depleted when the holiday comes 


round. 
Fruit Cake 


14 Pound of shaved candied citron 
14 Pound of shaved orange peel 
14 Pound of shaved lemon peel 
2 Cupfuls of stoned dates, 
cut in quarters 
114 Cupfuls of seeded raisins, 
cut in halves 
14 Pound of candied cherries, 
cut in halves 
14 Pound of candied pineapple, 
cut in small wedges 
1 Cupful of shredded cocoanut 
1% Pound of blanched almonds, 
coarsely cut 
14 Pound of blanched almonds 
and 14 pound of pecans 
2 Cupfuls of sifted flour 
1 Teaspoonful of baking powder 
1 Teaspoonful of ground allspice 
14 Teaspoonful of ground cloves 
1% Teaspoonful of ground nutmeg 
1% Pound of butter 
1 Cupful of granulated sugar 
5 Eggs 
14 Cupful of orange or grape juice 


Meatless Mince Meat 


4 Cupfuls of chopped apples 
2 Cupfuls of raisins 
1 Cupful of currants 
1 Cupful of shaved citron 
14 Cupful of lemon and orange 
peel, shaved 
1 Cupful of chopped suet 
1 to 114 Cupfuls of brown sugar 
114 Tablespoonfuls of ground 
mixed spice 
14 Cupful of fruit juice (lemon 
orange, grape or other 
variety ) 


Mix all the prepared ingredients thor- 
oughly and store in a covered jar to ripen. 
This will make enough for four pies. 


Apples. 


cS 


Combine the shaved peel, the prepared 
fruits, the cocoanut and the nuts in a large 
bowl, add about quarter cupful of the flour 
and mix lightly with the finger tips until the 
pieces are separated. Sift the remainder of 
the flour again with the baking powder and 
spices. Cream the butter until light, add the 
sugar gradually and continue creaming until 
the mixture is very light and fluffy. Add the 
eggs, one at a time, beating thoroughly after 
the addition of each egg and keeping the 
mixture very smooth. If the mixture begins 
to curdle while the eggs are being adiled 4 
add a little of the flour. When the eggs are 
thoroughly combined, add the sifted dry 
ingredients alternately with the fruit juice, | 
mix well and pour over the prepared fruit 
and-nuts in the bowl. Mix thoroughly and 
bake in two or three paper lined loaf tins ina 
slow oven (275 degrees Fahrenheit) for 
two and a half to three hours. 


White Fruit Cake 


2 Cupfuls of butter 
2 Cupfuls of fruit sugar 
9 Medium-sized eggs 
514 Cupfuls of pastry flour 
1 Teaspoonful of almond 
flavoring 
14 Pound of candied cherries 
14 Pound of candied pineapple 
14 Pound of white sultana 
raisins 
14 Pound of shaved citron or 
mixed peel 


Cream the butter until light, add the 
sugar gradually and continue creaming 


until the mixture is very light and fluffy. i 


Add the eggs one at a time, beating well 
after the addition of each egg and keeping 
the mixture very smooth. Add the flour and 
mix very slightly, then add the fruit and 
flavoring and combine the ingredients 
thoroughly. Turn into cake tins lined with 
greased paper, sprinkle sugar lightly over 
the top and bake in a fairly slow oven (300 
to 325 degrees Fahrenheit) for about two 
hours. 


Moderately Priced Christmas Pudding 


14 Cupful of figs, cut in 
small pieces 

14 Cupful of seeded raisins, 
cut in halves 

14 Cupful of currants 

14 Cupful of shaved candied 
citron 

1 Tablespoonful of shaved 

candied orange peel 


2, Cupfuls of sifted flour 


2 Teaspoonfuls of baking 
powder 

14 Teaspoonful of baking 
soda 

14 Teaspoonful of salt 

14 Teaspoonful of ground 
cinnamon 

14 Teaspoonful of ground 
nutmeg 

1% Teaspoonful of ground 
allspice 

14 Cupful of chopped apple 

14 Cupful of chopped suet 

14 Cupful of molasses 

2 Eggs 
1 Cupful of milk 


Combine the prepared fruits and nuts, 
add about half cupful of the flour and mix 
lightly with the finger tips until the pieces | 


sift, tof 


b baking 
6 Cream 


band fluf 


b) Beat in 


are separated. Sift the remainder of the flour | } 


with the baking powder, baking soda, salt 


and spices. Combine the chopped apple, 5 } 


suet, molasses, well-beaten eggs and milk 
floured fruit and nuts, mix well and fill 
greased molds 
mixture. Cover tightly and steam for three 
hours—longer if the pudding is steamed in 
one large mold. This pudding will serve 
twelve persons. 


Uncooked Fruit Pudding 


14 Pound of graham crackers 
14 Teaspoontul of salt 
14 Teaspoonful of nutmeg 
14 Teaspoonful of allspice 
\4 Teaspoonful of cloves 
1 Teaspoonful of cinnamon 
14 Cupful of chopped raisins 
14 Cupful of currants, softened 
in hot water and drained 
1 Cupful of stoned chopped 
dates 
2 Tablespoonfuls of chopped 
candied cherries 
2, Tablespoonfuls of chopped 
candied orange peel 
14 Cupful of shaved candied 
citron 
1 Cupful of chopped nutmeats 
1 Cupful of marshmallows, 
cut in pieces 
1 Cupful of cream 


Roll the graham crackers to a fine powder, 
add the salt and spices and mix thoroughly. 
Combine the prepared fruit and nuts and 
mix with the graham cracker mixture. 
Lastly add the cut marshmallows which 
have been soaked in the cream. Mix 
thoroughly until the cracker crumbs are all 
moistened and pack into a tin or mold 
which has been lined with waxed paper. 
Chill thoroughly and serve cut in thin 
slices with whipped cream or hard sauce. 
This loaf will keep for several weeks in 4 


cold place. Hruit Cake 


14 Cupful of candied cherries, 
cut in quarters (may be 
omitted) 

14 Cupful of blanched almonds, 
coarsely cut 

{Continued on next page} 
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Green Tomato Mince Meat 


Half peck green tomatoes (chop- 
ped). Drain, measure liquid and re- 
place with equal quantity of cold 
water. Scald. Do this three times. 
Leave on water last time. Add: 

. ¥ peck apples (chopped fine), 2 .. 
Ibs. seeded raisins (chopped), 5 Ibs. 
brown sugar, 1 cup vinegar, 1 cup 
butter, 1 tablespoon salt, 1 table- 
spoon each, cinnamon, cloves, all- 
spice, nutmeg, juice and rind of 1 
orange. 

Cook until well done and bottle 
in quart sealers. e 


1 Bbl. N. O. Molasses. 


51 gals. 


Bu. Nay 
Beans. 


Price 


Bu. Nay 
Beans. 


Price 


1 Ib. seeded raisins, 1 lb. currants, * 
| % Ib. sliced candied citron, 4 |b. 
| each of sliced lemon and orange Pe 
1% lb. dates, 2 cup candied cherries | 
and pineapple, 2 cups bread flour, 
14 teaspoons cinnamon, % teaspoon 
mace, 1 teaspoon nutmeg, 1 teaspoon 
allspice, 34 teaspoon salt, 1 ¢ 
ter, 1 cup sugar, 6 eggs, juice 
lemon, %4 cup grape juice, Y% cu 
orange juice, 12 |b. almonds, shred 
ded. 

Put the raisins through the 
chopper using the coarse knife. 
the dates. Place in a bowl and add 
the peel and the fruit. Mix the flour, 
salt and spices and sift these dry in- 
gredients over the fruit, blending 
with the tips of the fingers. Cream 
the butter in a large mixing bowl, 
add the sugar gradually then the 
eggs which have been beaten. Stir 
in the fruit and flour mixture altern- 
ately with the fruit juices. Mix 
thoroughly. Place in straight-sided 


or lined with heavy waxed paper 
which has also been buttered. Bake 
in a very slow oven for two, three 
or four hours, depending upon the 
size of the pan. Tegeewith a tooth- 
pick to be sure, however, when it is 
done. 


and add the sifted dry ingredients. Add the § 


about two-thirds full of the the 


ey 


4 
) 


peel, 


pans which have been well buttered | 


= Sa a ad a ae 1 a 


Beat un 


b) light 


Add 
sugat m 
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LIGHT FRUIT CAKE 


Prepare the fruits: 
Cut very finely........... ; 


4 lb. candied citron 
\% |b. washed and dried 
candied cherries 
1¢ |b. sultana raisins 
14 |b. blanched almonds 
Sift then measure 244 cups pastry flour 
Place the fruits and nuts 
in a sifter and sift the flour 
through, thus coating the 
fruits. 
To the flour which has 
been sifted through, add....1 tspn. baking powder 
44 tspn. salt 
Sift together the flour, 
baking powder and salt. 
Cream until very light 
and fluffy 14 lb. butter 
Beat in very gradually......1 cup fruit sugar 
Beat until very thick and 


light itt 4 eggs 
Add to the butter and 
sugar mixture with............Grated rind and juice of 


lg lemon 
oa Or 1 tspn. vanilla extract 
Beat the flour mixture little by little 
into the butter-sugar-egg mixture. Fold 
in the floured fruit and nuts then turn 
into a large tube pan which has been 
lined with three layers of greased heavy 
paper. Bake in a moderately slow oven 
(325 degrees F.) until lightly browned. 
(Time, 1 hour 50 minutes to 2 hours). 

Makes a ring mould 81% inches across 
with a hole 3 inches in diameter. For a 
large ring mould and a large square or 
oblong, double the amount. 


ECONOMICAL CHRISTMAS 
CAKE 


Prepare the fruits: 
Chop... 

Wash, spread on a pan 
and dry in a slow oven 


1 cup dates 


1 cup seeded raisins 

1 cup seedless raisins 

Wash also and dry in the 

same way, separate from 

the other fruit 1 cup currants 

1 cup chopped ‘or finely 
shaved mixed peels 


Sprinkle a : ..114 tspns. baking soda 

over the mixed dates, 

seeded and seedless rais- 

ins. 

Pour over the fruits and 

baking soda...............--..--++ 34 cup hot pineapple 
juice or cider 

a WE ae ae RAT 34 cup boiling water 

Cool the mixture then 

BUREN crass MMeetcgsbresancnssses -..+.2 Cups brown sugar 


4 eggs (well beaten) 
14 cup melted butter or 
shortening 

1 tspn. vanilla 
Add also, with the cur- 
rants and peel... 
Sift then measure. 
Re-sift with 


1 cup chopped nutmeats 

3% cups pastry flour 

1 tspn. salt 

1% tspns. cinnamon 

1 tspn. grated nutmeg 

\4 tspn. each clove and 
mace 


Add the dry ingredients to the first 
mixture, beating until the flour is 
thoroughly combined. Turn into two loaf 
pans which have been lined with three 
layers of heavy greased paper. Bake in 
a slow oven (300°F.) for an hour and 
40 minutes. (If the top seems damp 
toward the end of cooking, turn the top 
unit of the oven on to low or medium.) 

This recipe will make two loaves, 934 
inches by 41% inches at the top and 
814 by 34 inches at the bottom. 


SOUR CREAM FRUIT CAKE 


Prepare the fruit: 
Wash, spread out on a flat 
pan and dry in a slow 


AVERT AE. cis Aerie s-ocdtis este OUD currants 
1 cup raisins 
Chop and add { lb. figs 


1 
14 lb. candied citron 
\4 lb. blanched almonds 
5 egg yolks 
1 cup granulated sugar 
.% eup thick sour cream 
14 cup molasses 
Sift and measure. ..2 cups pastry flour 
Place the fruits and nuts 
in a sifter, add the flour 
and sift it through. To 
the flour, add.............:-- 


Slice very thinly............. 


Beat very thick.......... 
Gradually beat in.......... 
ON dA.......:.ccseceeceeerreenee 


4 tspn. baking soda 
1 tspn. cinnamon 
5 tspn. clove 
4 tspn. allspice 
Sift the dry ingredients 
\% at a time over the egg 
yolk, sugar, cream and 
molasses mixture; fold 
in very thoroughly. Add 
the prepared floured fruit 
and combine very thor- 
oughly. 


$< 


Add : 2 tbspns. thick straw- 
berry jam 

Beat until stiff but not 

dry and fold in thorough- 

ly.. 4 egg whites 


Turn into two loaf pans which have 
been lined with three layers of heavy 
greased paper. Bake in a slow oven, 
300°F., for 134 to 2 hours depending 
on the depth. 


(This cake shrinks slightly after com- 
ing from the oven but remains deliciously 
fresh and moist.) 


Makes two loaves, 934 inches by 4% 
inches at the top, 814 inches by 34 
inches at the bottom. 


CASSEROLE CHRISTMAS 
CAKE 


Wash, spread out in a 
shallow pan, and dry in a 
sloW OVEN........-..+- ...1 Ib. seedless raisins 

¥ Ib. sultana raisins 

1% lb. chopped candied 

cherries 

Geckeceuae 3% |b. mixed, sliced peels 

14 |b. chopped dates 

14 lb. chopped figs 

14 lb. chopped blanched 

almonds 
Sift, then measure .% cup (4 |b.) flour 
Use quarter of the flour to 
coat fruits and nuts. 
To remaining flour, add....34 tspn. salt 
1 tspn. nutmeg 
1 tspn. cinnamon 

14 tspn. allspice 
4 tspn. clove 
3% 
A 


Combine with...... 


4 tspn. baking soda 

14 tspn. baking powder 

Sift all dry ingredients 

together. 

Cream until very soft........14 Ib. butter or butter 
and shortening 

Blend in slowly .... 4 lb. brown sugar 

and cream until light and 

fluffy. 

Beat well and add.. 

Combine well, then add 


3 eggs 


\% eup sour milk 

84 cup currant jelly 
lg tbspn. vanilla 
Mix very thoroughly. 


Sift dry ingredients gradually into 
shortening-sugar-egg-mixture, combining 
well after each addition. Add floured 
fruits and nuts, and mix well. Turn into 
a well-greased oven-proof glass baking 
dish, filling about 34 full. Cover with 
greased lid of casserole. 

Bake in a slow oven (280 degrees to 
290 degrees F.) for about two hours. 

When baked, invert on cake cooler. 
Let stand until cold; then wrap in 
waxed paper or store in a clean cloth. 


RICH DARK FRUIT CAKE 


Prepare the fruits; Wash, 
spread out in a flat pan 
and dry in a very slow 
oven z 114 Ibs. seeded raisins 
1 lb, seedless raisins 

1 lb. sultana raisins 
1 
L 


lb. currants 

{ lb. candied pineapple 
4% |b. washed and dried 

candied cherries 
34 lb. dates 
3 ; 4 Ib. figs 
Shave thinly...........000008: ¥4 lb. candied citron 

\4 lb. (combined) lemon 

and orange peels 
...}4 lb. almonds (blanched) 
. 4% Ib. shelled filberts 
Mix all the fruits and 
nuts, place in a large pan. 
Sift and then measure 344 cups pastry flour 
Mix and add l4 tspn. salt 
2 tspns. cinnamon 
2 tspns. grated nutmeg 

13 tspn. ginger 
z 4 tspn. clove 
Sift the dry ingredients aie ; 
together. 
To combine the cake: 
Cream until very soft 1 lb. butter 
Blend in gradually 2 cups finely granulated 
sugar 


Cut in small pieces.......... 


Cut in half. 


Cream until very light 
and fluffy. 
Add one at a time, un- 


beaten 12 eggs 

Beat after each addition 

until the mixture is very 

light. 

BOG Ssictiicireatiasess lg cup grape juice or 


red currant jelly 
Combine fruit mixture 
with wet mixture, very 
thoroughly. 


Turn into pans which have been lined 
with three layers of greased heavy paper. 
Fill the pans only 34 full. Bake in a slow 
oven (275 degrees F.) from 3 4 to 4 hours, 
depending on the size and shape of the 
pans. 

This cake when weighed was found to 
make 12 pounds of fruit cake or enough 
to fill a large ring pan (8% inches across 
with a 3 inch hole, and 244 inches deep) 
as well as a loaf 914 inches by 534 inches 
by 2 inches and a small loaf about 7 
inches by 31% inches. 

(If you do not like the flavour of fig 
in your fruit cake omit the % pound 
figs and replace by 14 pound each of 
dates and sultana raisins). 
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A scrumptious dessert for 
10 — for next to nothing! 
i 


LIME MALLOW SPONGE 


1 package LimeJell-O 10 marshmallows, 
1 pint boiling water finely cut 


Dissolve Jell-O in boiling water. Add marshmallows 
dissolved. Chill until cold and syrupy- 


and stir until 
rand whip 


Place in bowl of cracked ice or ice wate 
g beater until fluffy and thick like 


with rotary eg 
hill until firm. 


whipped cream. Turn into molds. C 
Serve with marshmallow sauce if desired. 


Unmold. 
i! Serves 10. 
i 
a) 
Ys 
A delicious vitamin-rich 
sii 


serving! 


salad—for a few pennies a Y : _ ) Ee 23 : yy: ¥ 


aa rans PERFECTION SALAD LS P J r J t through Business 
ie exchange; ¢ oS oe ; 

1 package Lemon %cupcabbage, finely ie 7 : Bf D5 i & NG ; * 
If not ‘ ‘ y \ ~~ ) $200. 


ot Lime Jell-O shredded 


Selle: pint boiling water 1 cup celery, finely 
> ~ . 
Post 2 tablespoons vinegar cut 
Leave this draft) 


Draw  % téaspoon salt 1 pimiento, finely cut 
E I > j 
1 tablespoon green pepper, finely chopped 


at the bank f 

Sell cq Dissolve Jell-O in boiling water. Add vinegar and 
salt. Chill. When slightly thickened, fold in cab- § 
bage, celery, pimiento, and green pepper. Turninto in- } 
dividual molds. Chill until firm. Unmold on crisp let- 
tuce. Garnish with Hellmann’s Mayonnaise. Serves 6. 


A jewel of a dessert! Beauti- 
ful to behold — deliciously 
different—econom ical! 


CURRANT RUBY TUMBLE 


¥% cup dried currants 1 cup boiling water 
1 cup red cherry juice 1 package Strawberry 
from canned, sour Jell-O 
cherries) 3 teaspoon salt 
2 tablespoons sugat 


Add currants to cherry juice and cook slowly 10 
minutes. Add boiling water to make 2 cups liquid. * 
Dissolve Jell-O in hot liquid. Add salt and sugar. 


Lid 

* 

k — ow ams Chill until firm. Break with a spoon and pile lightly 
in sherbet glasses. Serves 6. 

b Make 

pencil memc 

l¢ 

i 


Cheese glorified — a “com- 


pany” treat at next to no 


i, 
8 cost! 
1 
an JELL-O CHEESE LOAF 

a } 
| 1 package Lemon 1 cup grated Ameri- I, 
1 Jell-O can cheese, or 
; | 1% cups boiling water 1 cup cottage 

| 1 tablespoon vinegar cheese, or 

“3h 1 teaspoon salt 6 ounces 

Dash of Cayenne snappy cheese 
¥% cup Hellmann's Mayonnaise 


Dissolve Jell-O in boiling water. Add vinegar, salt a 
and Cayenne. Chill until cold and syrupy. Place in 

bow] of cracked ice or ice water and whip with rotary % 
egg beater until fluffy and thick like whipped cream. 
Combine cheese and mayonnaise, and fold into 
Jell-O. Turn into loaf mold. Chill until firm. Unmold 


on crisp lettuce. Serve w ith Hellmann’s Mayonnaise. 


Serves 10. 


’ 
All measurements on this page vious instructioas 


Se ee rT 


are level. 


rT. ©iper, On account. 
r check for $30, in payment of services rendered as expert bookkeepery 


75 


JIT-JUICE | @OCKTAIL: Pour 


into a 


1 1 


» 


Eggplant Pyramids: Peel one large eggplant, cut in 
one-half inch slices and soak in salted water for one 
hour. Drain, dry the individual slices and dip each slice 
in flour seasoned with salt and pepper. Sauté a delicate 


to one and one-half hours, depending on the depth of 
the mold. Fill the center of the spinach ring with flaky 
steamed rice garnished with heated canned mushrooms. 


With brown in melted shortening. Stack on a baking plate, Baked Salmon: Cut off the top and crusts of a loaf of 
1 Gy with one tablespoon tomato soup and one tablespoon {~ bread. Hollow out the center, leaving sides and bottom 
grated cheese between each slice. The top layer should one-half inch thick. Crumble center bread, blend with 

be tomato soup generously sprinkled with cheese. Bake one can salmon, liquid included, and add one-quarter 

i for ten minutes‘in a hot oven or broil under the flame. cup minced green pepper and one-quarter cup minced 

> This vegetable may be prepared in advance; if cold, onion sautéd lightly in two tablespoons melted shorten- 

~}] allow thirty minutes in a moderate oven. ing. Lastly, add one lightly beaten egg, and salt and 


R 


led Sardines on Macaroni: Boil one package elbow 
macaroni in salted water till tender. Prevent the 
macaroni from settling on the bottom of the pot by 
dropping it so slowly into the boiling water that 
bu bling is continuous. Do not overcook: the Italians 
think American cooks tend to make this error. Drain 
and pour on a platter. On top, place jumbo California 
sardines, drained and broiled under the flame. Garnish 
with tomato slices and pepper stems. 
Cheese Pepper Croqucttes: Make a thick cream sauce 
“Of four tablespoons shortening, four tablespoons flour 
and one cup diluted evaporated milk. Remove from 
fire and add the lightly beaten yolks of two eggs and 
one-third cup grated cheese. Stir until cheese is dis- 
solved. Fold in one cup American cheese cut small, one- 
quarter cup minced green pepper and one teaspoon 
worcestershire sauce. Pour into a pan and chill. When 
cool, form in balls or ovals, roll in fine crumbs, dip in an 
egg beaten with two tablespoons cold water, and again 
rollin crumbs. Fry in deep fat at 350° F. until brown, 
Spinach Ring with Rice: Cook two tablespoons of flour 
With two tablespoons shortening one minute. Adi 
one-quarter cup undiluted evaporated milk. When 
thick, remove from the fire, stir in two cups finely 
minced spinach (it must be thoroughly drained). Fold pare these slices, stir a generous quantity of minced 
in one beaten egg yolk, one-half teaspoon salt, anc green pepper in the hot farina mush. Mold and prepare 
cayenne to taste. When well blended, fold in three egg according to the standard recipe for fried mush. 
whites beaten stiff with a pinch of cream of tartar. Stuffed Roe: Tie a fish roe in cheesecloth and simmer for 
Pour into a well-greased mold or into one in which the “twenty-five minutes in acidulated water. In the 
bottom is lined with greased paper. Set in a pan of ho meantime, lightly sauté a half cup of minced mush- 
vater and cook in a slow oven (325° F.) from one hour rooms, canned or fresh, in two tablespoons shortening; 
ae 3s add one tablespoon crumbs, a teaspoon chopped parsley, 
salt and paprika to taste. Drain the roe and insert the 
mushroom stuffing. Lift on a baking platter, surround 
with thin cream sauce and sprinkle the entire top with 
crumbs, dot with butter and brown under a hot flame. 
Speedy browning is essential, for prolonged cooking at 
high temperature tends to toughen fish, roe included. 


pepper to taste. Spread the inside and outside of the 
bread with shortening, stuff with the salmon and 
bake in a moderate oven (350° F.) for thirty to forty 
minutes. 

Tomato Macaroni Rarebit: Blend two tablespoons 
shortening and two tablespoons flour. Add two cups 
grated cheese, three cups cooked macaroni, one can 
tomato soup, one can evaporated milk, cayenne, dry 
mustard and salt to taste. Stir until cheese is melted 
and rarebit is smoking hot. Garnish with crisp cress. 
Ramekin Eggs: Sauté three tablespoons minced onion 
in one tablespoon shortening until tender. Add one 
teaspoon flour, and when cheesy blend with three- 
quarters of a cup of evaporated milk, and salt and 
cayenne to taste. Break one egg into an individual 
greased ramekin. Pour two tablespoons of the sauce on 
each white; bake fifteen minutes in a moderate oven. 
Crabmeat with Mushrooms: Sprinkle one large can crab- 
meat with lemon juice. Blend four tablespoons of 
shortening with four tablespoons of flour and add two 
cups undiluted evaporated milk. Season with salt and 
pepper, add the crabmeat and a four-ounce can of mush- 
rooms. Heat thoroughly, but do not cook. Serve sur- 
rounded by fried farina and green pepper slices. To pre- 


Aa 


and pepper to taste. Mold very lightly (do 
not pack) into balls. Put a can of spaghetti 
with tomato sauce in a baking dish. Cover 
with the meat balls, top each one with a 
minute and a half toa side, in sizzling short- slice of Bermuda onion and bake, covered, 
ening. Do not overcook. one hour. Uncover and bake thirty minutes 
Shoulder of Veal; Dice two slices of pine- longer. 


[Continued from page 22 


—— 


apple, blend with three cups bread crumbs 
and four tablespoons shortening. Moisten 
with one-half cup pineapple juice and use 
as a stuffing for an eight- to ten-pound 
shoulder of veal (boned). Sprinkle with 
salt, pepper and flour. Bake fifteen minutes 
in a very hot oven (500° F.), decrease to 
350° F. and continue baking until tender 
(25 minutes per pound). Baste often. 
Glaze additional slices of pineapple in the 
drippings of the roast for the last twenty 
minutes of cooking. 
Crown Roast of Pork: Blend the chopped 
“meat Sent by the butcher in the center of a 
crown roast, with one cup fine crumbs, a 
minced onion, a little sage, pepper and salt 
to taste. Replace in the center. Cover each 
rib bone with bits of potato to prevent 
charring. Bake fifteen minutes in a very 
| hot oven (s00° F.). Reduce the heat to 
moderate (375° F.) and cook until tender. 
Allow thirty minutes to the pound. Garnish 
with cooked prunes and new potatoes 
sprinkled with parsley. p 
Canned Chicken Creole: In the fat from a 
half-size can of chicken, sauté one diced 
green pepper, add one-half cup flour and 
cook till cheesy. Add the chicken jelly, 
one ten-ounce can tomatoes, one can corn, 
one-half cup peas (if liked), one cup boiled 
sliced onions, and paprika and salt to 
taste. Heat the chicken in the sauce, serve 
on a platter bordered with flaky rice. : 
Veal and _Lamb.Ragout:—Sear two pounds of 
veal, shoulder or rump, and one pound of 
lamb neck in four tablespoons of melted 
shortening. Sprinkle with four tablespoons 
flour and cover with water. Add a bit of 
bay leaf, a dozen peppercorns, a little 
parsley and salt to taste. Pour in a cas- 
serole, cover, bake in a slow oven for two 
hours. Remove the lamb bones, included 
for flavor, and add a dozen small peeled 
onions, a bunch of carrots cut lengthwise 
and a dozen peeled new potatoes. Cook 
thirty minutes longer, sprinkle with minced 


parsley. ; ‘ 
Spaghetti Beef: Blend one pound of ground 


beef with one cup of softened bread, one- 
half cup of minced onion, one egg and salt 
— 


Pork Pig: Sauté one cup diced onion in one 
fablespoon shortening. Add one pound 
diced lean pork, and sear. Sprinkle with 
three tablespoons flour, add two cups hot 
water, one teaspoon worcestershire sauce, 
two tart apples, diced, and salt to taste. 
Simmer forty minutes. Pour in a baking 
dish and cover with a biscuit crust made 
from one and one-half cups of ready 
prepared biscuit mixture. Bake twenty 
minutes in a hot oven (425° F.). 

St. Patrick’s Frankfurters: Cover one pound 


~dried split greén peas, three medium-sized 


onions (minced), one minced carrot, one 
dozen peppercorns, one-quarter bay leaf and 
one teaspoon salt with five cups of water. 
Simmer very slowly in a heavy pot for two 
hours. Add more water, if necessary. The 
consistency is like that of mashed potato. 
Add one pound frankfurter sausages and 
cook from ten to fifteen minutes. 

Beef Paprika: Sauté one cup of sliced onions 
in three tablespoons of shortening. Add 
one and one-half pounds of cubed beef, 
sear till brown. Sprinkle with one-quarter 
cup of flour, add three cups of hot water, 
two teaspoons of vinegar, a tablespoon of 
paprika, and salt to taste. Simmer for an 
hour or more. Add two tablespoons undi- 
luted evaporated milk for gloss and richness, 
and serve in a noodle ring. 

Kidneys with Red Wine Sauce: Soak two 
beef~kidneys in water with four slices of 
lemon for one hour. Sauté one-half cup 
minced onions and a small carrot in two 
tablespoons shortening. Add two table- 
spoons flour, one-half bay leaf, one bouillon 
cube, one cup red wine, one cup water and 
three slices garlic, if liked. Simmer thirty 
minutes and strain. Dry the kidneys, dis- 
card all center membrane, cut in one-half 
inch cubes and roll in flour seasoned with 
salt and pepper. Cook quickly, less than 
three minutes, in melted shortening. Add 
the hot wine sauce, cook one minute and 
serve. These kidneys will be as delicate as 
veal kidneys if soaked and cooked as di- 
rected. Since cooking over five minutes 
toughens them, use a high flame in browning, 
and keep hot over warm water till served. 


eu a 


If the other courses follow the leader in equally festive style, what a meal it will be! 


H 


from our readers kitchens 


Shrimp Cocktail 


1 cup thin mayon- 
naise 

1 tablespoon chopped 
ripe olives 


114 cups shrimps, 
flaked 
14 cup Chili sauce 
Small can caviar 
Mix the Chili sauce, mayonnaise, 
and olives. Put the shrimp flakes into 
cocktail glasses and pour the sauce 
over. Top witha half teaspoon caviar. 
—Mrs. R. P. S. Alabama 


Caramel Dumplings 


1% cups sugar 2 cups boiling water 
1 tablespoon butter 

Melt 1 cup sugar in frying pan, 
stirring until melted and light brown 
in color. Add boiling water and stir 
until sugar is dissolved. Add remain- 
ing sugar and butter. Bring to boil- 
ing point. Make dumplings with: 
1 tablespoon 3 teaspoons baking 

butter powder 
14 cup sugar 1%4 cup milk 

Flour 


Cream butter and sugar together. 
Mix baking powder with 1 cup of flour 
and add alternately with milk to sugar 
and butter mixture. Add enough more 
flour to make a stiff batter. Drop by 
tablespoons into boiling syrup, cover, 
and let boil until dumplings are done. 
Serve with or without cream. 

—Miss A. C. Kansas 


Salmon Aux Oeufs 


slices of salmon with 
Brown on both sides in 


Brush two 
melted butter. 


a frying pan and cook slowly for 10 
minutes. Cover one slice with slices of 
hard-cooked egg moistened with a lit- 
tle white sauce. Cover with the other 
slice and sprinkle top with buttered 
and seasoned bread crumbs. Put in 
oven until crumbs brown slightly. 
Garnish with wedge-shaped lemon slices 
and serve with parsley sauce. 

—Mrs. E. L. P. Minnesota 


Macaroon Cake 


cup butter 2 teaspoons baking 
powder 
eggs 14 teaspoon salt 
34 cups flour 14 cup milk 

14 teaspoon vanilla 


cup sugar 


Cream butter and sugar together. 
Add beaten eggs and mix well. Mix 
and sift flour and baking powder and 
add alternately with the milk to the 
first mixture. Turn into a small, 
greased square pan and bake in a mod- 
erate oven (350°F.) about 45 min- 
utes. Cool and cover top with white 
icing, about 14 inch deep. Cover sides 
with a thin coating of icing and stick 


small macaroons all over the sides. 
—Mrs. E. H. M. Maine 


June Salad 


114 cups pineapple 114 cups strawberries 
1 tablespoon chopped mint leaves 

Cut pineapple in cubes. Chill. 
Wash, hull, and chill strawberries. Mix 
the fruit and arrange on crisp leaves 
of lettuce or romaine. Sprinkle with 
chopped mint. Serve with French dress- 
ing. If a richer dressing is desired, add 


Cr. by Cash 


76 


4 tablespoons Roquefort cheese to 1 
cup French dressing. Mix thoroughly. 
—Mrs. L. R. M. Long Island, 


Salad Puffs 


14 cup shortening 34 cup flour 
> cup water 2 eggs 


I 
Add shortening to water and brin4 ly 


to boiling point. Add flour all at ony 
and mix well. Cook 2 minutes, stirritle im 
constantly. Cool. Add eggs one at 1) 
time, stirring after each addition. Begg 
5 minutes. Drop from tip of teaspe 
onto a greased baking pan. Bake on 
moderate oven (350° F.) 20 
minutes. Cool. Make a slit in the pit" 
and fill with cream cheese or anch,in 
and butter mixture. se | 
—Mrs. G. S. Connectait 
: ng 
Cauliflower Bearnatse «| 


= r rth 
14 cup diluted ten 
evaporated ny 

3 tablespoons fat 3 tablespoons flonty 
1th 


1 head cauliflower 


2 cups peas 


14 teaspoon salt ind 
Wash cauliflower and separate ay 
clumps. Cook in boiling salted wsta 
until tender. Drain and placéns 
greased baking dish. Cook peas 
soft in 1 cup water with any dellen 
seasonings (salt, sugar, onion, pej= 
corns). Rub through a sieve. "Ww, 
fat, add flour and salt and mix «ar 
Add purée and milk and_ stir -sting 
thoroughly blended. Pour ovetne 
cauliflower and sprinkle with fine,,..J 
tered bread crumbs. Place in | 
oven (400° F) until nicely bro” 
—Mrs. J. R. M. J 
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By M£Call's Food Staff 


ERE’S another each plate, pour over it a 
installment of generous amount of cur- 


our readers’ fa- 

vorite recipes— 
garnered from north, south, east, and 
west. Some with an unusual, foreign 
flavor. Others that will help you make 
inexpensive food /ook extravagant. Still 
others that can be made at the last 
minute when you want to add a festive 


(450° F.) until brown. Remove paper 
when cool. Make filling as follows: 
Mash a package of cream cheese until 
soft, adding 1 or 2 tablespoons cream if 
necessary. To this add 14 cup chopped 
nuts, 44 cup chopped olives, and season 


ried lamb and place a 

spoonful of hot okra on 
top. Lay a peeled banana on-each plate. 
(This is to be eaten with the curry to 
cool the mouth.) 


—Mrs. M.L.W. Massachusetts 


Molded Red Salad 


touch to a plain meal. All sorts of with tabasco or cayenne. Fill cor- 


recipes—and all of them good. They'll nucoplas with this mixture and in the | quart cranberries 14 cup cold water 
be continued next month. top of each place a whole stuffed olive. 34 cups boiling 1 cup nut meats, 
Serve with fruit salad. water broken 


—Mrs.M.F.P. Illinois cups sugar 2 cups diced pine- 


. 
2 tablespoons gelatine 


Trifle 


apple 


Plain cake 2 tablespoons flour Fried Asparagus 2 cups Tokay grapes 

Grape juice 14 teaspoon salt 

: quart milk 2 cups ee _ Drain canned asparagus tips and dip Wash and pick over cranberries. 
eggs whippec in thick white sauce, then roll in grated Cook in boiling water until berries 


5 tablespoons sugar 114 teaspoons vanilla 
4 tablespoons sugar 


cheese. Set aside to cool. When the 
sauce has set, dip in slightly-beaten 
egg and then in fine bread or cracker 
crumbs. Fry in deep hot fat (390° F.) 

—Mrs. R.R.C. New Jersey 


Curry Tiffin 


1 tablespoon flour 
teaspoon vinegar 


burst. Strain through sieve and add 
sugar. Soak gelatine in cold water 5 
minutes and add to hot cranberry mix- 
ture. Stir until dissolved. Let stand 
until cool. Add grapes, skinned and 
seeded, nuts, and pineapple. Stir until 
well mixed. When mixture begins to 
set, turn into a shallow pan or individ- 
ual molds. Chill. Unmold and serve on 


Place cake in serving dish, using 
about 12 slices or the equivalent, broken 
in pieces. Pour grape juice over it 
until the cake will absorb no more (it 
will take about 1 pint, depending upon 


how moist or dry the cake is). Let pounds lean, bone- 


less lamb 1 


stand 10 minutes. In the meantime, : fod ; $3 lett ch ai ae ste 
make custard as follows: Scald milk: 1 onion, slicec : : cup ml ettuce with mayonnalse res ing ; 
. 3 tablespoons fat Salt and pepper —Mrs. R.S.H. Ohio 
beat eggs slightly, and add sugar, flour, Saag Sipe : 
ot ‘mk - . : 1 quart water 4 cup moist un- 

and salt mixed together. Pour scalded } tablespoon curry eantental caconilt ASE oe 

milk over egg mixture and return to powder 1 pound rice 2 wes N ee 

double boiler, continuing to cook until Few drops tabasco 1 can cut okra eee A tablespoons smelted 
( custard thickens slightly. Stir con- sauce Bananas 134 cups molasses butter 
j stantly. Cool slightly and pour over ; } %4 cup milk 24 cup pecan meats ; 
' the cake in serving dish. When cus- Cut meat into small pieces and 1 baked pastry shell 
| tard has cooled, cover with whipped brown, with the onion, in hot fat. Add 
| cream to which vanilla and sugar have water and cook very slowly about 2 Beat egg yolks slightly, add mo- 


lasses. milk, and melted butter. Beat 
egg whites until stiff and fold into mo- 
lasses mixture. Turn into baked pas- 


hours, adding more water occasionally 
to keep the quantity about 1 quart. 
When meat is tender, combine curry 


been added. Chill thoroughly. 


—Mrs. C.P.R. South Carolina 


Cheese Cornucopias powder, flour, tabasco, vinegar, and try shell and sprinkle top with pecans, 
milk. and add to hot stock. Season to either whole or chopped. Bake in slow 
Make small cornucopias of writing — taste with salt and pepper. Just be- oven (300° F.) until firm. 


If preferred, pour filling into an un- 
baked pie shell made of rich pastry, 
bake in a hot oven (425° F.) 15 min- 


fore serving, add the coconut. In the 
meantime, cook rice in boiling water for 
20 minutes; pour off all the water, 


paper, 3 inches square, pinning at the 
top. Make a rich, flaky pastry and cut 
into narrow strips about 1% inch wide 


Wind strips of pastry around the paper = cover closely and set back on stove or utes, then reduce heat to 350° F. and 
cornucopias, allowing each strip to over hot water to steam. To serve, bake for 35 minutes longer. 
overlap slightly. Bake in hot oven place ¢ mound of rice in the center of Mrs. E.T.T. Jilinois 
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Tee Gebicke 

(Tea Cookies) 

(TEestep By Goop HousEexeerinc InsTITUTE) 9 ean 
evaporated milk and lc. 


Apfel Pfannkuchen 
(Apple Pancakes) 


(Testep py Goop Housexeerinc InstiITUTE) 


(Caramel Meringue Pudding) 


INSTITUTE) 


(Testep By Goop HousEKEEPIN¢ 


Wi Add 2 c. pared, cored apples, sliced ! ("’ thick, 


4 c. butter or margarine 


sifted cake or pastry 


2 
i 114 c. granulated sugar . f we to the German Pancake batter (pg. 85). Pour 
egg 2 tbsp. browned butter ’ . 3 | er . 3 c i i ej ‘ = its a 
2. thepeour’ckeam tap A Scald the milk and pour gradually over the | enough of this mixture into a skillet 6” in diam- 
slightly beaten egg yolks, while stirring con eter, greased with butter or margarine, to form 


a thin layer over the bottom. Shake over heat 
until brown on the bottom, and then place 
under the broiler heat for 1 min., or until firm 
to the touch on top. Remove from skillet, and 
sprinkle each pancake with 1 tbsp. of a sugar- 
and-cinnamon mixture made by combining 6 
tbsp. granulated sugar with 1 tsp. cinnamon. 
Roll up like a jelly roll, and slice into 4 cross 
wise slices. Makes 6 apple pancake rolls. 


stantly. Place % c. of the sugar in a skillet, and 
stir constantly over a low heat until melted and 
light brown. Add % ¢ of sugar, and continue 
stirring over low heat until smooth. Add the 
milk mixture very gradually while stirring, and 
continue to stir until smooth. t the 


Cream the butter, and add 1 c. of the sugar 
gradually, beating with a spoon after each ad- 
dition until the mixture is light and fluffy. Add 
the egg, and mix well. Add the cream and | 
flour alternately, and stir until thoroughly 
mixed. Chill dough. Form into balls 34” in 
diameter and place on greased cooking sheets 
2" apart. Press the balls flat with a lightly 
floured cup. Brush each cooky with some of 
the browned butter, which is prepared by melt 
ing the butter until it is light brown in color. 
Sprinkle with some of the sugar and cinnamon | 
mixture, which is made by combining }4 c. of | 
the sugar with the cinnamon. Bake in a hot | 
oven of 425° F. for 8-10 min. At Christmas | 
time this mixture may be cut into star shapes } 
or rolled with a German rolling pin, which 
marks it with designs of Christmas trees and 
other appropriate decorations. This recipe 
makes about 6 doz. cookies 2” in diameter. 


Turn off 
heat, cover, and let stand until the meringue 
is prepared as follows: Beat the egg whites al 
most stiff with a hand beater or an electric 
beater at high speed, and add the remaining 
34 c. of sugar, beating constantly; add the ex 
tract. Pour the custard, which has thickened 
slightly, into a baking dish; arrange the mer- 
ingue in a high ring around the edge of the dish, 
and place in a hot oven of 500° F. for 2 min., 
or until the peaks of the meringue are brown 
Serve hot or cold. Serves 6. To serve 2 OF 3, 
make half this recipe. 


Kartoffel Pfannkuchen 
(Potato Pancakes) 
(Trestep By Goop HousEKEEPING INSTITUTE) 


Kalb Mit Speck 
(Veal With Bacon) | e 


(A Goop Housexeerinc Testep Recrre) 


c. grated pared raw pota- 
toes 


| 1 tsp. salt 


3 strips bacon 1 tsp. salt ‘ P d 

2 c. sliced peeled onions Spk. pepp' Combine all the ingredients, and drop from the 
2 Ibs. “b al steak, 34” thick S water tip of a tablespoon on to a hot griddle which has 
7a & HOU EPSP VLPCGne been greased or not, according to manufac- | 


Brown on both sides, cook- } 
Serve with any | 


turer’s directions. 
ing about 234-3 min. In all. 
meat gravy. Makes 15 pancakes. 


Cut the bacon into small pieces and brown 
with the onions in a skillet. Sprinkle the veal 
with the flour, salt, and pepper; push_ the 
onions and bacon to one side of the skillet; 
add the veal, and brown it on both sides. 
Spread the onions and bacon over the veal; 
add the water; cover, and cook slowly for 1 hr. 


we Add the vinegar, and continue to cook covered 

for % hr. longer. Serve with fried noodles. 
: ay g ‘ | 
it (These can be purchased in cans.) Serves 0. | 


To serve 2 or 3, make half this recipe. 
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PRODUCE AND PROVISION BOSINESS. 


KRAFT BRIDGE TEA SANDWICHES 


Use small cutters in the shape of diamonds, hearts, 
spades and clubs. Use Kraft American Cheese with 
white bread, cut in diamonds; Kraft Pimento with white 
bread, cut in hearts; Kraft Swiss Cheese with whole 
wheat bread, cut in clubs; and ‘‘Philadelphia’’ Brand 
Cream Cheese with brown bread, cut in spades. 


SALAD-SANDWICH LOAF 


Remove crust froma loaf of sandwich bread. Cut length- 
wise in four slices. Spread a slice with Kraft Kitchen- 
Fresh Mayonnaise and thinly sliced tomatoes. Cover with 
another slice of bread spread with Mayonnaise. Spread 
this with a generous layer of ‘Kay’ and cover with the 


third slice of bread. Spread this with Mayonnaise and 
lettuce. Spread the fourth slice with Mayonnaise. Sof- 
ten three packages of “Philadelphia’” Cream Cheese 
with sweet cream and frost the entire loaf. Place in 


refrigerator about an hour before serving. 

be TOASTED ROLLED SANDWICHES 

in Slightly soften Kraft Velveeta in top of double boiler, 
bf then spread thinly sliced fresh, crustless bread with it. 
= Roll and toast in the oven. Serve hot. 
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SPICY BEET WITH BACON GRILL LIME SALAD SUPREME 
Dissolve 1 package Lemon Jell-O in 1 pint boiling water. Cool. 1 package Lime Jell-O 1 cup apples. a 
Add 14 cup prepared horse-radish, 34 cup raw apple, finely diced, 1 pint boiling water 1 cup crisp cabbage, 
¥ and 1% cup raisins. Chill, Combine 1 tablespoon vineg 5 teaspoons vinegar ° chopped a 
spoon onion juice, 1 teaspoon salt, 14 teaspoon caraw * % teaspoon salt 4 olives, choppec 
and 1 cup cooked beets, finely diced. When Jell-O is slightly Dissolve Jell-O in boiling water. Add vinegar and salt, 
ft thickened, fold in beet mixture. Turn into individual molds. Chill, When slightly thickened, fold in apples, cabbage, 
‘% Chill until firm. Makes 8 molds. and olives. Turn into individual molds. Chill until firm. 
4 =! Prepare luncheon plate of broiled bacon, toast points, and a Unmold on crisp lettuce. Serve with Hellmann s May ons | Fi. 
| * Jell-O mold, unmolded on crisp lettuce. naise. Serves 6. (All measurements on this page are leyel.) ' 
e J. P. Ayers, to whom you made the first shipment, renders you, on the followi weeecount Sales 
. . bf 1 
and a New York draft for the balance of the proceeds your due. File this Account Sales with your invoices, 
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ORs eX 
CHRISTMAS CANDLE CARES r) 


i: % cups sifted Swans Down Cake Flour 
2 teaspoons Calumet Baking Powder 


$ cup butter or other shortening 
L cup sugar 

2 eggs, well beaten 

1 


cup miik 
teaspoon lemon or vanilla extract 


Sift flour once, measure, add baking powder, and sift 
together three times. Cream butter thoroughly, add 
sugar gradually, and cream together until light and 
fluffy. Add eggs, then flour, alternately with milk, a 
small amount ata time. Beat after each addition until 
smooth. Add flavoring. Pour into greased muffin pans, 
filling them about 24 full. Bake in moderate oven 
(350°F.) 20 to 25 minutes. Cool. Cover with boiled 


f and Baker’s Coconut. Make dozen cakes. 
Serve th lighted candle in each. (2 measuremer, 
are level.) a 

a 

<7 


PLUM PUDDING 


{ cup apple, chopped 1 tablespoon candied 
cup suet, chopped orange peel, chopped 
> cup molasses % cup almonds, blanched 


‘sapso JO—'0) 2 ADID *S “N—o} Ang 


2 eggs, well beaten and chopped = 

34 cup milk 2 teaspoons Calumet . 

2 cups sifted flour Baking Powder 

14 cup figs, chopped lg teaspoon salt U 

¥% cup raisins la teaspoon soda 

M4 cup currants 4g teaspoon cinnamon aS 

% cup citron, sliced % teaspoon allspice rs 

14 cup candied cherries, lg teaspoon nutmeg ~ 
quartered S$ 

Combine apple, suet, molasses, eggs and milk. Sift . 


= 


flour once, measure. Mix cup flour with fruit and 
nuts. Combine remaining flour, baking powder, salt, 
soda, and spices, and sift again. Add to molasses mix- 
ture. Add fruit. Turn into well-greased molds, filling 
24 full. Cover tightly. Steam 3 hours. Serve hot with 
hard sauce, Serves 12. (All measurements are level.) 


ALUMET SUGAR COOKIES 


234 cups sifted flour 

1} teaspoons Calumet Baking Powder 
teaspoon nutmeg 
cup butter or other shortening 

1 cup sugar 

2 eggs, well beaten 
Grated rind of 1 lemon 

1 tablespoon rich milk or cream 


Sift flour once, measure, add baking powder and nut- 
meg, and sift together twice. Cream butter thoroughly, 
add sugar gradually, and cream together until light and 
fluffy. Add eggs, lemon rind, and cream and beat well 
Add flour, a small amount at a time. Beat after each ad- 
dition until smooth. Roll into thin sheet on slightly 
floured board. Cut with floured cookie cutters in fancy 
shapes, and dredge with white, red, or green sugar, or 
decorate with bits of candied cherry, pistachios,angelica, 
nuts, etc. Bake in hot oven (42 ) 7 minutes. Makes 
2% dozen 3-inch cookies. (A// measurements are 


nl - — ———— 


REGAL CARAMEL CAKE 
(3 eggs) 


sifted Swans 
e Flour 
2 teas ns Calumet Baking 
Powder 6 tablespoons milk 
5 teaspoon salt \/4y teaspoon vanilla 
V/, teaspoon lemon extract 


Down 24 cup butter 
1 cup sugar 


3 eggs, well beaten 


2 cups 


Sift flour once, measure, add baking powder and salt, 
and sift together three times. Cream butter thor- 
oughly, add sugar gradually, and cream togethe:s 
until light and fluffy. Add eggs and beat well. Adc 
flour, alternately with milk, a small amount at é 
time. Beat after each addition until smooth. Adc 
flavoring. Bake in two greased 9-inch layer pans ir 
moderate oven (375° F.) 25 minutes, or until done 
Spread Caramel Frosting between layers and on tof 
and sides of cake. 


NEW C 


Mix thoroughly. Pour into a greased 
pan. Cut when cold: it is better 
if allowed to stand overnight. 


Raisin Chocolate Squares 
CARAMEL FROSTING 1 cup sugar 


1!/2 cups arapsiaren sugar y Fears ta gt 14% tablespoons 
1'/2 cups mi + % 
u ree a 4 ey y utte 
2 tablespoons butter é 4 ; f _ : J r ; 
‘ a 4 cup milk 


1 teaspoon vanilla 
14 cup fondant 
14 cup marsh- 
mallow créme 

1 square chocolate 1% cups seedless 
14 teaspoon salt raisins 


114 tablespoons white corn syrup 


1!/, cups brown sugar, firmly 
packed 


Combine sugars and milk and bring to a boil, stirring 
constantly. Then boil, without stirring, until a smal 
amount of syrup forms a very soft ball in cold wate1 
(232° F.). Add butter and remove from fire. Cool tc 
lukewarm (110° F.); beat until of right consistency tc 
spread. May be placed over hot water to keep soft 


while spreading. (All measurements are level.) 
Prize Devil’s Food Cake 


Combine sugar, corn syrup, but- 
ter, and 1% cup milk and bring to a 
boil, then add remaining milk grad- 
ually so as not to stop candy from 


(3 eggs) 
2 cups sifted Swans Down 1% cups sugar 
Cake Flour 3 eggs, well beaten 
234 teaspoons baking powder 3 squares Baker’s Un- 
Y% teaspoon salt sweetened Chocolate, + 
2g cup butter or other melted 
shortening 34 cup milk | 
1 teaspoon vanilla 
Sift flour once, measure, add baking powder and salt, and 
sift together three times. Cream butter thoroughly, add 
sugar gradually, and cream together until light and fluffy. , 
Add eggs and beat well; then chocolate and blend. Add ° 
flour, alternately with milk, a small amount ata time. Beat 
after each addition until smooth. Add vanilla. Bake in two 
greased 9-inch layer pans in moderate oven (350° F.) 35 
minutes, or until done. Spread Fruit Nut Filling between 
layers and Ivory Frosting on top and sides of cake. Double 
recipe to make three 10-inch layers. 


Fruit Nut Filling 


1 cup water 
¥ cup broken walnut meats 
34 cup sugar 1 tablespoon lemon juice 
1 teaspoon grated lemon rind 


4 cup chopped dates 
4 cup chopped raisins 


1 
1 


Combine dates, raisins, sugar, and water in saucepan 
Cook over low flame 15 minutes, or until thick enough to 
spread, stirring constantly. Cool; add nuts, lemon juice | 
and rind. Chill before spreading. Makes enough filling to | 
spread between two 9-inch layers. 


Ivory Frosting 


1% cups granulated sugar 
5 tablespoons water 
1 teaspoon vanilla 


2 egg whites, unbeaten 
\% cup brown sugar, 
firmly packed 

Combine egg whites, sugars, and water in top of double | 
boiler, beating with rotary egg beater until thoroughly 
mixed. Place over rapidly boiling water, beat constantly 
with rotary egg beater, and cook 7 minutes, or until | 
frosting will stand in peaks. Remove from boiling water; 
add vanilla and beat until thick enough to spread. Makes | 
enough frosting to cover two 9-inch layers generously. 


(All measurements are level.) 
aS M 
eC 
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Sell cards 28 and 39 to E. P. 
pert bookkeeping. Decide as to thi 
the entry. | 

Buy of John Walters, the foll 
time, and give in part payment car| 
Walters ; in receipting the bill, state 


AST Christmas a friend sent us a 
huge box of candy. When we 
opened it, what a revelation it 
was! Dried fruits had been 

transformed into a new candy that 
looked and tasted like a professional’s 
dream. Needless to say, we begged 
for her recipes and now we pass them 
on—our Christmas gift to you. 

To the borrowed recipes we added 
our own ideas in containers. Practical 
ones that cost only ten cents! The 
star mold; the green glass jar with its 
“tain” tassel; Fido, the plant-holder; 
and the coy camelopard, with his Cello- 
phane packs, will all serve a purpose 
after the last crumb of candy is gone. 
—McCall’s Food Staff. 


Apricot Jelly Squares 


These are especially fine for quick 
consumption, but are too delicate to 
pack in gift packages. 


1%4 cups dried apri- 
cots 

14 cup gelatine 

1 cup cold water 


cups sugar 
tablespoons lemon 
juice 

14 teaspoon rind 


2 
2 
3 


Cook apricots 40 minutes and mash 
them through a sieve. Soak gelatine in 
cold water a few minutes to soften, 
then add sugar, lemon juice and rind, 
and boil gently 20 minutes. Remove 
from fire, add apricots, mix thoroughly, 
and cool. Pour into a shallow pan 
lined with wax paper and allow to set 
overnight. Remove from pan, peel off 
paper, and cut into squares. Roll in 
powdered sugar. This candy must be 
kept in a cool place. 


Raisin Coconut Candy 
This is similar in texture to nougat. 


cup sugar y, 
3 


cup white corn 
syrup 
14 cup water 
1 tablespoon butter 234 cups shredded 
14 teaspoon salt coconut 
1 teaspoon vanilla 


cup marsh- 
mallow créme 
214 cups seedless 
raisins 


1 
2 


Combine sugar, corn syrup, and wa- 
ter and boil to 236° F., or until it will 
form a soft ball when tested in cold 
water. Stir constantly. Remove from 
fire and add butter, salt, marshmallow 
creme, vanilla, raisins, and coconut. 


boiling. Cook to 238° F., or until 
a spoonful dropped in cold water 
forms a soft ball. Then add choco- 
late and cook to a hard ball (245° 
F.). Remove from fire, add salt, 
vanilla, fondant, and marshmallow 
créme. Beat fast and thoroughly. 
When well mixed, add raisins and pour 
into a greased pan. This may be cut 
when cold, but is better if allowed to 
set overnight. 


Fondant 


cups sugar 2 tablespoons 


1% cups water corn syrup 
1 teaspoon vanilla 


white 


Cook sugar, water, and syrup to- 
gether stirring until the sugar is dis- 
solved. Cook to 238°F. (soft ball 
stage). Remove the crystals on the 
side of the pan with a fork covered 
with a clean cloth dipped in cold water. 
(This helps to prevent a grainy tex- 
ture.) Pour syrup on a cold, wet plat- 
ter and cool to 110° F. Beat with a 
spatula until white and creamy. Add 
vanilla and knead until the mass is 
smooth and free from lumps. Put away 
in a glass jar to ripen for 2 or 3 days. 
The fondant may be colored by adding 
a few drops of pink, red, or green 
vegetable coloring, and may be sof- 
tened, when desired, by heating over 
hot water. 


IT- JUICE COCKTAIL: 
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axvch poe 


Decorated fondant, in a va- 
riety of shapes and sizes, adds a 
gay note to the Christmas pack- 
age. Use candied fruits, nut 
halves, cinnamon drops, angelica, 
bitter chocolate, or red and green 


shot. 


Sun Drops 


Sun Drops look like little 
brown burrs. The tiny prune 
center, dipped in hot caramel 
and rolled in nuts, becomes the 
size of a walnut. They keep well 

CENTERS 
cups uncooked cup walnut meats 


prunes ; cup fondant 


Remove pits from prunes, then put 
prunes and nuts through a food chop- 
per, using a medium cutter. Mix with 
fondant and shape into tiny balls, us- 
ing about ™% teaspoonful for each. 
This center may be divided and _fla- 
yored with different materials, such as 
brandy extract or grated orange peel. 
CARAMEL 

11% 


3 cup sugar tablespoons hard 


14 cup white corn coconut butter or 
syrup nut margarine 
11% cups thin cream 1/4 teaspoon salt 


or evaporated milk teaspoon vanilla 


COATING 

1 pound chopped walnut meats, not too hn 

To make caramel, cook sugar, corn 
syrup, and half the cream to a boil, 
then add remaining cream and coconut 
butter gradually so that the candy 
does not stop boiling. Stir constantly 
to prevent burning, and cook to 240° F 
(medium hard stage). Remove Irom 
fire, add salt and vanilla 

Dip the previously prepared centers 
into the hot caramel one at a time, bal- 
ancing them on a fork, lifting each out, 
and putting it into a pan containing 
the chopped nuts. With the fingers 


help each to collect nuts, then place on 
As the pan ot 


wax paper to harden 


caramel cools, set it in a pan of boiling 
water. If it gets too hard, add a little 
more cream and allow to come to a 
good boil again. Note—Coconut but- 
ter can be bought at the confectioner’s 


Raisin Rice Brittle 


cups puffed 14 cup white corn 


cereal syrup 

3 cups seedless 1 tablespoon mo- 
raisins lasses 

1 cup sugar 2 tablespoons butter 
cup water 14 teaspoon salt 


teaspoon soda 


Put cereal in oven, and dry until a 
kernel will crush to a powder between 
the fingers. Mix raisins and dry kernels 
together and keep warm in a big bowl 
or pan. Have a greased pan warm, too 


Combine sugar, corn syrup, and water 


and cook until the grain of the sugar 


is dissolved. Remove the crystals on 


the sides of the pan with a fork cov 
ered with a clean cloth dipped in col 
water. Continue to boil to 290° F. (0 
until it snaps in cold water). 

Turn fire low, add molasses, butter 
and salt. Let come to a boil. Removi 
from fire, add soda, and stir fast. Pou 
it on the cereal and raisins, mix wel 
and pour mixture into the warm par 
Smooth top of candy to make it flat 
Mark in squares. When cold remov 
from pan and break into pieces. 

Peach Strips 

These Peach Strips are particularl 
nice to serve with afternoon tea 
Sugar 


1 cup dried peaches Granulated 


Wash peaches, steam five minute 
and remove ‘skin. Flatten halves ; 
much as possible, then cut in very th 
strips. Roll in sugar. 

Fig Ginger Candy 


granulated 


1 cup dried figs 1 cup 
14 cup candied gin- sugar 
ger 34 cup thin cream 
4 cup brown sugar evaporated milk 
1 tablespoon butter 1 teaspoon vanilla 


1 cup seedless raisins 


aa 


Boil figs minutes, drain, and 
or chop. Wash off sugar from cand 
ginger and cut into very small pie< 
Combine the sugars with the cream ¢ 
figs: cook to 234° F. (soft ball stag 
Remove from fire, add butter and 
nilla, cool slightly, then beat u 


a 


creamy. Add raisins and ginger. Knea 
and shape into a loaf. Slice as needed. 


Southern Spicy Gingerbread 


2 eggs + 34 cup brown sugar - 34 cup 
Brer Rabbit Molasses + 34 cup melted 
shortening + 214 cups flour - 2 tsps. 
soda: 2 tsps. ginger - 1}4 tsps. cinna- 
mon - % tsp. cloves - 14 tsp. nutmeg 
tsp. baking powder : 1 cup boil- 
ing water. 


® Add beaten eggs to the sugar, 
molasses and melted shortening, then 
add the dry ingredients which have 
been mixed and sifted, and lastly the 
hot water. Bake in small individual 
pans or in a shallow pan in moderate 
oven (350° F,) 30 to 40 minutes. 


— — 


APRICOT DAINTY PIE 
Creamy Crisco gives you light digestible pastry 


FILLING: 
14 cups dried apricots 
3 cups water 
34 cup sugar 
13 teaspoon salt 
14 teaspoon ginger 
1 tablespoon gelatine 
dissolved in 
14 cup cold water 


34 cup whipping 
cream 


TENDER CRISCO PASTRY 
11% cups flour 

l4 teaspoon salt 

lg cup Crisco 
4-6 tablespoons 

water 

Soak apricots in water until soft. Add sugar, salt, 
ginger. Cook to thick pulp. Press through coarse 
sieve. Add gelatine, dissolved in water. Cool until 
it begins to set. Beat with Dover beater until 
fluffy. Fold in whipped cream. Pile into baked 
Crisco pie shell (the light digestible kind). Deco- 
rate with whipped cream. Chill. 

Tender Digestible Pastry: Sift flour and salt. Cut 
in unchilled Crisco (a digestible vegetable short- 
ening) until fine as meal. Add unchilled water, by 
tablespoonfuls, mixing so as to use as little as 
possible. Roll out on lightly floured board, Fit 
closely inside a pie plate, pricking entire surface. 
Bake in hot oven (450° F.) 12 to 15 minutes 


GOLDEN-HEART CROQUETTES 
Crisp, digestible—with carrots as ‘‘inside surprises” 


10 small carrots 1 teaspoon Worcester- 

2 cups cooked beef or veal shire Sauce 

1 cup canned peas, drained 2 eggs 

1 small onion 2 tablespoons water 
44 teaspoon salt 1 cup fine dry crumbs 
14 teaspoon pepper Crisco for deep-frying 
Cook carrots tender in salted water. Drain. Put 
meat, peas and onion through food grinder (use 
fine knife). Add seasonings and 1 egg lightly 
beaten. Mix. With this mixture cover each carrot. 
Form into croquettes. Beat 2nd egg with water. 
Dip croquettes in mixture, then roll in crumbs. Fill 
flat-bottomed saucepan 24 full of melted Crisco 
(a digestible vegetable fat). Heat Crisco slowly. 
When it will brown a bread-cube in 50 seconds, it 
has reached the correct heat (375° F.). Slide in the 
croquettes—raise heat for a minute to prevent 
Crisco from cooling. Fry until rich brown. Drain 
on absorbent paper. Serve with white sauce or 
tomato sauce. Strain Crisco to clear it of crumbs, 
save it for frying purposes. It can be used for 
frying many times. Crisco is economical. 


MRS. PARR’S DATE SANDWICH-COOKIES 
No creaming at ail, because Crisco is so fluffy! 
1 cup Crisco 
1 cup light brown sugar 
24 cups flour 
1 teaspoon baking powder 
1 teaspoon salt 
2 cups rolled oats 


4% cup milk 
FILLING: 

1 lb. dates, pitted 

1 cup light brown 

sugar 

1 cup hot water 
Measure Crisco and sugar (firmly packed) into 
bowl. Blend in a quick stirring. (So easy to do with 
Crisco, the creamy shortening!) Sift flour, baking 
powder, salt, then stir in rolled oats. Add alter- 
nately to Crisco mixture with milk. Mix well. Take 
small portions of dough and roll out thin on lightly 
floured board. Cut with small cutter. Put cookies 
together in two's, sandwich fashion, with 1 tea- 
spoon of date filling between (see below). Or ‘if 
you wish, cut a hole in top cookie before joining 
together, Bake on Criscoed cookie sheets in mod- 
erately hot oven (375° F.) 10 to 12 minutes. 

Filling: Dice dates, mix with sugar and water 
Cook until thick and smooth. 


BUFFET 
Return card 38 to N 
Make out and remit bill. 


a Sell card 21 for the foll . 


ook for 10 minutes. Serve in patty 


Ss. 


Shrimps a la Newburg 
9s shrimps, cut lg 
halves ‘4 teaspoon 
14 tablespoon flour 
2/3 cup cream 

2 egg yolks 


teaspoon pepper 


paprika 


ablespoon lemon 


— juice 
- jlespoons fat 
4 tablespoons salted sherry flavoring 


Sprinkle shrimps with lemon juice 
and let stand 10 minutes. Sauté in 
fat for 5 minutes. Mix flour and cream, 
add gradually and stir until smooth. 


When mixture has thickened, add 
lightly beaten egg yolks, pepper, and 
| paprika. Place over hot water. Just 


before serving, add sherry flavoring. 


Salmon, Mayonnatse 


teaspoon gelatine 
tablespoons cold 


— 
=F cups flaked salmon 1 


14 teaspoon paprika water 
: es See SSS See 2 tablespoons Wor- 14 cup tarragon 
cestershire sauce vinegar 


Remove skin and bone from canned 
_or cooked salmon. Separate into flakes 
and press through a coarse sieve. Add 
seasonings and Worcestershire. Soak 
gelatine in water, dissolve in hot vinegar, 
and add to salmon. Mix thoroughly. 
Pack firmly into slightly greased mold 
and chill. When firm, turn salmon out 
on serving platter and spread with 
Gelatine Mayonnaise made as follows: 

Soak 1 teaspoon gelatine in 2 table- 
spoons water. Add 1 cup mayonnaise, 
a little at a time. Mix well. Chill 
slightly and as it begins to thicken, 
spread smoothly over salmon mold. 
® Decorate with pimiento and green pép- 
per, cut in fancy shapes, and slices of 
stuffed olives. 12 to 15 servings. 


Make N. G. Norton 
Henry, Ironton, Ohio, to 
this payment. 


Macaroni, Ham au Gratin 


Put a layer of cooked macaroni in a 
greased baking dish, add a layer of 
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SUPPERS 


| Continued from page 36 | 


chopped cooked ham and a layer of 
medium white sauce. Repeat the proc- 
Cover top with buttered bread 
crumbs and sprinkle with grated cheese. 
Bake in a moderate oven (325° F.) 
until thoroughly heated and browned. 


ess. 


Baked Crabmeat and Celery 


1 cup fat 6% cups flaked 
1 cup flour crabmeat 
2 teaspoons salt 31% cups cooked cel- 


ery, cut in pieces 
1 pimiento, chopped 


14 teaspoon 
8 cups milk 


pepper 


Heat fat, add flour, salt, and pepper 
and mix well. Add 2 cups milk and stir 
until it thickens. Add remainder of 
milk gradually and cook over hot water 
until thick, stirring to keep mixture 
smooth. Add crabmeat and celery and 
heat thoroughly. Put in greased baking 
dishes and sprinkle with buttered 
crumbs. Bake in a moderate oven 
(375° F.) until crumbs are brown. 

This is very nice baked in scallop 
shells. Garnish with parsley. This 
recipe will make twenty-five servings. 


Green Peppers, Nemour 


14 cup chopped pars- 
ley 

onion, chopped 

% tablespoons salt 

» teaspoon pepper 
tablespoons butter, 
melted 

Buttered crumbs 


12 large green pep- 
pers 

cups chopped 

cooked meat 

3 cups cooked rice 
1 cup canned peas 


Bea ee 


1 cup cooked carrots, 
dic ed 


Cut peppers in halves lengthwise, 
remove seeds and membrane. Parboil 
in salted water 10 minutes. Drain. Mix 
meat, rice, vegetables and seasonings. 
Fill peppers and cover tops with bread 
crumbs. Put in well-greased baking 
pan and bake in a moderate oven 
(350° F.) until thoroughly heated and 
crumbs are brown. Serve with cold 
sliced chicken, veal, or ham. This 


recipe will make enough for twenty- 
five people. 
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JIT-JUICE COCKTAIL: Pour inte a 
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io WEET THOUGHTS FOR EASTER 


(Continued from page 100) 


‘Or perhaps you will like to drop the 
Semtple cream by spoonfuls on the 
Yttered surface of an inverted pan or 

a platter, and press half a nutmeat 
| yO each one. 

}b: you may stir nutmeats or coconut 
(\||0 the candy and mould it into balls. 
Hyieep it soft enough to work by placing 
djvl over warm water). 

‘for packing the gift basket, roll each 
tee of candy in a twist of waxed paper 
\eellophane. 


CHOCOLATE MOLASSES 
PULL-TAFFY 


ERE is an old favourite—with a 
new flavour! Just the same old- 
hioned “pull”—with a combination of 
icolate and molasses to give it some- 

) ng different in the way of taste, and 
jn syrup in the mixture for that en- 

§ ble smoothness and the prevention of 
~ ar crystals. Here are the ingredients: 


ps brown sugar 2 tablespoons butter 
up water 4 squares unsweetened 
up corn syrup chocolate melted over 
P molasses hot water 

On ;2aspoon salt 3 teaspoons vanilla 


gut the sugar, water, corn syrup 
her the light or dark type) molasses, 
and butter into a saucepan, stir to 
ad them, and place over slow heat: 
Just until the sugar is dissolved and 
—<i continue to cook and stir until the 
ip reaches 290 degrees F.—or a little 
1p dropped into cold water becomes 
tle. (The constant stirring is to 
p this easily-scorched mixture safe, 
is permissible in a taffy that is to 
pulled). 
lave a large greased platter ready— 
yerhaps you will have that ideal help 
tandy making, an old marble slab. 
my an ancient washstand or table 
llr has been saved with honour for 
purpose!) 
our the candy on it, then pour over 
fl he chocolate (which has been melted 
t hot, but not boiling, water) and the 
illa. 
tm yourself with a strong spatula 
woad-bladed knife and as the candy 


—— 


cools around the edges, slip the blade 
under them and turn in towards the 
centre. Continue to work the candy 
in this way until it is cool enough to 
handle—then pull until entirely cold. 

To finish the candy, stretch it out 
in a long rope, break it off in one-inch 
lengths—and there you are, with filling 
for a smart little Cellophane bag (just a 
square, tied up, as we picture at the 
top of page 100) or to go into a waxed- 
paper-lined box. 


FRUIT-NUT DIVINITY 


MONGST the creamy candies, 
none is more delicately festive than 
white divinity to which chopped red and 
green cherries and probably chopped 
nutmeats, too, are added. Glacé cherries 
are easiest to use (the familiar “candied” 
cherries); or you may use the very- 
well-drained bottled maraschino and 
green mint cherries—or the very similar 


bottled red and green grapes. Here is 
the recipe. 

3 cups granulated sugar 4 cup chopped nuts 

*4 cup boiling water 44 cup red cherries, 
2g white corn syrup chopped 

¥4 teaspoon vanilla 4 cup green cherries, 
2 egg whites chopped 


14 teaspoon salt 


Put into a saucepan, sugar, water 
salt, corn syrup. Place over slow heat 
and stir until sugar is dissolved. Put 
cover on pan and boil to 250 degrees F. 
(or until a little dropped in cold water 
will form a firm ball). 

Remove from heat when this stage 
is reached, and allow syrup to cool 
somewhat. 

Beat the egg whites stiff, and very 
gradually beat the syrup into them. 
Continue to beat until the mixture-begins 
to thicken well—then add _ vanilla, 
nuts and cherries (which all are already 
prepared). 

Turn candy into buttered deep plate 
or a cake pan and mark into squares. 

Or drop by small spoonfuls on but- 
tered pan or platter—or mould in small 
balls. For this slower procedure, the 
candy may be kept soft enough by plac- 
ing its bowl over warm water, 


Fruit or custard soufflés are a delicate and fashionable 
—_ dessert, while those made with cheese, chopped meat, 
vest! flaked fish, or vegetable pulp are ideal as a main dish for 
luncheon or for a light dinner. 
A sauce, or cream, is sometimes served with a sweet 
soufilé, but the real epicure prefers his plain. 


Lemon Souffié 


+ egg yolks Grated rind and juice 1 
1 cup sugar lemon 
4 ege whites 


Beat egg yolks until thick and lemon-colored. Add 
sugar slowly, beat thoroughly, and add lemon juice and 
rind. Fold in stiffly-beaten egg whites. Turn into greased 
pudding dish, set in a pan of hot water, and bake in a 
moderate oven (350° F.) about 50 minutes. 


A pricot Soufflé 


¥4 cup apricot pulp 
Sugar 


Few grains salt 
3 egg whites 


Heat apricot pulp (cooked or canned fruit, drained. 
and rubbed through sieve). Add sugar, if needed, and 
salt. Beat egg whites until stiff. Fold into the fruit pulp. 
Turn into greased individual molds—34 full. Set in a 
pan of hot water and bake in a moderate oven (350° F.) 
20 to 25 minutes. 

Prune Soufflé—Use the recipe for Apricot Soufflé, 
substituting prune pulp for the apricot pulp. 

Apricot Peach Soufflé—Cover the bottom of a greased 
pudding dish with well-drained, canned sliced peaches. 


Sprinkle with flour and sugar. Pour the Apricot 
Soufflé mixture over them. Bake in a moderate oven 
(350° F.) about 50 minutes. Serve with peach syrup 
mixed with whipped evaporated milk or cream. 


Custard Soufflé 


tablespoons butter + tablespoons sugar 
3 tablespoons flour ¥4 teaspoon salt 
1 cup milk 4 teaspoon vanilla 


4 egg yolks 4 egg whites 


or 


| Melt butter, add flour, and mix until smooth. Ad 
| milk gradually and bring to boiling point, stirrin 

constantly. Beat egg yolks until thick and lemon- 
colored, and add sugar and salt. Add slowly to hot 
mixture, stirring until blended. Cool slightly. Adc 
vanilla and fold in stiffly-beaten egg whites. Turn 
into a greased pudding dish and bake in a moderate 
oven (350° F.) about 50 minutes. 

Chocolate Soufflé—Use the recipe for Custarc 
Soufflé. Melt 2 squares unsweetened chocolate over 
hot water, add 2 tablespoons sugar, and 2 tablespoons 
hot water. Stir until smooth, and add to the hot milk 
mixture just before adding the egg yolks. 

Soufflé Layer Pudding—Make the recipe for . 
Custard Soufflé and % the recipe for Chocolate 
Soufflé. Put the chocolate mixture in a greased pud- 
| ding dish and pour the light mixture over it. 


Cheese Soufflé 


4 tablespoons fat Few grains cayenne 
4 tablespoons flour 1 cup milk 
% teaspoon salt | cup grated cheese 


teaspoon mustard 3 egg yolks 


3 egg whites 


mix well. Add milk gradually and bring to boiling 

point, stirring constantly. Add cheese and well-beaten 

egg yolks, and stir until cheese is melted. Cool slight- 

ly. Fold in stiffly-beaten egg whites. Turn into a 
greased baking dish and bake in a moderate oven 
(350 °F.) about 50 minutes 

Cheese Soufflé Pastries —Use recipe for Cheese 
Soufflé, substituting 1 cup cream for the milk. Line 
ramekins with rich pastry and pour in cheese mixture— 
“8 full. Bake in a moderate oven (350° F.) 20 to 25 
minutes. 


Melt fat, add flour, salt, mustard, and cayenne and 


Corn Soufflé 


tablespoons fat Few grains paprika 
2 tablespoons flour 1 cup milk 

1 teaspoon salt 1% cups corn 

Few grains pepper 3 egg yolks 


3 egg whites 


m 


Melt fat, add flour, salt, pepper, and paprika and mix 
well. Add milk gradually and bring to boiling point, 
stirring constantly. Beat egg yolks until thick and add 
to sauce, with the corn. Mix well. Cool slightly and fold 
in stiffly-beaten egg whites. Turn into a greased baking 
dish and bake in a moderate oven (350° F.) about 50 
minutes. 


Salmon Soufflé 


™% cup milk lg teaspoon pepper 
3 cup soft bread crumbs 4, teaspoon paprika 
1 can salmon, flaked 3 egg yolks 

4 teaspoon salt 3 


I 


egg whites 


Heat milk, add crumbs, and cook 5 minutes. Add fish, 
salt, pepper, and paprika. Add well-beaten egg yolks. 
Cool slightly and fold in stiffly-beaten egg whites. Turn 
into a greased baking dish and bake in a moderate oven 
(350° F.) about 50 minutes. [Turn to page 108] 


Sstalement On every 

tin is your guaran- a 
tin is your guaran- — ae A whole baked mackerel, garnished with tomato hal 
ing Powder is free : A 4 : 
from alum or any | 
harmful ingredient. 


<! When you bake at home, 
y Magic Cook Book. It gives 
or delicious cakes and other 
Hs. Mail the coupon—today. 


PRODUCE AND PROVISION BUSINESS. 


S, Fraser Avenue, Toronto 2 


' of the famous Magic Cook Book’ 
C-11 


: - 
Planked Fish Oven Steamed Fish oe 
j : Ciopino (pronoun i 
(Lake trout, white fish, doré, haddock, . ee econ of uh . Ipeenouices oe 4 
mackerel—from two and a half to six ne > Ne (Italian fish stew) Pi 
~= pounds.) Clean the fish thoroughly, re- Place the prepared fish in a well-oiled | 

moving scales, fins and head, lay it open, | baking pan and sprinkle generously with |. 2 Pounds of fish fillets or Be 
skin side down and with a sharp knife cut salt. Place the pan in a moderate oven— skate meat Pi 
down the centre back to, but not through, 350 to 400 degrees Fahr.—and cook until ¥ Cupful of cooking oil At 
the skin. Trim off the uneven edges at the the fish is tender (about ten minutes). The 3 Cloves of garlic, minced Cr 

top with the scissors but leave the tail on. fish is cooked by the steam, which is pro-/ 3 Medium-sized onions, minced 

|Lay the fish, skin side down, in a large duced from the juices drawn out of the fish in 1 Can of tomatoes 

cooking. Similar results are obtained by Salt and pepper Ps 
baking pan which has been well oiled with | steaming the fish in parchment paper. The 14 Cupful of flour Ei 
cooking oil. Sprinkle with salt and cover the | resulting juice may be used as part of the 1 Tablespoonful of lemon Fi 
surface thickly with sifted dry bread crumbs. } liquid in making sauce to serve with the fish. juice Sa 
r. 


Sprinkle oil liberally over the crumbs and 3 Tablespoonfuls of tomato 
place the pan in a very hot oven—500 to Oven Fried Oysters i catsup 
550 degrees Fahr.—until the fish is tender! jean the oysters and dip them into || 1 Tablespoonful of finely 
and the crumbs nicely browned (about ten} salted milk (half tablespoonful of salt to chopped parsley 
to twenty minutes depending on the size of | half cupful of undiluted evaporated milk), 
the fish). Slide carefully on to a hot serving | drain and coat with sifted dry bread 1 Press the tomatoes through a sieve,| 
platter and garnish with lemon sections and| ¢rymbs. Place in a well-oiled baking pan |season with salt, pepper, the lemon juice 
parsley. Serve with Sauce Tartare. and sprinkle liberally with oil. Bake ina hot ,| and tomato catsup and heat to boiling. Heat 


Zz 


: oven——500 degrees Fahr.—for seven to ten the oil in a heavy pan, add the minced garlic 
Baked Fish With Top Dressing minutes. Serve immediately with lemon | and onions and allow to cook until tender R 
(favorite with children.) sections and a garnish of parsley. and yellow in color. Stir in the flour, cook r 
, (Fillets of halibut, haddock, flounder) until blended, stirring constantly and add 1 
Norwegian Fish Pudding the heated tomato mixture, whipping until \ 


= Arrange the fillets close together in a well- 
--- oiled baking pan, sprinkle with salt and 2 Cupfuls of finely ground, smooth. Add the fish which has been cut 
cover with the following dressing to a depth raw fish pulp (halibut, into pieces, four or five to the pound, cover 
cod, haddock) tightly and simmer for ten to fifteen minutes, 


of about one inch: 
‘ a Dressing: Cut the crusts from a loaf of 2 Eggs stirring frequently to prevent sticking and | f 
bread and crumble the bread. Add one 2, Cupfuls of soft bread crumbs | serve piping hot in a ring of boiled or” : 
teaspoonful of mixed poultry dressing to 2 Cupfuls of milk steamed rice. Or lay the fish in a casserole 
four cupfuls of bread crumbs and season to 2 Tablespoonfuls of butter or other baking dish, cover with the mixture | 
taste with salt and pepper. Mince onions Salt and pepper and bake in a hot oven—400 to 450 degrees | 
(half cupful to the above amount of bread, 1 Teaspoonful of Worcester- Fahr.—for about fifteen minutes. Sprinkle 
more or less depending on personal taste), | shire sauce with minced parsley and serve. If cooked as 
place in a baking pan and cover with cooking 1 Tablespoonful of lemon a stew, cut pieces of potato may be added 
oil, melted butter or melted bacon fat and | juice with the fish. 
‘| This dish may be prepared in advance 


Select some variety of white fish as sug | and allowed to stand for a day or two. 
gested, remove the skin and bones and put j 
the fish through the food chopper, using the 
finest knife. Cook the bread crumbs, milk oi slant capt 
and butter together, stirring frequently until (To serve with broiled, baked, fried or 
the mixture leaves the sides of the pan; set | Spencer Method oven-cooked fish.) 
aside to cool. Mix the fish pulp and the egg 
yolks and add the cooled panada (bread and 1 Egg yolk 
milk mixture). Season to taste with salt and Juice of half lemon | 


cook in a moderate oven until the onion is | 
tender. Then add oil and all to the crumbled * 
bread. Mix thoroughly, adding more oil if, 
the dressing appears to be too dry. t 
Place the pan of fish and dressing in a 
hot oven—450 to 500 degrees Fahr.—cover 
with an inverted pan for the first half of the 

. cooking and bake until the fish is tender and 
the dressing nicely browned (about ten 


minutes). Cut in squares and serve on a hot apa A : : 
: : : pepper, add the W orcestershire sauce and Salt and paprika 
platter, yernittt e i a glass: the lemon juice and lastly fold in the beaten 1 Cupful of salad oil 
aking dish is used, S i : egg whites. Turn the mixture into an oiled 1 Tablespoonful of finely 
L. : “ch i mold with a tight cover, into a large baking minced dill pickle 
i --- Breaded Oven ate i _ dish or into individual custard cups. Set ina 1 Tablespoonful of finely 
(Spencer Method) 5 _ | pan of hot water and bake in a moderate minced onion | 
(Almost any fish can be cooked in this ° oven—350 degrees Fahr.—for about forty- 1 Tablespoonful of finely | 
manner. ) five minutes or until firm when tested with a minced parsley | 
Cut the prepared fish into pieces of a‘ knife asa custard would be tested. Or cover 1 Tablespoonful of minced 
Cha guitable size for serving, or if using par peat ee aed and steam an one to one capers 
No. fish, leave them whole with the heads and | and a half hours, exact time epending on i 
to t] tails on. Dip each piece into salted milk the size of the mold. Serve unmolded witha} Put the egg yolk into a bowl, begin to add 
debi (half tablespoonful of salt to half cupful of rich sauce. bls wad the oil a drop at a time, beating constantly 
A Wey whole or undiluted evaporated milk), toss F P : : until the mixture begins to thicken. Then 
: here ito a pan of sifted dry bread crumbs, coat ership, but will continue business 1 add a little lemon juice and more oil very 
thoroughly and place in a well-oiled baking : % Z ae gradually. Continue until the lemon juice 
. pan. Sprinkle liberally with oil and place in |f for inspection. While waiting for and oil are all used up, adding the oil more 
OD J 4 very hot oven—500 degrees Fahr. Bake |& copartnership. This opening entr quickly as the mixture thickens. Season! 
as it until the fish is tender and the crumbs nicely | & set of books, but it must be preg with salt and paprika and chill. Before! 
“\_writ' browned (about ten minutes). Serve with f the copartnership are as follows. ‘serving, add the finely chopped, pickle, 


f 
Hay of March, 19, been formed onion, parsley and capers. If not all used, | 


Sauce Tartare. 
: ____._kh, McCrae & Co., for the purpose (cover and store in a cool place. | 
- Provision Business, at 274 Adams St., Chicago, Til. s 
‘a R. A. Welch invests, cash $1,500; Bills Receivable, $2,000; I. W. Miner, on account, $2,500 ; D. M. Hull, 


: es account, $5,000. R. A. Welch’s liabilities are: Bills Payable, $700; J. M. Arthur, on account, $1,700. 
pores invests, cash, $1,000; Bills Receivable, $1,250. W. I. Tobin invests, Bills Receivable, $1,375; G. H- 
ve ——- $1,783; J. D. Denny, on account, $1,475; liabilities, Bills Payable, $500. 
ter the examination has been prepared and your books have been accepted by your teacher, you may continue 


business. 
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Things That Go with FIR 


asparagus, tomato, 


A salad 


ads—cabbage, lettuce, endive, 
water cress, cucumber, mixed vegetable. 
with a sharp or sour dressing is needed. 
ckles—beets, beans, cucumber, melons, small onions. 
slishes—Piccalilli and sour-pickle relish. 
‘eads—rye, corn bread. 


0M 


Garnishes That Go with Fish 


arsley—whole, chopped, with lemon, with butter, with 
tomato. 

‘ater Cress. 

>mon—sliced, halved, with parsley, 
-ange—sliced, fancy shapes. 
rapes—whole, pickled. 
ucumber—sliced, with tomato. 
omato—stuffed with coleslaw, sliced, with cucumber, 
with French dressing, broiled. 

g—hard-cooked, halved, sliced, sieved. 
dishes—plain, roses. 


with butter. 


Olives— whole green, ripe, stuffed. 
Celery—curls, stuffed with cheese. 
Green pepper—strips, rings. 

Pickles—cucumber, small onion, tiny melons, cauli- 

flower, tiny beets, gherkins. 

Beet—tiny whole, sliced in fancy shapes. 

Pimento—strips, rings to hold asparagus. 

Anchovies. 

Croutons and crumbs 


een 


on baked, creamed dishes. 


Sauces to Use with Fish 
Parsley. 


E 


g 
ish—shrimp, oyster, anchovy. 

Sauce piquante. 

Tartar. 

Béchamel. 

Hollandaise—plain, cucumber, horse-radish. 
Béarnaise. 

Maitre d’hétel butter. 

Mornay. 

Mushroom. 

Caper. 


Stuffings That Go with Fish 
Bread. 
Oyster. 
Tomato. 
Variations of above. 


AND now for some recipes for fish and fish dishes. 
I\ These recipes make good use of canned or frozen 
fish, the quality, desirability, and convenience of which 
are unsurpassed in food products. 


Casserole of Salmon with Noodles 


2 Cups Uncooked Noodles 1 14 Cups Canned Peas, Drained 

1 Large Can Salmon Salt and Pepper 

14 Cupful Chopped Pimento 2 Cups Thin White Sauce 
Buttered Bread Crumbs 


REPARE the white sauce, using 2 tablespoons of 


shortening and 2 of flour, 1 teaspoon of salt, dash 
of pepper, and 2 cups of milk. 
Cook the noodles until tender in salted water. Drain. 
Place a layer of the noodles on the bottom of a buttered 
baking dish. Then cover with a layer of the salmon, 
pimento, and peas. Season with salt and pepper. 
Repeat until the ingredients are used. Pour over this 
the white sauce. Sprinkle the top with the buttered 
| crumbs and bake for 1 hour in a moderate oven (350 
degrees F.). Serve with a salad with a sharp dressing 
and with corn bread. 


Crab Meat, Shrimp, and Mushrooms in Ramekins 


Tablespoons Shortening 
Tablespoons Flour 
Teaspoon Salt 
Dash Pepper 
lg Cup Milk 
16 Cup Cream 
MASE cream sauce of 2 tablespoons of the shorten- 
ing, flour, milk, cream, and seasonings. Stir con- 
ey until thick. Add the crab meat, shrimp, and 
a irooms (which have been sautéed in 1 tablespoon of 
the shortening for 5 minutes). Put in ramekins, cover 
> x ; - ; Oy 
the pops with the bread crumbs, and bake in a hot oven 
(400 degrees F.) until the crumbs are brown. Serve with 
water cress, either plain with salt or as water cress salad 


1 Cup Flaked Crab Meat 
1 Cup Shrimp, Cut in 
Small Pieces 
14 Cup Fresh Mushrooms, 
Cut in Pieces 
Bread Crumbs 


Lobster Croquettes 


Tablespoons Shortening 
ablespoons Flour 2 ( Lol 

5 1 2 ,obster 

Cup Milk 1 Teaspoon Ch 

1 Teaspoon Lemon Juice 


NM AKE a white sauce of the shortening, flour, sa 

pepper, and milk. When thick and smooth and 
cool add to it the lobster, which has been seasone: ‘i ' 1 
4 teaspoon of salt, the parsley, and lemon ‘uice. 
dash of nutmeg may also be added. Shape the iuivtiire 
into small croquettes. Egg and crumb and fry a hat 
deep fat until brown. Drain on brown paper. (Fat 
temperature at 390 degrees F.) Serve this with tartar 


Salt ar 


d Peppe 


a) 


> 


sauce. 
Tartar Sauce 
1 Cup Mayonnaise 1 Tablespoon Olive 
1 l'ablespoon Chopped Capers % Teaspoon. Parsle; : 
1 Tablespoon Sour Cucumber 14 Teaspoon Onion, Scraped 


Pickle, Chopped (May Be Omitted 


LAC E the mayonnaise in a bowl, and fold the other 
ingredients into it. Chill. Serve in lettuce cups 


Codfish Soufflé 


14 Cup Rice 14 Cup S ‘odfi 

2C ( 4 p Salt Codfish 

Cups Milk 114 Tablespoons Shortening 

2 Egg Yolks 2 Egg Whites, Stiffly Beaten 
Dash Pepper 


AY, ASH the rice. Add to the milk in a double boiler 
i and cook until tender and dry (for about 1 hour) 
Freshen the codfish by soaking (or by cooking for about 
10 minutes). Then add the egg yolks, shortening God- 
fish, and pepper to the rice, and blend. Fold ‘in the 
stiffly beaten egg whites and turn into a greased baking 
dish. Place the dish in a pan of hot water and bake ina 
moderate oven (350 degrees F.) until it is brown (for 40 
to 45 minutes). Garnish with parsley and serve with 
maitre d’hétel butter or with egg sauce. o 


PRODUCE AND PROVISION BUSINESS 


-- Parties for the Young 


| (Continued from page 91) 
on top of cold water. Add boiling water and 
| sugar, and stir until dissolved. Add apple (use 
red apples and do not peel), grapefruit, and) 
nuts, and mix thoroughly. Pour into individ-| 
| ual molds which have been first dipped in cold} 
water. Chill thoroughly. Serve on crisp let-| 
tuce with Whipped Cream Dressing. Serves 6. 


Ginger Muffins 
(Trestep ny Goop Housexerprinc InstTITUTE) 
2 c. sifted cake or pastry %4 tsp. ginger : 
flour 14 tsp. cinnamon 1 
4 tsp. tartrate or phosphate 1 egg, well beaten | 
baking powder or 2 tsp. 34 c. bottled milk or % c. 
combination-type baking evaporated milk and %% 
powder c. water 
14 c. molasses 14 tsp. salt | 
i 4 tbsp. melted butter or margarine | 


Sift the flour with the baking powder, salt, 
ginger, and cinnamon. Combine the egg, | 
| milk, molasses, and butter. Add the milk mix-. 

ture to the dry ingredients, and stir quickly® 
and vigorously until the dry and liquid in- 
gredients are mixed and have a lumpy appear- 
ance. Bake in greased muffin pans in a hot oven 
of 425° F. for 25 minutes. Makes 12 muffins. 


Chocolate Wafer Sandwiches 
(Trestep sy Goop HovusexeepincG INSTITUTE) | 


1 3-0z. pkg. cream cheese 24 chocolate wafers 


| late wafers. Makes 12 sandwiches. 


| AFTERNOON TEA 
American Cheese and Chives Sandwiches 
Deviled Ham Delight Open Sandwiches 
: Currant Orange Mint Sandwiches 
Mincemeat Drops Coconut Tea Strip 
Tea 


American Cheese & Chives Sandwiches 
(Trestep ny Goop HouseKEEpING INSTITUTE) 
1g c. spreading American 2 tbsp. chopped chives 
Cheese Butter 
Whole-wheat Bread 


A 


| Cream the cheese and add the chives) 
| Spread between buttered slices of whole-whea 
bread. Makes 8 sandwiches. Remove crusts. 
| Cut each sandwich in 4 strips. Makes 32. 


Deviled Ham Delight Open Sandwiches 
(Testep spy Goop HovusEkeEEpInG INSTITUTE) 


14 c. deviled ham 2 tbsp. mayonnaise 


1’ ¢, finely chopped pickle | Whole-wheat bread 
Pimiento 


Combine ham, pickle, and mayonnaise, and 
spread on slices of buttered whole-wheat bread. 
Remove crusts, and cut in half diagonally. 
Garnish with strips of pimiento. Spreads 16 
slices. Makes 32 servings. 


Currant Orange Mint Sandwiches 
(Trestep spy Goop Housexkeepine InstiTuTE) 
1g c, currant jelly 14 tsp. ‘finely minced fresh 
14 tsp. grated orange peel mint 
White bread 
Combine all ingredients and use as a spread 
for buttered white bread.. Remove crusts and 
cut each sandwich into 4 squares. Makes )% c. 
filling and fills 4 large or 16 small sandwiches. 


Coconut Tea Strips 
(Testep sy Goop HouseKeEpinc InstiTUTE) 


4 tbsp. shortening 1 egg 
4 tbsp. granulated sugar 4 c. bottled milk or 4% «. 
1 tbsp. grated orange rind evaporated milk and 4 c. 
2 c. sifted cake or pastry water 

flour 1g c. orange juice 


4 tsp. tartrate or phosphate 1 egg white 
baking powder or 2 tsp. 4 tbsp. granulated sugar 
combination-type baking 14 c. shredded coconut 
powder 


Cream shortening thoroughly, add sugar 
gradually, and cream well. Add orange rind 
and egg. Beat until light and fluffy. Sift flour 
and baking powder together, and add alter- 
nately to egg mixture with milk and orange 
juice. Beat until smooth. Pour into a greased 
and floured baking pan 15’” x 10. Cover with 
a layer of meringue made by beating the egg 


Young Ur Sorrerereross ere =, eatahie 
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75| Lhe. Codfish 


YG ortening 114 c. sifted cake or pastry 
| 16 c. granulated sugar flour 
i 1 egg 214 tsp. tartrate or phos- 
1 c, mincemeat phate baking powder or 
114 tsp. combination- 
type baking powder 


| Work the cream cheese with a fork to a spread . ‘ : . 

: ; or ptece E : slices } :  1Cut-< 
{ ing consistency. Spread between the | Cut bread in 16 slices 74 inch thick, Cut a 
he 
F 

| ie 
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white stiff and dry and adding the 4 tbsp. 
granulated sugar gradually while beating. 
Sprinkle with coconut. Bake in a moderate 
oven of 350° F. for 25 minutes. Cool and cut 
into strips. Makes 2 doz. tea strips. 


Mincemeat Drop Cookies 


“estreD By Goop HousEKEEPING INSTITUTE) 


Cream shortening, add sugar, beaten egg, 
mincemeat, and flour and baking powder, 
which have been sifted together. Drop by half- 
teaspoonfuls on a greased baking sheet and 
bake in a hot oven of 425° F. for 1o minutes. 
This makes 50 cookies. 


PROM REFRESHMENTS 
Open Marmalade and Nut Sandwiches 
Ham and Chutney Sandwiches 
Frozen Mint Punch 
Assorted Ices Petits Fours 
Coffee 


Open Marmalade and Nut Sandwiches 


(Testep sy Goop HousEkerpinc InsTITUTE) 


14 c. orange marmalade Whole-wheat bread 
144 c. chopped nutmeats Creamed butter 


two-inch round from each slice. Combine 
marmalade, nutmeats, and butter, and spread 
on 8 of the rounds. Cut a 1-inch circle from the 
center of remaining 8 rounds, and place these 
rings on top of the spread rounds. Makes 8. 


Ham and Chutney Sandwiches 
(Testep By Goop HousEKEEPinG Inst1TUTE) 
1 c. spreading American }4 c. chopped chutney 
cheese Creamed butter 


pac deviled Smithfield ham 8 slices white bread 


Spread 4 slices of bread with cheese, then 
with deviled ham, then with chutney. Top 
with remaining slices spread with creamed 
butter. Remove crusts, and cut each sandwich 


% into 4 strips. Makes 16 strips. 


Frozen Mint Punch for Fifty 


(Testep By Goop HousExEEPING [NsTITUTE) 


2 c. granulated sugar Juice of 8 lemons 

2 qts. water 2 qts. grape juice 

2 large bunches fresh mint 2 qts. carbonated water 
ce 


Dissolve the sugar in the water, add the 
washed bunches of mint, bring to a boil, and boil 
romin. Cool. Add strained lemon juice and 
grape juice and chill. Just before serving add 
carbonated water. Pour over a large piece of 
ice, or ice cubes, in a punch bowl. Serves 50. 


always combination for successful parties it is! 
nd po- Home they troop from school and col- 
sth are lege for the spring holidays, their minds 
sautiful full of ideas for entertaining their friends. 

Back to the campus they go, after a brief 
tiefly in vacation, brimming with enthusiasm for 
rs, her the Junior-Senior Banquet, the Spring 
caught Prom, the Fraternity Formal, Faculty 
ind the Teas, and all the rest of the gay affairs 
that round out the spring semester. 


Parties 
At School 


While the success of a party depends oy 
many things, not the least of these is the 
food that is served. Well we know (fom 
experience!) how refreshment committess 
rack their brains over a menu. They yat 
the particular party they are planning 9 
linger long in the memory of every guesthe 
cause of the unusual and delicious food that 
was served. And so we come to youra 
sistance with menus and recipes for many 
occasions. 

Instead of the too-familiar dinner dance 
why not try the new and smart buffet sup 
per dance, where the guests help themselies 
to the foods they like best from an abut 
dance of good things, arranged on the table 
in buffet style? 


BUFFET SUPPER DANCE 


Assorted Hors d’Oeuvres 
Tomato Juice Cocktail 
Shrimp and Olive Casserole 
Cold Sliced Daisy Ham and Cheese 

Buttered Hot Biscuits a 

Vegetable Salad Bowl French Dressing. 
Strawberry Bavarian Cream —_ Chocolate Cake 
Coffee 


Shrimp and Olive Casserole | 


(Testep By Goop Hovusexeepine Instirutt) 


3 tbsp. tat 2 c. diced cooked or canned) 
3 tbsp. flour shrimp : 
Speck pepper 34 ¢. sliced stuffed olives 
1% c. bottled milk or 34 c. 1c. diced celery 
evaporated milk and¥c. 1 c whole-wheat bread 
water crumbs — 
14 c. me'ted butter or margarine 


First put aside 8 whole shrimps i 
use as a garnish. Make a medium whit 
sauce as follows: Melt the .3 tbsp. fat 
the top of a double boiler. Remove from 
heat; add the flour and_ pepper. 
salt is used in the sauce because of th 
olives.) Stir until well blended. Add th 
milk, and cook until thick’ over boilit 
water, stirring constantly. Cover and 000 
for 1o minutes. Then add the diced shrimp 
from which the black vein running dow 
the back of each has been removed, atl 
the sliced olives; mix and heat thorougtl} 
Arrange hot shrimp mixture and diced Me 
celery in alternate layers in @ greased 1 i 
qt. casserole, placing the whole shrimps! 
top. Sprinkle with the -bread_crultl 
mixed with the melted butter, and bake! 
a, hot oven of 400° F, for about 15 minute 
or until brown. Serves 6-8. 


Vegetable Salad Bowl 


(TestEep sy Goop HousEKEEPING Istirutt) 

8—10 ripe olives 

Leaves of lettuce 1 large avecaiani 
cucumber, pared an stoned, anc j 

; aliced. ; 2 medium-sized romatd 

14 head endive cut in eighths 

ai French Dressing 


¥ head chicory 


Prepare the vegetables and chill tho 
oughly. Place them in layers in 35 
bowl. Pour over them enough i 
Dressing to moisten all ingredients 
oughly, and toss the vegetables about 
forks until each piece is glistening 
dressing. Serves 6-8. : 


Less 8% 
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i 7 
and At Home By Demetria M. Taylor and Elizabeth C. Phillips 
Of the Institute Staff 


School banquets are more interesting 
than ever when the menu follows the color 
scheme used in the decorations. The spring 
colors carried out in this menu are particu- 
larly lovely. 


YELLOW AND LAVENDER BANQUET 
Halves of Grapefruit with Grape Juice 
Cheese Soup Crisp Crackers 
Chicken Maryland Buttered Ric 
Buttered Wax Beans 
Hot Rolls Loganberry Jelly 
Celery Hearts 
Lemon Ice Garnished with Candied Violets 
Tiny Cakes with Yellow Lavender Icing 


Coffee Bon Bons 


Cheese Soup 
(Trstep sy Goop HovuseKkeerine InsTITUTE) 
14 tsp. minced onion 1 qt. bottled milk or 2 ¢ 
1 tbsp. fat evaporated milk and 2 c. 
1 tbsp. flour wi 
2? tsp. salt 74 
PER Paprika 


ater 


soft yellow cheese, 


2 Sauté the onion in the fat until onion is 
i tender. Add the flour and salt, and stir 
until smooth. Then add the milk slowly 
while stirring constantly. Next add the 
grated cheese, and cook until smooth and 
thick. Sprinkle with paprika. Serve with 
crackers. May be garnished with minced 
olives or pimiento. Serves 6. 


ve Ce 


At the fraternity house, stag dinners are 
often given when faculty members are 
being entertained, or when promising fresh- 
men fledglings are being rushed. Here is 
a menu guaranteed to impress. 


) 1 | STAG DINNER 


Crab Meat Cocktail 

Rolled Kidney Lamb Chops and Bacon 
Buttered Lima Beans Creamed Potatoes 

Piccalilli with Chives 

Hot Rolls 
Sliced Orange and Watercress Salad 
French. Dressing 
Vanilla Ice Cream with Crushed Strawberries 
Sponge Cake 
} Coffee 


Rolled Kidney Lamb Chops and Bacon 
(TEestep py Goop HousEKEEPING INSTITUTE) 
Wrap each rolled kidney lamb chop in a 
slice of bacon and broil within a half inch 
of the flame or element for 10-12 minutes, 


turning once. 


At home, during the holidays, or on the 
campus, bridge luncheons are unfailingly 
popular among the feminine contingent of 
the younger set. Here is a menu that will 
delight them, we are sure. 


BRIDGE LUNCHEON 


Cranberry J ] 


Molded Grape 


Whipped Crez v4 
Ginger Muffins Spanish Cream 
Chocolate Wafer Sandwiches 
Coffee 


Molded Grapefruit and Apple Salad 


(TrestEeD By Goop HousekEEPING INSTITUTE) 


14 tbsp. granulated gelatine Ic. apple, cut in cu Photographs by H. I, Williams 


1 ° 

14 c. cold water 14 c. pecans, broken in 

lg c. boiling water pieces ; 

Lg c. granulated sugar 2 «. Brae fruit pulp and The buffet supper awaits the arrival of 

t uice o. 2 can) Pg 
ole Whipped Cream Dr. sing guests who are enjoying hors d’ceuvres 
’ ‘ in another room. The main course 

Sprinkle gelatine (Continued on page 146) is on the table. Menu on page 90 
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avis 


Pe 


es: 


Crab meat in clam shells, Vegetable Salad, Shrimp Olga, 


Deviled Eggs and Stuffed Celery 


Pumpernickle 
Baked Beans 


Sweet Rye Bread Knackerbrod 
Swedish Meat Balls 
Swedish Apple Cake 


Crab Meat in Clam Shells 


Pick over crab meat to remove bits of shell; mix 
with enough mayonnaise dressing to moisten; put a 
spoonful of mixture in each clam shell.. (Ask your 
fish dealer to save his clam shells for you.) Spread 
a little more mayonnaise over the top and garnish 
with a bit of parsley or minced green and red pepper. 
Arrange on tray or platter. 


Vegetable Salad 

Use a prepared gelatine aspic or make a well-sea- 
soned gelatine foundation—plain or lemon-flavored. 
As it starts to thicken, fold in cooked and seasoned 
vegetables—string beans, peas, carrots—and some 
finely chopped boiled veal. Turn into individual molds, 
or arrange vegetables in layers in a large mold, first 
covering bottom of mold with a layer of gelatine. Al- 
low this to set, then add some peas and enough gela- 
tine to hold them in place; then a layer of beans, car- 
rots, meat, and so on until mold is full. When firm 
and ready to serve, unmold on [Turn to page 45| 


UPSIDE DOWN HAM LOAF 


Melt a little butter and brown sugar in a heavy fry- 
ing pan and completely cover the bottom with sliced 
pineapple, orange sections, and red cherries arranged 
in an attractive pattern. Cook until the fruit is slightly 
brown. Mix well 114 pounds chopped ham, 2 eggs and 
114 cups soft bread crumbs. Put the ham mixture in 
the frying pan on top of the fruit and pat down even- 
ly. Bake in a moderate oven (375° F.) about 40 min- 
utes. Pour off the surplus fat and juice and turn the 
loaf on to a large round platter. The fruit pattern 
will be on the top, Garnish with watercress or parsley. 


FRENCH FRIED PEARS 


Drain canned pears thoroughly. Dip pear halves in 
cracker crumbs, then in beaten egg diluted with milk 
(1 tablespoon milk to each egg) then in cracker 
crumbs again. Fry in deep hot fat (375° F.) until a 
delicate brown. Drain on unglazed paper. Serve hot 
in the main course. Pineapple, peaches or banana can 
be prepared in the same way. 


SOUFFLEED PUMPKIN IN ORANGE SHELLS 


1% cups canned or 
cooked pumpkin 

¥ teaspoon cinnamon 

% teaspoon nutmeg 


4 teaspoon cloves 

1 egg 

4 cup milk 

6 orange half shells 
Combine pumpkin, cinnamon, nutmeg, cloves, beaten 
egg, and milk and mix well. Pile lightly into the orange 
shells and bake in a moderate oven (375° F.) until 
pumpkin begins to brown. This is delicious and at- 
tractive served in the main course. [Turn to page 54] 


FIT 


i 


ie lettuce or dressing is necessary. 


platter and garnish with radish roses. 


) Shrimp Olga 

Boil and shell large shrimp (or 
drain liquid from canned shrimp). 
\Chill thoroughly. Arrange in bowl 
iwith mayonnaise and lemon sections. 


j 
i Swedish Meat Balls (hot) 


34 Ib. veal 
\% Ib. lean pork 
1 small onion 


2 slices bread 


2-eggs 
Salt and pepper 


Put veal, pork, onion and bread, 
which has first been soaked in milk, 
through the food chopper twice. Add 
unbeaten eggs and season with salt 
and pepper. Mix well. Shape with a 
teaspoon into small ovals; cook 
quickly in hot fat, taking care that 
meat does not become hard by over- 
cooking. Serve hot with Baked Beans 
(omitting pork). 


Swedish Apple Cake 


Put dry white bread through food 
‘chopper, crust and all. To each cup 


‘of crumbs add 1% tablespoons su- 


gar, %4 teaspoon cinnamon and 1 


} tablespoon shortening. Spread out in 


' 


shallow pan and put in moderate ov- 
en (350° F.) to brown. Stir occa- 
sionally so crumbs will brown evenly. 


Grease a small loaf pan and pack in- 
to it alternating layers of browned 
crumbs and apple sauce, having a 
layer of crumbs on top. Return to 
oven and bake until brown—about /2 
hour. Turn out on serving plate; cut 
in squares. Serve with whipped cream. 


“And here is a RUSSIAN SUPPER 


Borstch (Soup) 
Halibut Provencal Eggplant Salad 
Hot Blinis Russian Tea 


see 1 ao 


, RounpSreax, Tomato Saucep. Mari- 
nate 144 pounds round steak in 1 cup 
| Heinz tomato juice about 3 hours. Then 
pour off tomato juice and save. Season 


Borstch 


3 cups canned con- 
sommé or ich 
beef stock 


21%4 cups shredded 
raw vegetables 
(carrots, celery 


and beets) 1/3 cup tomato 
2 cups shredded paste or thick 

cabbage tomato purée 
2 or 3 onions Salt and pepper 
3 cups water 2 tablespoonssugar 


1 tablespoon lemon juice 


Peel carrots and beets and cut in 
very narrow strips; shred outer stalks 
of celery; slice onions and cook-in 4 
little fat about 5 minutes; shred cab- 
bage. Combine vegetables, add water 
and consommé, cover and cook vety 
slowly until vegetables are tender. Do 
not strain. Add tomato paste, salt 
and pepper, sugar, lemon juice. (The 
sweet-sour flavor is typical of 
Bortsch.) Serve very hot with a tet 
spoon of sour cream on each serving. 
Halibut Provencal: cold boiled halibut 
garnished with mayonnaise, chopped 
pickle, parsley and hard-cooked eggs- 
Eggplant Salad—Boiled eggplant is cut 
in small cubes, marinated in French 
dressing to which has been added 
some tomato purée and some finely 
chopped onion. Served on lettuce. 
Blinis are Russian pancakes—small, 
thin, made with yeast and served hot 
with butter, caviar and sour creallh 
Kissel is like our fruit cornstarch des- 
serts, using berries in season. 


| 
—— 


¥% cup flour with salt and pepper and 
pound into meat. Sear steak in a skillet ° 


November 1934 Good Housekeepi 


with a small amount o: idv. 


browned, pour the tomato juice over it, 
‘cover, and bake in moderate oven (375° 
'F.) until meat is done, adding more to- 


when well- 


mato juice, if needed, during the baking. pds, 


Rerve with sauce that remains in skillet. 
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Tomato Juice 
Sliced Cold Lamb and Tongue 
*Potato Soufflé 
“reamed Onions and Canned String Beans 
Bread Butter 
Shredded Lettuce Salad 
Cheese French Dressing 
Marble Tapioca Cream 


Coffee 


ve had planned a dinner of cold lamb, potato 
ikes. and creamed onions—all leftovers from 
he day before—with tapioca cream for dessert. 
ut when unexpected guests arrived, we 
‘stretched” dinner, as shown above, and added 
1 company touch by drawing from our emer- 
zency-shelf supplies. For the Marble Tapioca 
Cream, add canned chocolate syrup, to taste, 
to half of tapioca-cream mixture after making. 
In serving, arrange in alternate layers. 


Potato Soufflé 
(Testep sy Goop HouseEKEEPING InsTITUTE) 


4 tbsp. minced onion Dash cayenne pepper 


5 3 tbsp. melted butter or 34 tsp. salt 
margarine 2 separated 
2 tbsp. flour 3 leftover seasoned 
1 bottled milk or 4 mashed potatoes 


evaporated milk and }¢ rs water 

Sauté the onion until tender in 2 tbsp. of 
the butter in the top of a double boiler over 
direct heat. Place over hot water. Add 
the flour, and blend. Add the milk, cayenne 
and salt, and stir until thickened. Beat 
the egg yolks; add potato, and stir in white 
sauce, Fold in the egg whites, beaten stiff. 
Place in a greased 114-qt. baking dish; 
brush with 1 tbsp. butter. Bake in mod- 
erate oven of 375° F. 45 min. Serves 
6. To serve 2 or 3, make half this recipe. 
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Hurry-Up Dinners 
(Continued from page 87) 
Vil 
*Hamburger Chowder 
Lettuce and Olive Salad 


Butte 
Coffee 


Bread 
Raspberry Shortcake 


Here is a dinner to serve on one of those chilly 
spring days. This Hamburger Chowder is an- 
other one of those one-dish main courses which 


one. Andit takes only about forty-five minutes 
to cook. For the Raspberry Shortcake, either 
fresh or canned raspberries may be used. And 
either baker’s sponge cake or a shortcake made 
of the packaged prepared biscuit flour may be 
used for the shortcake. 


Hamburger Chowder 
(TEstEp sy Goop HousEKEEPING InsTITUTE) 
sli j 


od peeled 7 c. boiling water 


ned tomatoes 


pepper 
butter or margarine 
4 pped beef 
414 d pared potatoes 
14 c. cold water 
Sauté the onion and the green pepper in the 
butter until tender. Add the beef, and cook 
for 10 min., stirring occasionally. Meanwhile 
cook the potatoes in the boiling water in a 
large saucepan until tender. Add the beef 
mixture, tomatoes, salt, and pepper, and bring 
toa boil. Combine the flour and chili powder, 
and stir to a smooth paste with the cold water. 
Add gradually to the chowder, stirring con- 
stantly. Heat well and serve. Serves 6. To 
serve 2 or 3, make half this recipe. 


vil 
Sliced Bologna and Liverwurst 
*Canned Spaghetti and Corn Sauté 
Romaine Salad French Dressing 
Hot Rhubarb Sauce Vanilla Wafers 
Coffee 


at Have you treated your family to any of those 
\ delicious ready-to-eat sausage products which 
A our national meat packers are now marketing? 
LA q| Try some with this meal! The C anned Spa- 
} 4 ghetti and Corn Sauté is made with canned 
0 spaghetti and canned corn. And we suggest 
| rhubarb, now in season, as a dessert. 
af | 
| Canned Spaghetti and Corn Sauté 
(TESTED BY Goop HousexkeepinG INsTITUTE) 
70 14 c. minced seeded green 2 1534-oz. cans spaghetti 
“pepper : oath? 4% epee American 
00 | | 4 tbsp. Dad whole-grain corn 1% tsp. salt 
| |cauté the pepper in the butter in a skillet 
| until tender. Add the corn; cook for 1 min. 
Add the remaining ingredients, stir, heat well. 
6 | Serves 6. To serve 2 OF 3, make half this 
| recipe. 


combine meat, potatoes, and tomatoes all in | 
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Canned Pineapple Juice Cocktail 
Shepherd’s Pie with 
Baking Powder Biscuit Crust 

Mustard Pickle Quince Jelly 

Baking Powder Biscuits 

Cabbage Pimiento Salad 
*Strawberry Sponge Coffee 
In our original menu, beef stew—homemade or 
canned—cabbage salad, plenty of bread and 
butter, and strawberries with cream were to be 
served for dinner. For unexpected guests, the 
stew was turned into a Shepherd’s Pie with a 
biscuit crust made from packaged prepared bis- 
cuit mixture. The strawberries were “stretched” 
by making Strawberry Sponge. The emergency 
shelf provided canned pineapple juice to mix 
with orange juice for cocktail. Bottled mustard 
pickle and quince jelly dressed up the main 
course, and canned pimiento garnished the 
salad. 


Strawberry Sponge 


(Testep sy Goop HousEKEEPING InsTITUTE) 


2 tsp. granulated gelatin 2 tbsp. lemon juice 
14 c. cold water 114 c. crushed strawberries 
1 c. granulated sugar 2 egg whites 


Place the gelatin and water in a double 
boiler and stir over boiling water until the 
gelatin is dissolved. Add the sugar, and 
continue cooking, while stirring, until the 
sugar is dissolved. Remove from heat; add 
the lemon juice and the strawberries, set 
in ice water, and chill for 30 min. or until 
the mixture begins to thicken. Fold this 
mixture into the egg whites beaten stiff. 
Pour into 6 sherbet glasses. Serves.6. To 
serve 2 or 3, make half this recipe. 


*Recipe ts given for this dish 


Thanksgiving is the day for me, 

From twelve o'clock to twelve o'clock ; 
(My, the food I lived to see!) 

Next day I simply sit and rock. 


A uurriep meal is a worried meal. 
Thanksgiving dinner is an unspoiled 
leisure. 


It takes time to prepare it. The real 
time should be required to enjoy it. 


Begin your dinner with an appetizer. 
And break its back in the middle 
with a salad. A quick-retriever salad. 
Sharp, green, brief. One that whistles 
for the appetite and gets it back. 


Serve the pie with a slender silhou- 
ette. A cheese bustle will become it. 


Aw Epam cheese loses no usefulness 
when only the shell is left. Cream 
some celery, fill the shell, let it stay 
in the oven a moment. It’s just as 
good as it sounds. 


Most stuffings include crumbs. Sauté 
them in butter before mixing your 
stuffing. All birds become better 
birds with this stuffing. Turkeys 
included. ; 


A little onion now and then is rel- 
ished by the best of stuffings. Poor 
stuffings don’t deserve it. 


Il 


Canned Onion Soup 
Puffy Omelet 
Buttered Asparagus 
Bread Butter 
*Rhubarb Meringue Pie 


Bacon 
Stewed Tomatoes 
Green Olives 
Coffee 


For this dinner we had planned a puffy omelet 
with bacon, generous servings of buttered 
asparagus, bread and butter, and rhubarb 
meringue pie. When company came unex- 
pectedly, our emergency shelf provided a first 
course of canned onion soup, stewed canned to- 
matoes as another vegetable, and green olives 
as a relish. 


Rhubarb Meringue Pie 


(Testep sy Goop Housexeerine InstiTUTE) 


3 c. diced washed rhubarb 2 eggs, separated 

114 c. granulated sugar 2 tbsp. flour 

1 c. bottled milk or % c. 4 tsp. salt 
evaporated milk and 4c. 1 tsp. lemon juice 
water 14 tsp. vanilla extract 


Plain pastry 


Cook the rhubarb and 34 c. of the sugar 
until soft. Cool, then add the milk, the 
beaten egg yolks, the flour mixed with 4 c. 
of the sugar, the salt, lemon juice, and the 
vanilla, Line ag-inch pie plate with pastry 
having a fluted edge. Pour in the rhubarb 
mixture, and bake in a hot oven of 450° F. 
for 10 min. and then in‘a moderate oven of 
350° F. for 30 min. Cool, and cover with a 
meringue made by beating the egg whites 
almost stiff with a hand beater or an 
electric beater at high speed, and then add- 
ing the remaining % c. of the sugar grad- 
ually, beating constantly until stiff. Bake 
in slow oven of 300° F. for 30 min. Serves 6. 


SHORT TURNS ~ 


|BY ANN BATCHELDER 


Plum pudding is like a widower with 
four children. Improves with age. 


Also, it requires steaming up to be 
at its best. 


Hor appetizers are welcome on cold 
days. If you have skewers, why not 
use them now? 


Sausages come now styled for a one- 
bite titbit. Two bites to a cherry is 
the old rule. 


Smallish mushrooms, olives in bacon, 
segments of tomato, most any Savory 
will do. String them on the skewers, 
broil, and let the guests use their 
appetites while the skewers sizzle. 


What you serve with the above is 
your own lookout. But it should be 
cold and wet! 


Fritrers are seldom recommended 
in Thanksgiving menus. I value them 
highly. Especially pineapple. 


Fruit ices are better than ice cream 
at the end of the big meal. Espe- 
cially if plum pudding and pies are 
ready in the pantry. 


Cut down on the sugar in frozen 
desserts on this occasion. Give the 
appetite a chance to hold its own. 
Thanksgiving comes but once a year ! 


HOLIDAY FRUITS 


[Beginning on page 34] 


FROZEN FRUIT SALAD 


1 cup cherries, 1 large banana, 
pitted sliced 

2 cups orange sec- 1% cup heavy 
tions (membrane cream 
removed) Y% cup salad 

1 cup pineapple, dressing 
cut fine Few grains salt 


Mix cherries, orange sections, pine- 
apple and banana together. Beat 
cream until stiff and fold in the salad 
dressing. Combine with the fruit. 
Season with a few grains of salt. 
Pour into the freezing tray of a me- 
chanical refrigerator and freeze un- 
til firm; or put in a mold and pack 
in equal parts of ice and coarse salt 
and freeze 3 to 4 hours. Cut in 
squares and serve on a bed of let- 
tuce, Garnish with cherries. 


PEAR AND ORANGE PIE 


1/3 cup sugar 1 teaspoon grated 


5 tablespoons flour orange rind 
2 eggs Few grains salt 
34 cup milk 1 teaspoon lemon 
34 cup orange juice juice 
6 pears 


Mix sugar and flour together. Add 
beaten egg yolks and milk gradually 


and mix thoroughly. Add orange juice 
slowly and cook over hot water, stir- 
ring constantly until thick. Cover 
and cook 10 minutes. Remove from 
fire and add orange rind, salt, and 
lemon juice. Drain pears and put in 
individual baked tart shells. Pour 
over the orange sauce and cover with 
meringue made by folding 4 cup su- 
gar into the two stiffly beaten egg 
whites. Bake in a moderate oven 
(325° F.) 10 to 15 minutes or until 
a delicate brown. 


CRYSTALLIZED GRAPEFRUIT PEEL 


Select grapefruit of bright color, thick 
peel, and without blemishes. Wash 
carefully and break the oil cells by 
grating lightly on a fine grater. Cut 
the peel in small shapes or in strips 
about 14 inch wide. Place in a sauce- 
pan of cold water (1 part peel to 3 
parts water), boil about 10 minutes 
and drain off water. Repeat the proc- 
ess until the peel is tender and as 
much of the bitter flavor is removed 
as desired. This depends upon indi- 
vidual taste. Cool peel and weigh. 
For one pound of peel, make a syrup 
using 1 pound (2 cups) of sugar and 
1/3 cup water. Add the fruit peel, 
bring to a boil and cook until the 
syrup is absorbed. Remove imme- 
diately from fire. Put some granu- 
lated or powdered sugar and the peel 
in a paper bag. Shake well. Pour 
from bag and separate pieces. Orange 
and lemon peel may be crystallized 
according to the above directions. 


KNOX DAINTIES 


4 envelopes Knox Sparkling Gelatine 


1 cup cold water 
11/4 cups boiling water 


fine granulated sugar. 


NOTE: If lemon flavor is desired, add three tablespoonfuls lemon juice and two 
teaspoonfuls lemon extract to one part of the candy and leave it uncolored. Any 
preferred flavoring or coloring may be used. This candy 2 be made by usin 
10 drops of oil of cinnamon or cloves instead of the extract. 


into the mixture thoroughly while it is hot. 


It may also be made by using 1 teaspoonful g 
of the extract. In this case the ground spice is h a 
The candy, however, is not as attractive as when made with extracts or oils. 


Makes about 200 pieces, weighs about 21/2 Ibs. and costs about 34¢. 
Knox Rainbow Wafers are a delicious candy novelty. 300 pieces cost only 16¢. 


See the recipe in the FREE folder. 


Pay your demand note in favor 


4 cups sugar 

1/, teaspoonful peppermint extract 

1 teaspoonful cinnamon extract 
Red and Green Coloring (Liquid or Paste) 

Heat sugar, salt and boiling water to boiling point. Pour cold water | 
in bowl and sprinkle gelatine on top of water. Add to hot syrup and 
stir until dissolved. Boil SLOWLY for 15 minutes. Remove from fire 
and divide into two equal parts. Color one part a delicate red and 
flavor with cinnamon extract; color the other part a delicate green 
and flavor with peppermint extract. Rinse two pans (size about 8 x 4 
inches) in cold water, and pour in candy mixture to the depth of 
about three-fourths inch and put in a cool place (not a refrigerator), 
allowing candy to thicken for at least 
knife loosen around the edges of pan, 
ered with powdered sugar. Cut into cubes and roll in powdered or 


twelve hours. With a wet sharp 
turn out on board lightly cov- 


round cinnamon or cloves instead 


1/, teaspoonful salt 


his must be stirre 


boiled with the sugar and water. 


r ‘as 


Sell cards 43, 53, and 58 for the following currency. 
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mpANnIcR AND PROVISION BUSINESS 


KNOX RAINBOW WAFERS 


1 envelope Knox Sparkling Gelatine 

11, tablespoonfuls cold water 
2 tablespoonfuls boiling water 
Flavoring (Extracts or Oils) 
Pour cold water in bowl and sprinkle gela- 
tine on top of water. Add boiling water and 
stir until thoroughly dissolved. Add 2 cups 
f sugar and mix thoroughly. Put on a board 
dredged with sifted sugar and knead until 
perfectly smooth. Divide into as many parts 
as you wish, and to each part add the desired 
jcoloring and flavoring. Knead in these col- 
*}ors and flavors and enough more sugar to 
) make the mixture stiff again. (This will use 


CALIFORNIA FRUIT SALAD 


In the center of an individual salad plate place a |***="*" 


small dish containing salad dressing. Arrange five 


cup-shaped leayes of crisp lettuce around it. In x 


each lettuce 


cup place a different fruit—a pear 


half, a peach half, a few seeded grapes, a few y 
’ Y 
slices of banana and three or four orange sections. wy 


This may be served as a combination salad-dessert. 7 


(Uses only 1/4 package) 
4 packag 


1 package (1 lb.) confectioners’ sugar 
Coloring (Liquid or Paste) 


the rest of the sugar in the package.) Roll as 
thin as possible and cut in rounds, about one 
inch in diameter. If you desire these rounds 
chocolate, knead in cocoa instead of part of] 
sugar. Vanilla, peppermint, clove, cinnamon, }y ) 
sassafras, wintergreen, lemon or any flavor’), 
may be used, J 


v — J 
_ saa 


Recipe 


2 Eggs 
1 Cupful of milk 
134 Cupfuls of pastry flour 
3 Teaspoonfuls of baking powder odd \ 
1 Tablespoonful of sugar 
Pinch of salt 
6 Tablespoonfuls of melted butter 


| 
S a 


Beat the eggs until very light and add the 
milk. Mix and sift the dry ingredients an 
add to the first mixture, beating until free °F 
from lumps. Add the melted shortening; 
mix well and bake in a hot waffle iron, 
pouring the batter into the centre of the 
iron. These amounts will make four waffles 


JIT-JUICE COCKTAIL: Pour into a 
A 4 ee al 


f aruched igs : 
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It is a satisfaction to be able to ask guests to 
stay to dinner when you know there’s just 
what you need on the emergency shelf 


IV 


Canned Grapefruit Sections 
*Sardine Rarebit Buttered Canned Hominy 
Canned Green Peas and Pickle Salad 
Bread Butter 
Spice Cake with Foamy Sauce Cofiee 


Try this menu the next time you want to serve 
a tasty emergency dinner. A well-stocked pan- 
try shelf provides the wherewithal for much of 
the meal. Even the spice cake comes out of a 
package all ready to combine with water and 


bake. As for the salad, the wise housekeeper 
always keeps extra lettuce, cabbage, or other 


salad greens in her refrigerator ready for the 
unexpected guest. And in case you do not 
happen to have canned hominy on hand, serve 
the rarebit on toast or crackers or with 
buttered flaky rice. 
Sardine Rarebit 

(Testep By Goop HousEKEEPING In 

14 tsp. baking soda 


tbsp. butter or margarine 

tbsp. flour 2 eggs, slightly beaten 

c. bottled milk or 4% c. 34 tsp. salt 

evaporated milk and }gc. }4 tsp. dry or prepared 

water mustard 

1c. canned tomato sauce or Spk. cayenne 
canned condensed tomato 4 Ib. American 
soup grated (2 c.) 

2 8-oz. cans boneless sardines 


Melt the butter in a double boiler. Add the 
flour, stir until smooth; then add the milk 
gradually, while stirring. When thickened, 
add the tomato sauce and soda; then pour a 


2 
D 
1 


cheese, 


© little of this mixture over the beaten eggs, 


salt, mustard, and cayenne. Return to 
double boiler, and fold in the grated cheese 
®and the sardines, and continue cooking 
‘until the cheese is melted, stirring fre- 
quently. Serves 6. To serve 2 or 3, make 
\ half this recipe. 
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Vv 
Creamed Canned Chicken and Mushrooms 
Baked Potatoes Canned Cranberry Sauce 
Buttered Canned Whole-Grain Corn 
Lettuce Salad 
*Canned Cherry Cobbler 
Coffee 


No need for a hurry-up trip to market when you 
can concoct this delicious dinner for the most 
part from among the good things on your pan 
try shelf. And if you do not have on hand 
enough potatoes for baking, serve buttered rice 
instead. In case you have no canned mush- 


-rooms for the chicken dish, substitute an equal 


amount of sliced stoned ripe olives. We 
promise that you will like their taste. A tart 
jelly sauce, as blackberry, currant, or quince, 
may replace the cranberry sauce. 


Canned Cherry Cobbler 
(Testep spy Goop Housexeepinec Institute) 
1 No. 2 can pitted cherries 114 c. packaged prepared 
in syrup biscuit mixture 
11% tbsp. granulated sugar 
1 c. top milk or evaporated 
milk 


sp. flour 
{ c. granulated sugar 


Drain the juice from the cherries, and mix 
until smooth with the flour and % c. sugar, 
combined. Place the cherries and the juice 
mixture in a baking pan about 1014"’x 614”. 
Mix the biscuit flour and 1% tbsp. sugar 
with enough of the milk to make a soft 
dough. Roll the dough to 14” thickness, 
and arrange on top of the cherries, making 
a fluted edge. Bake in a hot oven of 400° 
F. for 30 min. or until well browned. 
Serve plain or with hard sauce or cream. 
Serves 6 to 8. 


*Recipe is given for 


3 
T hese Meals Show You How 
to Meet the Emergency Coolly 


VI 
*Cream Canned Salmon and Pea Soup 
Crackers 
Lettuce and Diced Cheese Salad 
French Dressing 
Canned Peaches P Cup Cakes 
Coffee 


In this last-minute dinner we have used one of 

those popular one-dish main courses—this time 

a deliciously unusual soup in which canned sal- | 
mon and two vegetables are combined. The } 
cup cakes take just a few minutes to mix and | 
bake, if you use a packaged, prepared cup-cake | 
mixture. And if your prefer, you can make | 
them with chocolate flavor or with spice. 


Cream Canned Salmon and Pea Soup 
(Testep sy Goop Hovusexrerinc Institute) 


1 c. minced onion 1 No. 2 can peas, drained 
| 


2 tbsp. butter or margarine Que 

2 tbsp. quick-cooking salt 
tapioca lg tsp. pepper 

1 No. 2 can tomatoes 1 tsp. granulated sugar 
(2% c.) 3 c. bottled milk or 114 c. 


14 tsp. baking soda 


t evaporated milk and 1144 
1 No. 2 can red salmon 5 


c. water 


Sauté the onion until tender in the butter in 
the top of a double boiler. Add the tap- 
ioca, tomatoes, and soda, and cook over 
boiling water until the tapioca is transpar- 
ent. Add the peas, salt, pepper, and sugar. 
Meanwhile scald the milk, and add the 
tomato mixture very slowly, stirring con- 
stantly. Add the salmon, from which the 
larger bones and skin have been removed. 
Heat and serve. This will serve 6. To 
serve 2 or 3, make half of recipe. (Continued 
on page 220; also blease turn to page 86) 
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ETIZING APPETIZER 


THIS PAGE IS A READY REFERENCE FOR IDEAS AS INTRIGUING 
AS “ANGELS ON HORSEBACK.” WE SUGGEST KEEPING IT HANDY 


pimiento or a little mound of hard- 
cooked-egg yolk sifted. Or force the 
creamed fish paste through a pastry 
tube in the form of a rosette on each 
canapé and garnish with the materials 
suggested. 


HORS D’CEUVRES ALLEMANDES. Cook 
Frankfurter sausages for five minutes in 
boiling water to which enough sharp 
vinegar has been added to make it 
slightly acid. Drain, peel, cool and cut 
into inch sections; marinate these in 
French dressing for an hour, then roll in 
finely minced parsley; cut small peeled 
tomatoes in thin slices; on these place 
slices of hard-cooked egg, then stand the 
sausage sections upright on the egg 
slices. Top each with a disk of pimiento. 


SARDINE FINGERS. Cut slices of bread 
into fingers and toast or sauté in butter 
to a delicate brown. Drain. the oil from 
skinless and boneless sardines and pour 
over them the juice of half a lemon. Let 
them stand a few moments, then lift 
them carefully to the toast fingers. Gar- 
nish with sliced stuffed olives and deli- 
cate shreds of green pepper. 


SMOKED SALMON POINTS. Cut whole- 
wheat or rye bread in very thin slices, 
then into triangles. Butter carefully and 
on each lay a waferlike slice of smoked 
salmon. Add the yolks of hatd-cooked 
eggs to a cupful of stiff mayonnaise and 
incorporate well, stirring in a few drops 
of tarragon vinegar or lemon juice, also 
two or three grains of Cayenne. Turn 
the sauce into a pastry bag with a ribbon 
tube and flute a border all around the 
fish. Chop the whites of the eggs fine, 
mix with a little finely chopped pickle 


PHOTOGRAPHS BY STEINER 


and enough paprika to color slightly, and 


sprinkle over the salmon. 
Pr 


SAUSAGE BALL. Cook tiny, cocktail ” 
sausages to a rich brown, impale each on i 
little hors d’ceuvre sticks and force these n 
into a bright red apple until it bristles. E 
ANGELS ON HORSEBACK. Shrimps, } ': 
cleaned and marinated for a time in 2 
French dressing, are placed on the hors- k 
d’ceuvre sticks and arranged in a large i 
pale yellow grapefruit. 

8 R 
BEEF BOMBS. Cut thinly sliced dried | * 
beef in neat rectangles about two by f « 
four inches. Spread thinly with cream 
cheese blended with chili sauce, then a 
roll neatly and place close together for . 
an hour’s chilling. 
CAVIAR BASKETS. For table service. Hard 
cook eggs, peel, chill; cut a slice from the ; 
large end so the baskets will stand, then 
cut away part of the white, leaving a 
handle. Remove the yolks, mash to 4 


paste and mix with enough highly sea- 
soned mayonnaise to flavor and moisten 
well, Season red caviar witha few drops 
of onion and lemon juice and add the 
removed portion of the egg whites, 
finely chopped. Fill the baskets and top 
with the mayonnaise mixture, piping It 
with a rose or star tube. Dot the center 
of the rosette with a fleck of pimiento. 
Serve on circles of water cress, accoll- 
panied by forks. 


PIGS AND PEARLS. For ‘able seriice. 
Slice bacon very thin; halve the slices 
crosswise and place a small oyster 
lightly sprinkled with pepper, Worcester- 
shire sauce, (Continued on Page 60} 


a 
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M. E. Purcell pays his note by giving you the following check. 
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SIT-JUICE COCKTAIL: Pour into a 


eelasl of cruched Re L 


‘lemon juice and paprika on each; roll up, 
fasten with toothpicks and broil or toast 
in a hot oven until the bacon crisps nicely. 
Serve piping hot on fingers of hot toast or 
sautéd bread. Garnish with red-cabbage 

| slaw in tiny inside leaves of lettuce. 


DEVILED CHICKEN LIVERS. Halve the 
livers and brush with mustard, sprinkle 
with salt and paprika. Wrap in bacon 
| slices and broil or toast in a hot oven. 
Serve with gherkin pickles sliced thinly 
almost to the end, then spread out in 
fan shape. 


CHEESE DREAMS. Cut circles of white 
bread an inch and a half in diameter. 
Spread thickly with Welsh-rabbit mix- 
ture; top with a disk of bacon and bake 
in a, hot oven five to seven minutes. 
Garnish with a circle of capers around 
the base and a slice of stuffed olive on top. 


SHRIMP CUPS. For table service. Should 
be chilled several hours before serving. 
Hard cook eggs; peel and cut crosswise; 
cut a slice from the end of each half and 
remove the yolks. Mash these well and 
mix to a paste with highly seasoned may- 
onnaise. Clean and break canned or 
cooked shrimps into small pieces and 
marinate in lemon juice and tarragon 
vinegar for half an hour. Drain and mix 
with a portion of the mayonnaise. Tint 
the remainder of the dressing a bright 
red with vegetable coloring and pipe in a 
rosette on each cup. Serve on thin slices 
of pickled beets cut with a small scalloped 
cooky cutter. 


BY CAROLINE B. KING 


PEANUT AND BACON BOUCHEES, served 
piping hot, are irresistible. Use the smallest, 
thinnest, flakiest round crackers; spread 
them thickly with peanut butter; top each 
with an infinitesimal square of bacon and set 
on the top shelf of a fairly hot oven—say, 
375° to 400° F.—or tuck them into the 
broiler. When the bacon crisps remove the 
houchées to a serving plate and garnish with 
ripe and stuffed olives. 


| ROLLED FILLETS OF ANCHOVIES. Open a 
| can of anchovies, drain them well, squeeze a 
little lemon juice over them and place on 
one-and-a-half-inch squares of toasted or 
fried bread, or on small toasted crackers. A 
| tiny pickled onion no larger than a pea may 
be placed on each curled anchovy. 


BLOATER, SARDELLEN, LOBSTER PASTES. 
| Combine equal quantities of the paste and 
butter; cream well; spread on crackers, tiny 
|rounds of toast or fried bread and dot each 
with a caper, a slice of pickle, a disk of 


(Continued from Page 32) 


CAVIAR TARTLETS. For table service. Cut 
rounds of white bread one and a half 
inches in diameter; toast and spread with 
butter creamed with a teaspoonful of 
lemon juice. Arrange rings of mild white 
onions of the same circumference as the 
toast on the canapés to form a wall; 
wafer-thin slices of cucumber marinated 
in French dressing are then laid inside 
the onion ring, and caviar seasoned with 
a few drops of onion and lemon juice 
is placed on the cucumber. Garnish with 
hard-cooked-egg yolk pressed through 
a sieve, with disks of pimiento and a 
caper on each in the center. 


BOUCHEES INDIENNE. Make a cream- 
puff mixture and drop in tiny balls on a 
well-greased baking sheet; bake slowly 
till crisp and well done in the centers, 
then cut a slit in the side of each. Mix 
potted tongue, chicken or ham with 
enough Indian chutney to moisten well; 
fill the puffs, which should be no larger 
than a quarter; brush over with a little 
beaten egg and return to the fire for a 
moment or two to glaze. These puffs may 
also be filled with a cold-meat mixture, 
ham or chicken or tongue, chopped and 
mixed with shredded celery and highly 
seasoned mayonnaise and served cold. 


AVOCADO TOAST. Select a very ripe 
avocado; scoop out the pulp and mash it 
well, adding salt, paprika and lemon 
juice to season well. Spread thickly on 
squares or strips of toast; arrange squares 
or strips of bacon on each and place in the 
broiler until the bacon crisps nicely. 


Alppe tizin q Alppetizers 


HAM PUFFS. Roll puff or very flaky 
pastry thin and cut into rectangles or 
two-inch squares. Place a spoonful of 
minced ham, moistened well with highly 
seasoned rich white sauce to which a 
suspicion of nutmeg has been added, on 
center of each. The corners are folded 
over toward the center, pressed a bit, 
and puffs are brushed with egg yolks 
beaten with a little milk and baked a 
delicate brown. 


ITALIAN TOAST. Cut circles of bread 
which has been sliced very thin; put 
together sandwich fashion with a thin 
layer of potted meat, ham, chicken or 
tongue. Press lightly, then dip in a 
batter made of one tablespoonful of 
flour, one beaten egg and a quarter of 
a cupful of milk; fry in deep fat; drain on 
paper and serve with a garnish of deviled 
almonds. 


RUSSIAN TOWERS. Cut very thin circles 
of rye bread one and a half to two inches 
in diameter; spread with creamed butter, 
then with caviar seasoned with onion 
juice. Top the caviar with smaller circle 
of buttered rye bread and spread with 
hard-cooked-egg yolk blended with Rus- 
sian salad dressing. Add a still smaller 
bread disk spread with potted or deviled 
ham and on this place a rolled fillet of 
anchovy surmounted by a tiny pearl 
onion. Cream cheese blended to a paste 
with cream and chili sauce is piped in a 
fluted border round each circle of bread 
and the tower is served on a lace-paper 
napkin. 


ie 


Sponge Loaf BANANA - CRANBERRY UPSIDE-| 


DOWN CAKE: Melt one to 1/4 cups 
brown sugar with a tablespoon of shorten- 
ing in a heavy frying pan. Remove from 
fire. Place 3 bananas split lengthwise on 
the sugar and fill the interstices with cran- 
berries. Pour over the following cake bat 
ter: Cream }4 cup shortening with 14 cup 
sugar, add 2 eggs, beating continuously. 
Sift together 1 cup flour, 1 teaspoon bak- 
ing powder and % teaspoon salt. Add al- 
ternately with 14 cup evaporated milk. Add 
16 teaspoon vanilla. Cover the fruit with 
cake batter, bake till well browned, about 
20 minutes, in a moderate oven (375° F.). 
Invert on a large plate and serve hot. 
Double batter recipe for a thicker cake. 


4 Eggs 
14 Cupful of sugar 
14 Teaspoonful of salt 
2 Tablespoonfuls of melted 
butter 
Juice of one-half lemon 
Grated rind of one-half 
lemon 
1 Cupful of sifted pastry or 
cake flour 
V4 Cupful of sugar 


Put the eggs, the half cupful of sugar and 
the salt in a bowl and place the bow! over 
boiling water, not allowing the water to 
reach the bowl. Beat with a Dover egg 
beater for about five minutes or until the 
mixture becomes thick and light colored. 
Remove from the hot water and continue 
beating until the mixture is cool. Fold in 
the butter, the lemon juice and rind and 
gently fold in the flour, which has been 
measured and sifted two or three times with 
the remaining half .cupful of sugar. Turn ! 
into an ungreased loaf pan and bake in a 
slow oven—325 degrees Fahr.—for forty- 
five to fifty-five minutes. Invert on a cake 
rack to cool. Serve plain or dusted with 
powdered sugar if desired. 


CORNED BEEF HASH IN CABBAGE: 
One can corned beef hash, 1 head of cab- 
bage. Remove the outer large leaves from 
the cabbage and stand in hot water for 
several minutes till the leaves are pliable. 
Place in the center of each leaf 2 table- 
spoons of corned beef hash. Roll and hold 
the rolls together with toothpicks. Fry in 
shortening and serve with chili sauce. 


PEACH PAN DOWDY: One-half pound 
dried peaches, 44 cup molasses, 2 table- 
spoons shortening. After soaking the 
peaches in cold water for 2 hours or more, 
put them in a deep baking dish; add short 
ening. Measure the water in which the 
peaches soaked and add water to make a 
cup of liquid; mix with molasses and cover 
the peaches. Bake 20 minutes at 400° F. 
Cover the top with a very thin layer of 
biscuit dough. Bake 1o minutes more. 


Sunshine Cake 


1 Cupful of egg whites 
(about eight eggs) 
1¢ Teaspoonful of salt 


1 Teaspoonful of cream of MAGNOLIA PRUNE CAKE: Pit two 


tartar 
114 Cupfuls of fine granulated 
sugar 


cups of cooked prunes, cut in small pieces, | 


and use for a filling between the cooled 
layers of the following cake: Cream 74 cup 


shortening with 114 cups granulated sugar, 
add 14 cup molasses, then add 3 eggs, one 


54 Cupful of egg yolks (about 
six eggs) 
Grated rind of one-half 
orange 
114 Cupfuls of sifted cake flour 


Beat the egg whites with the salt until 
foamy, add the cream of tartar and continue 
beating until stiff. Fold in the sugar a little 
at a time. Beat the egg yolks until thick 
and light colored, fold about one-third of 
the egg white mixture into them and when 
blended, fold this mixture into the remain- | 
ing egg white mixture. Add the grated|~ 
orange rind and carefully fold in the flour 
which has been measured and sifted two 
or three times. Turn into an ungreased 
tube pan and bake in a slow oven—325 
degrees Fahr.—for about one hour or until 
done. 

This makes a large cake; use a pan about 
nine to ten inches in diameter. 


at a time, beating between each addition 
Sift 234 cups flour with 4 teaspoons baking 
powder, 14 teaspoon salt, 12 teaspoon soda 
and 1 teaspoon mace. Add the sifted flour 
and 34 cup diluted evaporated milk alter- 


nately. (Always begin and end with part 7 é 
of the flour.) Add x teaspoon lemon ex- Gray Y i 
J gfafs 


tract. Pour in layer cake pans and bake 25 
minutes in a moderate oven (375° F.). 
When cool, spread the prunes between the 
cake layers, frost with orange frosting and 
sprinkle generously with toasted coconut. 


on account. 


SPAGHETTI- CLA M CASSEROLE: 
Combine one can spaghetti with tomato 
sauce and 1 can clam chowder. Add 4 tea- 
spoon curry powder and 2 tablespoons 
butter. Pour ina baking dish, sprinkle with 
crumbs and bake till browned, in a hot 
oven (425° F.). 


MINCEMEAT - AP RICOT PIE: One 
g-ounce package mincemeat, 1 cup ap- 
ricot juice, 3 tablespoons sugar, ! cuy 

drained apricots (dried or canned), pie 
crust. Break mincemeat into pieces. Add 
the apricot juice, and sugar. Place over 
heat and stir till all lumps are thoroughly 
broken up. Bring to brisk boil; continue 
boiling for 1 minute. Allow to cool. Line a 
g-inch pie plate with pastry and fill with 
mincemeat mixture. Place chopped drained 
apricots evenly over top. Place an upper 
crust on filled lower one and press edges 
firmly together. Trim off surplus pastry. 
Bake 35 minutes in a hot oven (400° F.). 
Note: 1 cup apricots is sufficient for this 
recipe; however 2 cups may. be used for a 
large pie. Increase apricot juice if too dry. 


AANA 


COFFEE - MARSHMALLOW CcUS- 
TARD: Two cups cold milk, 4 tablespoons 
ground coffee (caffein-free coffee may be 
used if liked), 3 eggs, 2 tablespoons sugar, 
14 teaspoon salt and 14 teaspoon vanilla. 
Bring the milk and coffee to a boil. Strain. 
3eat the eggs slightly. Combine sugar, salt, 
vanilla and milk. aa into eee 
-vidual custard cups and top each 0 2 ‘ rrr 
ee nsllow. Bake till firm (about 303 [ Saag 
minutes) in a slow oven (325° F.) 
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Buy the following merchandise of N. G. Norton, less 10%, paying him $10 in currencys the balanct™ 
remain on account. 
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Favorite Plain Layer Cake 
(illustrated) 


24 Cupful of shortening 
1 Cupful of fine granulated 
sugar 
3 Eggs 
1g Cupful of milk 
2 Cupfuls of sifted pastry 
or cake flour 
3 Teaspoonfuls of baking 
powder 
34 Teaspoonful of salt (less, 
if butter is the shortening) 
1 Teaspoonful of vanilla 


} 
4 


Cream the shortening thoroughly, add the 
sugar gradually and continue creaming until 
the mixture is very light and fluffy. Sep- 
arate the egg yolks and whites and add the 
well-beaten yolks to the creamed mixture. 
Beat thoroughly. Measure the sifted flour 
and sift two or three times with the baking 
powder and salt. Add alternately with the 
milk to the first mixture, beating until 
smooth after each addition. Add the vanilla 


——and lastly fold in the egg whites, beaten 
. Until stiff but not dry. Turn into two nine- 


inch, greased layer cake tins and bake in a 
moderate oven—375 degrees Fahr.—for 
about thirty minutes. Cool on a cake rack 
and put the layers together with any desired 
filling. Frost the top and sides with boiled 
or butter frosting. 


Orange Layer Cake 


14 Cupful of shortening 
1 Cupful of fine granulated 
sugar 
2 Eggs 
6 Cupful of orange juice 


1 
i 224 Tablespoonfuls of water 


i 


se bald 


2 Cupfuls of sifted pastry 
or cake flour 
2 Teaspoonfuls of baking 
powder 
24 Teaspoonful of salt 


Cream the shortening thoroughly, add the 
sugar gradually and continue creaming until 
the mixture is very light and fluffy. Add 
the beaten egg yolks and beat well. Com- 
‘ine the orange juice and water. Measure 
he sifted flour and sift again two or three 
times with the baking powder and salt. Add 
ternately with the liquid to the first mix- 
ire. Beat thoroughly and fold in the egg 
hites which have been beaten until stiff 
it not dry. Turn into two greased layer 
Pke tins and bake in a moderate oven 
t5 degrees Fahr.—for about thirty min- 
as, Cool and put together with orange 
isting. Cover the top and sides with the 
-ne mixture. 


Orange Frosting 


1 Egg 
Juice of one-half orange 


Grated rind of one-half 
orange 
4 Cupfuls of sifted icing sugar 


Beat the egg and add the orange juice and 
ind. Add sifted icing sugar until the mix- 
ture is the right consistency for spreading. 
Beat until smooth and light. 


Parisian Chocolate Cake 
Chocolate Mixture 


2 Squares of unsweetened 
chocolate (grated) 
14 Cupful of cocoa 
14 Cupful of sugar 
2 Egg yolks 
24 Cupful of milk 


Combine the chocolate, cocoa and sugar. 
Beat the egg yolks, add the milk and mix 
with the dry ingredients. Cook over hot 
ater, stirring constantly until the mixture 
hickens. Take out one cupful of the mixture 
nd allow it to cool. To the remainder add 
e tablespoonful of flour mixed with three 
blespoonfuls of sugar. Cook, stirring 
nstantly until thick and smooth and set 
ide to cool for the filling. 


Cake Mixture 


54 Cupful of shortening 
114 Cupfuls of brown sugar 
2 Eggs 
1 Cupful of chocolate mixture 
134 Cupfuls of sifted pastry 
or cake flour 
1 Teaspoonful of baking 
powder 
14 Teaspoonful of salt 
ls Teaspoonful of baking soda 
34 Cupful of boiling water 


Cream the shortening thoroughly, add 
the sugar gradually and continue creaming 
until the mixture is light and fluffy. Add the 
well-beaten eggs and beat well. Add the 
cooled chocolate mixture and blend thor- 
oughly. Measure the sifted flour and sift | 
again two or three times with the baking 
powder, salt and soda. Add alternately with 
the boiling water to the first mixture. Pour 
into two greased layer cake tins and bake at 
once in a moderate oven—350 degrees 
Fahr.—for thirty to thirty-five minutes. 
Cool, and put the layers together with the 
chocolate filling. Frost the top and sides with 
boiled frosting to which the following choco- 
late syrup is added; 


2 Squares of melted chocolate 
1g Cupful of sugar 

1g Cupful of water 

14 Teaspoonful of salt 


Boil the sugar and water together for four 


minutes, add all but about one tablespoon- | 
ful of the melted chocolate and add the salt. 
When cool combine with a boiled icing and 
spread over the top and sides of the cake. 
Decorate the top with the tablespoonful of 
melted chocolate reserved for the purpose, 
swirling it on with a spatula. 


Rich Spice Cake 


1 Cupful of shortening 
2 Cupfuls of brown sugar 
2 Eggs 
1 Cupful of cold, strong 
coffee 
3 Cupfuls of sifted pastry or 
cake flour 
1 Teaspoonful of baking 
powder 
34 Teaspoonful of baking soda 
1 Teaspoonful each of ground 
cloves, cinnamon and 
nutmeg 
1 Cupful of raisins 


Cream the shortening thoroughly, add the 
brown sugar gradually and continue cream- 
ing until the mixture is light and fluffy. Add 
the beaten eggs and beat well. Measure the 
sifted flour, dredge the raisins with a little of 
it and sift the remainder two or three times 
with the baking powder, soda and spices. 
Add these dry ingredients alternately with 
the coffee to the first mixture. Combine 
thoroughly, stir in the floured raisins and 
turn into a greased cake pan. Bake in a 


moderate oven—-350 degrees Fahr.—for 
forty-five to fifty-five minutes When cool, 
cover the top thickly with Mocha icing made 
as follows: 


114 Tablespoonfuls of butter 
14 Tablespoonful ot cocoa 
1% Cupful of icing sugar 

21% Tablespoonfuls of strong 

coffee 
1 Tablespoonful of thick 
cream 
About one cupful more of 
sifted icing sugar 
1% Teaspoonful of vanilla 


Cream the butter, blend in the cocoa and 
the half-cupful of icing sugar. When thick 
and blended, add the coffee and cream alter- 
nately with sifted icing sugar until the mix- 
ture is of spreading consistency. Add the 
vanilla and spread on the cake. 


Peanut Caramel Cake 
Caramel Syrup 


1 Cupful of granulated sugar 
6 Tablespoonfuls of boiling 
water 


Put the sugar in a heavy pan and stir over 
low heat until the sugar melts and becomes 
nicely browned. Add the boiling water care- 
fully and cook until all lumps are dissolved 
and the mixture is a heavy syrup. Cool. 


Cake 


1 Cupful of shortening 
11% Cupfuls of fine granulated 
sugar 
3 Eggs 
2 Cupfuls of sifted pastry or 
cake flour 
3 Teaspoonfuls of baking 
powder 
1 Teaspoonful of salt 
4 Tablespoonfuls of caramel 
syrup 
34 Cupful of cold water 


Cream the shortening thoroughly, add 
the sugar gradually and continue creaming 
until the mixture is light and fluffy. Separate 
the egg yolks and whites, beat the yolks 
until thick and light colored and add to the 
creamed mixture. Beat well. Measure the 
sifted flour and sift again two or three times 
with the baking powder and salt. Combine 
the caramel syrup and the cold water and 
add alternately with the dry ingredients to 
the first mixture. Beat until smooth and 
fold in the egg whites beaten until stiff but 
not dry. Turn into two greased layer cake 
tins and bake in a moderate oven—350 
degrees Fahr.—for about thirty minutes. 
Cool and cover each layer with boiled icing. 
Before the icing sets, decorate each layer 
with swirls of peanut butter syrup. Put the 
layers together and ice the sides. Decorate 
the sides with swirls of the peanut butter 
syrup. 

Peanut Butter Syrup 


2% Cupful of sugar 

24 Cupful of water 

6 Tablespoonfuls of peanut 
butter 


Boil the sugar and water together for 
four minutes, remove from the heat and 
beat in the peanut butter, blending com- 
pletely. Allow to become almost cool and 
thickened before swirling as directed. 


One-Egg Crumb Cake 


14 Cupful of butter 
114 Cupfuls of sifted brown 
sugar 
214 Cupfuls of sifted pastry or 
cake flour 
easpoonful of salt 
14 Teaspoonful of soda 
1 Egg 
84 Cupful of thick sour milk 
1 Cupful of seedless raisins 
(put through the mincer) 
2 Tablespoonfuls of granu- 
lated sugar 
1 Teaspoonful of cinnamon 


V4 T 


Cream the butter thoroughly, add the 
sugar gradually and continue creaming until 


the mixture is light and fluffy. Measure the 
sifted flour and sift again two or three times 
with the salt and soda. Work this mixture 
into the creamed butter and sugar to form 
a crumbly mass. Take out three-quarters of 
a cupful of this mixture and to the remainder 
add the egg which has been well beaten and 
mixed with the sour milk, Mix thoroughly 
and add the ground raisins. Beat well and 
turn into a greased cake pan. Sprinkle the 
three-quarters of a cupful of butter, sugar 
and flour mixture over the batter and on top 
of this sprinkle the sugar and cinnamon 
which have been mixed. Bake for twenty- 
five to thirty-five minutes in a moderate 
oven—350 degrees Fahr. 
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JIT-JUICE COCKTAIL: Pour 


1 eunfiul_of crushed 


Left—[froauce conduct 1 

present a real c 

If you fancy 

Ral in the names of diconvales f 
fer to the appetizers as ‘‘canapes. 

The foreign word is rapidly becom- 

j v. ing domesticated in English, and for | 


convenience is now used instead of the | 


longer word “appetizers’’ on ent 


__} Canadian menus. So “canapes’’ it} 
shall be 

a SERVED ON BREAD | 

The invariable mark of a true 

ppicanape”’ is that it is served on 

" Ppread. The bread may be cut in 


fancy shapes, or left plain, and it 
is browned on one side only. At 
—Tlieast, the smartest service is to pre 
«sent them on bread with just one side | 
Rel browned. ] 
There is a small ritual already de- | 
veloped for the service of canapes 

the |The subtle touch in serving them at 


gt ; formal dinner, is to arrange them 
— sn individual small plates, in an 
irtistic grouping, and place one plate 
— it each cover, so that when the 
uests are seated the appeal to ap- 
s, Rel etite has already begun through the 


ve even before the lips have sampled | 


he stimulating taste. Canapes are 
aten with a small fork, usually a 
a! Mh wreakfast fork, which should be 
=a jlaced at the extreme left of the 
ervice plate. If served with cock- 
ails they should be of a kind that 
Inay be eaten from the fingers. 
? On less formal occasions, canapes 
nay be served from a platter in 
b hich case they are transferred onto 
|. small plate which in turn is placed 
fl fn a larger one, both plates  al- 
eady in position at each cover. 
ww" They gain in attractiveness, how- 
ver, by being already arranged at 
ach place as the guests are seated. 
‘hey are both decorative and ap- 
etizing, and their decorative value 
aight just as well be utilized. ; 
There are scores of attractive, in- 
eresting and appetizing canapes, and 
n ingenious cook should have little 
lifficulty thinking up new ones to 
dd to the list already available, Those 
escribed in the following recipes are 
xamples both of how delicious these 
snacks” can be, and what oppor- 
nities the hostess with a lively im- 


ig may devise to please hoth the 
ye and the palate of her guests. 


CREAM OF CHEESE WAFERS 


Cut long narrow strips of bread, 

}nd brown one side in oven. Mean- 
hile cream together one package 
eam cheese and 2 tablespoons 
viar. Spread this mixture onto the 
toasted side, sprinkle with finely 
apped onion and top with an- 
yvies. Makes 12. 


hallenge to parents. It is the 
drelatively mild ailments and the period of 
lescence following severe 


yolk, 


gination and an interest in cook- | 


puc WwW Llc wor Olt 


take. If he has not ha 
brought up wit 
own importance, 


a Uuse vay typo aue 


illness or 
CAVIAR STICKS 


Cut thin slices of graham or whole 
wheat bread into oblongs one and 
one-half inches wide and three inches 
long. Saute in a small amount of | 
fat until golden brown on one side} 
only. Spread the untoasted side with 
caviar and over the caviar place 


| diagonally across the centre a small) 


mound of chopped pickle. At one end: 
arrange finely chopped egg white and | 
at the other end finely chopped egg 
Where the egg white and egg 
} yolk join the pickle, lay diagonally 
| two fine strips of green pepper. 
SHRIMP CANAPES | 
Chop 12 large shrimps fine and 
add 1 teaspoon lemon juice, 4 tea- 
spoon tabasco sauce and few grains 
of pepper and salt if necessary. 
Spread on oblong or round pieces of 
toast 44 inch thick and garnish with | 
sliced pickled walnuts, Makes 8 can- | 
apes. 
CANAPES MARANATES 


Cut rounds of bread % inch thick | 
and saute in hot fat until. brown on | 
one side. Spread the untoasted side 
of each round with chopped crisp | 
bacon mixed with mayonnaise. On| 
top of the bacon lay thin slices of | 
tomato which have been marinated 
in French dressing. Garnish with 
stuffed olives and serve each one on | 
a bed of watercress. | 


SMOKED SALMON CANAPE 

Spread rounds of bread sauted on 
one side with anchovy butter, Place 
thin pieces of smoked salmon in cen- 
tre. Make border of chopped, hard- | 
cooked egg with parsley and a bit} 


of mayonnaise. | 
| 


DEVILLED HAM AND OLIVES 


Cream devilled ham with half its 
amount of butter and spread on 
oblongs of toasted bread. Slice 
stuffed olives in thin slices and ar- 
range around the edge of the toast 
close together, Fill centres with 
finely chopped nuts, 


EGG CANAPES 


Remove the yolks from the halves 
of hard-boiled eggs, fill the space 
with pimento cheese. Crush the 
yolks with a silver fork and mix 
| with enough mayonnaise to form a 
|| spread, Spread this on thin oblongs 
|; of toast and place two cheese-filled 
|) halves of eggs on each slice. Gar- 
|nish with a sprig of parsley and 
|| serve aS an appetizer at the table. 


{i 


SALMON APPETIZERS. 

When making appetizers for a 
number of people this will be found 
practical as it makes a larger quan- 
tity than the usual foundations for 
canapes. One can salmon, one-quar- 
ter cup mayonnaise, two tablespoons 
minced pimento, two tablespoons 
minced green pepper, one tablespoon 
minced parsley, two tablespoons fine- 
] chopped sweet pickles. Remove, 
bones and skin from salmon and 
mash with a fork. Blend in mayon- 
naise, then remaining ingredients’ un- 
til smooth, adding more dressing if | 
necessary for spreading. Spread on 
slices of toast and in the centre of 
each canape place either a whole an- 
hovy or several slices of stuffed 


olives, arranged attractively 


CUCUMBER CANAPES 


J he spring dinner. 
ig t nds of bread, spread 
wit! 0 itter and anchovy 


pasts Add a thin slice of cucun 
and garnish dab tartar 


sauce 


SARDINE CANAPES., 


ber 


Three large sardines, 6 tablespoons | 


cream cheese, 4 tablespoons seedless 
raisins, 4 tablespoons minced celery, 


14 teaspoon salt, da 


sweet pickle, 1 tablespoon lemon 
juice. 

! Wash raisins in hot water. Drain. 
Chop. lend cream cheese with rais 
ins, celery, salt, 1 teaspoon lemor 
uice and 4 tablespoons mayonnaise. 
Mix remaining mayonnaise with 
chopped sweet pickles. Cut sardines 
in halves, remove bones and sprinkle 


wuss a gaie Utainine lemon juice Place 
d the misforturf on a finger of toast and 
h an exaggerated iese mixture over sardines 
he soon learns thé iss 


on 
t} 


se pickle mixture 
paprika 


Whole sa spread lengthwise 
ingers of toast and whole ancho- 
are always come as are thin 
slices of bologn: r similar spiced 
meat Sometime tablespoonful of 
shredded ‘‘cole- . a slice of to- 
mato or a stalk of celery stuffed 
with creamed cheese is added to the 
plate of hors d’oeuvr an inex- 
pensive addition calls for bloater 
paste, a substitute for the more 
costly anchovy paste. Spread toast 
with bloater paste, add a slice of to- 
mato and sprinkle with grated 


nh paprika, 44 cup | 
nnaise, 2 tablespoons chopped | 


ee 
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Amber Musseu 
1 package quick-setting orange 

jelly powder, 4 tablespoons sugar, 

OURS |. lll aaa a IED --- eee woes ene 

of salt, juice of 1 lemon and fF jndorses the f : Age . 

maraschino cherry juice to make e following check to the firm as an additional investment. 

RR ES os Be nite ae > See ec ee 

Lee 
in 14 cups prune juice which is 
slightly. warmer than lukewarm. Unmotd 
Add: sugar, salt, and fruit juices. bled 
Turn into individual molds. Chill 
until firm. Unmold and serve with 
whipped cream. Serves six. 


Cardinal Pear Mold 


1 package quick-setting cherry 
jelly powder, 4 tablespoon vine- 


serve with marshmallow A 
mint sauce. > oe 


Marshmallow Mint Sauce 
One-half cup sugar, % cup 


water, 8 marshmallows, 1 egg y 

white, 1 drop oil of peppermint, rctal Bank 
green coloring, r 

gar, 4 teaspoon ginger, 14 cups Boil sugar and water to a thin 

warm water, % cup juice from |Syrup (2300 F.), not thick enough to 


canned or cooked pears, 4 tea- |Spin a thread, and add marshmallows Gp Se 
Le, S yg: 


spoon salt. cut in small pieces. Let stand two 


E 1inutes, pressing marshmallows 
Dissolve jelly powder in warm 2 eran f 
water, having water slightly above under ByIMP, USNS back of spoon. 
; Add mixture gradually to the egg ~~~ 
lukewarm in temperature. Add pear it ; 2 
juice, vinegar, ginger, and salt. Turn white, beaten until stiff but not dry. 
into MatvagaY molds, (Chin unt | COmmue beating wnt psi oa 
: cool; en ac oil of peppermint>OtLese CURRENCY. 
firm. Unmold. Serve garnished and color green. 


with sections of pears. Serves six. se en jimm 
Bananas are popular with young Bird’s Nest Pudding GF GF Zi ss 
and old and here’s an interesting} Core and peel 8 apples, put in a J ‘ te2a42d, A 
way to serve them. dish, fill centre with sugar and a 
little nutmeg. Cover and bake. Beat i 
Ole of 4) Goee eee Cape ~~ 7 OT OW rr rene snes enn ake ; 
lfiour (scant) with 3 even teaspoons | 
baking powder, sifted with it, 1 pint| 


milk with 1 teaspoon salt. Then | 
add egg whites well beaten, pour id pay G. D. Boylan, for taxes on your real estate }| 


over the apples. Bake one hour in 
moderate oven. Serve with sauce. 


Baked Peaches 


Butter a pudding dish and cover 
with a layer of canned sliced peaches. 
Sprinkle with brown or maple sugar, 
generous bits of butter and bread 
or cracker crumbs. Shortening may | 
be used instead of. butter if 1 table-| 
spoon of salt is added. Repeat 
layers, making last one crumbs and | 
butter. Pour over all § cup peach 
syrup. Bake 40 minutes at 350°°F. 
For one can peaches (about 2 cups) 
use 1/3 cup butter, 4 cup sugar and 
1 cup crumbs. 


Whole Wheat Carrot Pudding 


jemo 


oget 


Banana Pudding 


4 bananas, juice and grated 
rind % lemon, 3 cup granulated 
sugar, 1 tablespoon butter, sifted 
bread crumbs, 1 cup evaporated 
milk, 1 cup water, 3 eggs, 4 tea- 
spoon salt, 1 teaspoon vanilla. 


Place layer of thinly-sliced ban- 
anas in bottom of well-buttered bak- 
ing dish. Sprinkle with lemon rind, 
lemon juice and % cup sugar. Dot 
with small pieces of butter. Cover 
wih thin layer of finely-sifted ‘bread 
erumbs, Repeat until dish is three- 
quarters full. Blend together evap- 
orated milk, water, slightly-beaten 
eggs, sugar, salt and vanilla. Pour 
over bananas. Place in pan of hot 
water and bake about 30 minutes in 
a slow oven (300° F.) or until cus- 
tard is set. Serves eight. 

And here are several other good 


dessert recipes of various types. 


Apple Sauce Ice 
Two ‘cups sweetened apple 
sauce, & cup. chopped nuts, 1 
tablespoon lemon juice, 4 cup 
chopped raisins, 4 teaspoon nut- 
_ meg. 


Mix all ingredients, pack into tray 
of mechanical refrigerator and. let 


stand six hours. 


Chilled Fruit .Medley 
One cup sliced bananas, 1 cup 
sliced oranges, 1 cup diced pine- 
apple, 1/3 cup sugar, # cup orange 


4 slices whole wheat bread, 1 
cup milk, 14 cups ground car- 
rots (5 medium size), 1 cup 
seeded raisins, } cup sugar, 1 
egg, separated, 7 tsp. salt, 2 cups 
whole wheat flakes, 1 tbsp, | 
butter. ; a 
Soak bread and milk. Add carrots, 

raisins, stgar, egg yolk, salt and¢ 
whole wheat flakes. .Beat egg white = : an 
BNE FOld im, Melt the Butter Tr Che ee ceccesceseeeeeenneeeneninneengaenaneanenneeenemnnntstnannnne 

baking dish, and pour in ‘the pud- 

car i cc io BS io ;, on account. Discount the Chattels 35% from th 
8 servings. 


Golden Sauce 


“juice, % cup lemon juice. to the firm as its property, for such an amount # 


_ Mix and chill fruits for several 
hours. Serve in glass dishes. i 
Chocolate Marshmallow Pudding 
Put in top of double boiler 3 cups 


1 cup sugar, 4 tbsps. flour, % 
tsp. salt, 14 cups boiling water, 
8 tbsps. finely grated carrots, 2 
thsps.. orange juice, 2 thsps. | ee 


lemon juice, 4 tbsps. butter. 


milk, 2 squares unsweetened choco- ‘uc 
late, 1 tablespoons gelatin and 1/3| Mix the first four ingredients in & 
cup sugar. Place over hot water. | upper part of double boiler and cook, 
When milk is scalded, stir and beat{stirring until thick and clear. Set PINI 
tintil smooth. Add 1 teaspoon van-|over hot water, add remaining in- sd mad 
illa and 4 teaspoon salt. Strain into | gredients, and Jet cook gently over A tea 
large bowl. Cool until it begins|hot water until ready to serve.  * peal 
fee Fold in 16 marshmallows Honey Plum Pudding cup 
whic ave been quartered with ( < ; 
Relssors dipped frequently into cold % cup nee (measured after Ade 
Waker: Bice tine t id, chill cooked); 4-cup bran flakes, 1 cup bru: 
gical’ n into wet mold, chill.| -cedless raisins, 1 cup pecans, % Eo 
eres FF, cup citron, 4 cup dates, % cup a 
flour, 4 teaspoon soda, 2. tea- till 
spoons cinnamon, 1 teaspoon all- me} 
spice, 1 teaspoon nutmeg, 1 cup 
honey, 1 egg, 3 cup jelly. BAI 


Combine ingredients in order given. 
Bake in a covered oven glass dish 
for 24 hours (about 250° F:). 1 


eee 
cue Tri 


im tht 


Settle with C. Eldridge in full cf account by transferring to him F, TT, Winans’ note, and paying h Di 
balance in cash. it 
Have your Six-column Journal and Sales Book entries verified. l 
Deposit all checks and sight papers, but do not deposit the currency on hand. it 
: Post your books. ‘Take a Trial Balance. Make out a Statement of the business, entering the merchand® 
inventery at actual cost, and real estate at $1,775. Close your books according to instructions in 188. Submit yo“ rif 
books to your teacher for inspection. File your invoices and write up your Pass Book. When your books bi® 11, 


been approved, file your notes and checks. 1 
F >) 
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NIT-JUICE COCKTAIL: Po 


cer; over nmte a 
a over 1 cupful of crushed ieW 1 
each of pineapple and inn 
1Z€ juice, 1 


2 cupful of juice 


fron 
raspberries, ly : 


I 


led : ; 
Cupful of grena- 


3 
and 4 tablespoonfuls of strained 
LOI ‘e Shak i ; 
me Shake vigorously and pour 
cr al 
cKtail glasses, add a fresh straw- 


Ty or 


a maraschino cherry to ear | 
rve, f % 


1 and 
\ 
~SIINN 
j AN HADDIE DELMONICO: So 
; Pound fish or section of 
lock in equal parts 
€veral hours 
resh 


ak a 
smoked had- 
of milk and water for 
, then put over the fire in 
cold water to merely simmer till 
S loosened. Drain, chill and flake 
emoving all bits of skin or bone C sok 
ogether until bubbling 4 pad 
i! butter and 
Who 
ash, 


kin ] 


| tablespoonfuls 
: 3-of flour; add milk, allow- 
4 Cupful to each cupful of flaked 


and simmer over 
r hot water 
~ | lickened. halt 


eee Season sparingly with salt 
‘y r > > j 

_ white pepper, then add the fish, 1 

miento cut into strips and. 2 hard- 


oked eggs cut in eighths lengthwise 
mmer over hot water ten minutes, 
Tve on fingers of toast and sprinkle 
ith finely minced parsley and Denials 


oO 


EBOX HOT-CROSS BUNS: Boil mash 
oroughly, then rub through a sieve 
ough potatoes to make 14 cupful; add 
oe ot of scalded milk in which YY cup- 

of shortening and lf cupful oe butter 

ve been melted, 14 tablespoonful of 
—__t and 4 tablespoonfuls of sugar. Dis- 

ve a yeast cake in 14 cupful of tepid 
ter; when the potato mixture is just 
fewarm add the yeast, then fold in 


dually 3 cupfuls of sifted flour: beat 
orously during this process. Leave to 


i 

ie hour in a sheltered place, not 

F. ‘Then*fold.in 2 well-beaten 

b 4 cupful of. cleaned.currants or 
Beedless raisins, 14 teaspoonful of 

| and enough more flour to enable 

knead the dough. Turn into a 

.ased bowl, cover closely and set 

in the refrigerator overnight. In 

| Pning pinch off pieces of dough as 
© good-sized walnuts, work with 
fingers into balls and set on a 
heet to rise until very light. This 
juire two hours, as the dough is 
1. Then with a skewer or back of 


| yress a cross on the top of each 
A | bake in a moderately hot oven. 

by swith a glaze made of 1 tablespoon- 
1 of cream and brown sugar, re- 

at , the oven for a few moments to 


If you are very ambitious you 
hl the cross with confectioners’ 
This adds a distinctly decorative 
to the buns. 


PPLE-PEAR MARMALADE is easily 
. and delicious at either breakfast or 
Soak and core 2 cupfuls of dried 
s. then chop very fine, cover with 2 
als of water and cook until tender. 
2 cupfuls of sugar, 1 cupful of 
1ed pineapple and 2 tablespoonfuls 
} of orange and lemon juice. Simmer 
1 2 tablespoonfuls of com- 


thick or adc i 
’ irected. 


erciall pectin and cook as d 


gAKED RHUBAR 
salks of pink rhubarb; 
ections with 
\¢ ar to 1 


aqugh water to Cc 


‘on baking dish, cover and bake il 
oven till fruit is tender and siruj 
vi thickened. If desired, add tw 
a ee bits of thinly pared yellow lemor 
(for flavor. Whig 

ple MUFFINS: Sift 2 cupfuls of flou 


D\ 


li 


4 teaspoonfuls of 
teaspoonful of salt; rub 


of 


in } 


9 


1 


1 eggs, 4 cupful of milk and 
e+ | of maple siru 
vents with just 


ile; turn. into 


B: Select tender young 
cut into inch 
out peeling; add ¥g cupful 
4 cupfuls of fruit with just 
yver; place in a glass or 


baking powder 
butter. Mix together 2 well 


p; add to the dry in- | Kraft Mayonnaise. Place a thick 
as little beating as 
buttered muffin pans | top of the tomato place slices of 
ake in a moderately hot oven— 


SHICKEN-LIVER 
nay be-maadevat 


‘rill or chafing dish very easily. All 


Spanish Noodles 


— 


gg for each serving, with 1 tablespoonful 4 2 medium onions, 4c : 
f liquid, water r milk. ; “a a ') chopped 3 tablespoons butter 
eee oe Le or milk, and salt and ” # 3 tablespoonsshortening 14 teaspoon salt 
epper to taste. Beat lightly. Melt 1 cup noodles Pepper 


vutter (2 tablespoonfuls to 4 eggs) in the 


van and turn in Cook noodles in one quart boiling salted water 


fortenminutesonhot plate. Drain, rinse with cold water. 
3rown meat and onions in melted shortening, add the 
noodles, peas and seasoning, pour into greased casser- 
ole, Pour tomato soup over top and sprinkle with but- 
tered crumbs. Put covered casserole in well of cooker. 
which has been preheating on high for five minutes, and 
allow to cook thirty minutes on high. Makes four large 
servings. The casserole will hold double this quantity. 

Caramel Crisp Ice Cream—Place two tablespoons 
finely chopped caramelized popcorn in bottom of sher- 
bet glasses, pile vanilla ice cream lightly into dishes, 
and top with additional popcorn. Grand! 


(Continued on Page 47) 

(Continued from Page 4 
is preferred, take care that it is well 
cooked.and réally hot.\Serve it with little 
jugs of cream and bowls of ‘powdered 


? 
) 


sugar. 
So many tasty, substantial brea 
dishes come to my mind that it is al 
impossible to tell you of them all. 
merely giving you above some o 
menus which have won plaudits 
my own guests. Try them “as is’? OL 
juggle them about to suit your liking. 
Eliminate the second hearty dish if it 
seems nonessential, but see to it that 
there is plenty of everything; that the 
coffee is clear, strong, hot and generous 
in quantity; put a flower or a blossoming 
plant on your table; bring out the most 


kfast 
most 
Iam 

the 
from 


” 


COCONUT CARAME 


oe 


me 
aa o 
14 cup sugar, caramelized 


1 tablespoon butter 
44 teaspoon vanilla 


ox 
34 cup sugar 


5 tablespoons flour 
\% teaspoon salt 


cheering accessories you can muster, and 2 cups milk 1 baked 9-inch pie shell 
take my word for it—you will find your- 3 egg yolks, slightly 14 cup cream, whipped 
self having as good a time at your break- beaten gs Aaa ai 


fast party as any of your guests ! 1% cup Baker’s Coconut 
ast ] a : v 


a 


(Continued from Page 44) Combine sugar, flour, and salt in top of double boiler; add 
ne AS it cooks, lift it along themilk and egg yolks, mixing thoroughly. Place over rapidly 
e » permitting the liguid portion tcboiling water and cook 10 minutes, stirring constantly. 
run underneath that which is alreacyRemove from fire, but allow to remain over hot water. 
cooked. When firm, arrange the chicken 
livers over the surface and roll up with 
the spatula. 


Caramelize sugar by placing }4 cup sugar in iron skillet 
over medium flame, and stirring constantly until melted 
and straw-colored. Add at once to thickened mixture, 


CHICKEN LIVERS WITH MUSHROOMS: Stitting until blended; add butter and vanilla. Cool. Turn 
Clean and cut into quarters 4 chickeninto pie shell. Garnish with a ring of whipped cream and 
livers; dice 1 slice of bacon and cook insprinkle cream with coconut. 

2 tablespoonfuls of butter two or three 

minutes; add 14 teaspoonful of finely 

chopped onion and \4 cupful of sliced 

mushrooms; simmer until the onion is 

well cooked, then add the livers and con- 

tinue cooking until well done. ‘his por- 

tion of the breakfast may be previously 
cooked in the kitchen and kept hot until 
the omelet is ready. However, if there 
are two grills or an extra chafing dish at 
hand, there is no reason why it should 
not be done at the table. ; 


BREAKFAST GRILL: Heat breakfast 
plates and arrange on each 2 tiny grilled 
sausages, 2 strips of crisply cooked bacon 
and 1 egg au beurre noir, garnish with 
cress and little globe radishes. Cover and 
serve. 


EGGS AU BEURRE NOIR: These are 
merely nicely poached or fried eggs in 
black butter sauce. Make this by melt- 
ing 2 tablespoonfuls of butter in a heavy 
frying pan toa bright brown; add 1 table- 
spoonful of vinegar and 4% teaspoonful of 
tarragon vinegar. Cover closely and 
cook gently until well blended. Pour 
over the eggs after they have been ar- 
ranged on the plates. 


milk, % teaspoon salt, 
cayenne. When thick, re- 
move from fire and-add 1 
package Kraft Creamed Old 
English, sliced. Stir until 
cheese is melted. Add beat- 
en yolks of 4 eggs. Cool. 
Fold in 4 stiffly beaten egg 
whites. Pour in 8-inch 
casserole; bake 50 min- 
utes at 325°. Serve at once. 


1 
) 
) 


1 
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SWISS SHIRRED EGGS 
Make a cream sauce with 3 tablespoons of 
butter, 3 tablespoons of flour, 134 cups of 
milk, seasonings. Puta spoonful of thesauce 
into each individual shirred egg dish. Drop 
2 eggs in each dish; cover with buttered 
crumbs. Bake in moderate oven (325°) until 
egg whites are set. Sprinkle generously 
with Kraft Swiss Cheese, grated, and re- 


turn to oven long enough to melt cheese. 
TE 


4 | BROILED OPEN SANDWICH 


~ |Toast bread slices on one side. 
4 |Spread the untoasted side with 


slice of tomato on each slice. On 


Kraft American Cheese, and two 
strips of partially broiled bacon. 
Toast in broiler until cheese is 
|melted. Serve immediately. 
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PRODUCE AND PROVISION 


EXAMINATION. 


In this examination the following books will be used: Six-column Journal, Sales Book, and Ledger. Rel 
sord your Journal entries in the Six-column Journal used heretofore, but use journal paper for the Sales Book ani} 
ledger paper for the Ledger. 

Feb. 1,19 . Assume that a copartnership has been formed on this date, between yourself and J. WV, 
Jameson; also, that a store has been rented at $200 per month, payable in advance, for the purpose of ona 
a Produce and Provision Business at 12367 Mai : , Mich. The business is to be coy 
ducted under the firm name of J. W. Jameson & | eed that the partners are to share the loss 
and gains equally. J. W. Jameson invests ‘the following resources: Cash, $2,410; Merchandise, per inventor 
$1,793.85; B. B. Barnum’s note, in J. W. Jameson’s favor, on demand, without interest, for $980.50, dated Jan. 
last; R. C. Stipp’s note, in favor of George Smith, for $756.50, at twelve months, dated July 1, last, with inter 
at 9 per cent.; the firm allows J. W. Jameson interest for the time the note has run, counting the time in monti 
to date. ‘This interest must be entered separately, and not added to the face of the note. The firm assumes ti 
} following liabilities for J. W. Jameson: His note, in favor of W. M. Harris, for $750, dated Jan. 1, last, at thr 
months, without interest; W. B. Balcom, on account, $560; C. R. Bell, for blacksmithing, $143.75. 

Your investment is as follows: Cash, $1,500; eighty acres of land, valued at $2,500; a draft at thirty day 
sight, dated Jan. 20, last, for $526.82, drawn on H. W. Howard by E. B. Barnum, which was accepted Jan. 24. 

No discount is to be allowed on sales except when so stated. 

Pay cash, one month’s rent in advance, $200. Buy merchandise of A. Mills for cash, $375.50, invoice No.! 
Pay cash for a stove for office use, $27, invoice No. 2. Buy of J. W. Hill, on account thirty days, one horse ati 
wagon, $275, invoice No. 3. Borrow cash, $5,000, of the Western National Bank, on the firm’s note, at five days 
with interest at 12 per cent., indorsed by D. N. Arnold. 

All dates are indicated in the margin. 

2d, Buy merchandise for $780.40 of C. J. Coon, on the firm’s joint note with C. W. Cadle, at five day 
interest at 10 per cent., invoice No. 4. Cash sales, $325.70. Buy merchandise of F. Haines, on account, $537.1 
invoice No. 5. Sell C. E. Hendricks, on account, 100 bbls. XX flour at $5.40; 2 bbls. C. sugar, 488 lbs., net, atji 
cents; 10 bbls. pork at $09. 

3d. Buy merchandise for $365.95 of E. Collier, on the firm’s note, at five days, with interest at 7 per cell 
invoice No. 6. Give F. Haines, on account, a sight draft on C. E. Hendricks for $50. Make a shipment to A. 
Allen, Alma, Mich., of 100 bbls. XX flour, invoiced at $5.50, to be sold on commission Pay cash for 5 — 


vagy! 


coal at $7, for office use, invoice No. 7. 

You will find it to your advantage to keep the items in the Sundries column of your Journal! posted to iil 
In preparing your Ledger, give each proprietor’s stock account one third of a page; Bills Receivable, Interest al 
Discount one half a page each; all other accounts one third of a page. 

4th. Give F. Haines, on account, the firm’s note at five days, for $200, with interest at 9 per cent. De 
on C. E. Hendricks, at five days’ sight, in favor of the firm, for $200, and leave the draft at the Western Natal 
Bank for collection. Buy merchandise for $465.30 of G. E. Daley, on account, invoice No. 8. 


5th. Sell E. Freeman, on account, ro bbls. golden syrup, 430 gals., net, at 56 cents ; 20 bbls. N. O. molas 

y 877 gals., net, at 75 cents. Buy erchandise, invoice No. 9, for $175, of O. H. Wiley, and give in payment ad 
at three days’ sight, on A. A. \lma, Mich., on account of the firm’s Shipment No. 1, made on the 3d if 
6th. Loan BY ash, $100, © five days, with interest at 7 per cent., payable at 4 

Western National Bank. uy merchandise for $ o of J. W. Hill, on account, invoice No. 10. Pay W.! 

Harris cash, $400, on J. W. Jameson’s note of $7 Pay the Western National Bank cash for the firm’s not?! 


$5,000, and interest to date. 
8th. Accept J. W. Hill’s draft at thirty days, for $500, on account. Remit E. Freeman a memoranduil! 
| 55 credit for $18.55, for shortage claimed on the sale of the 5th inst. See 207. H. W. Howard prepays his aceet 
ahd ance of the 24th, ult., less $6.82. EE. Collier presents the firm’s note of $365.95, but it is inconvenient to pay i 
ask for more time. 
= oth. Leave B. B. Barnum’s note for $980.50, on demand, at the Western National Bank for collection. Th 
Western National Bank remits proceeds on the draft you drew on C. E. Hendricks, on the 4th, inst., less di 
ea) per cent. for collection. Buy merchandise for $490 of C. R. Bell, pay cash $200, balance on account, invoice ™ 
11. F. Haines has failed to present at maturity the firm’s note of $200 for payment. 

Fae = roth. Return to J. W. Hill, at his expense, 323 Ibs. of cheese at 12% cents, which is not up to sample, 
fae not suitable for your trade. Ship W. M. Fowler, Big Rapids, Mich., to be sold on commission, 25 bbls. XX fot 
invoiced at $5.60; 250 bu. of potatoes at 26 cents. Mr. Fowler personally solicits this shipment, and by agree 

accepts your draft on him at 30 days’ sight for $150. — 
11th. Transfer to J, W. Hill,.on account, R. C. Stipp’s note of $756.50 and accrued interest to date, 
merchandise for $393.30 of W. B. Balcom. Pay cash $180, balance on account, invoice No. 12, Sell G. x, Dé 


6 


merchandise for $136.75, taking his note on demand, with interest at 12 per cent gm 
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Honey, Rice, and Date Pudding and cook for 5 minutes longer. Fold in the mayonnaise 
just before serving. Serve hot. Serves 6. 


2 Cups Cooked Rice 14 Cup Honey 
2 Eggs, Well Beaten 14 Cup Chopped Dates 
1 Cup Milk or Raisins Creamed Lobster with Pimentos 
WM IX the beaten eggs together with the milk. Usea 2 sea Bear oe ma "4 Shao ey Brae slay 
baking dish 7 inches in diameter and 3 inches deep 3 Tablespoons Shortenifig 2 Egg Volks 
and make alternate layers of the rice and dates or RY 2 Tablespoons Flour 14 Cup Mayonnaise 
“7 vs x ~~ “ww a 1% Cup Milk % Teaspoon Worcestershire 
raisins. Drizzle honey over each of these layers. * ING Eggs, Sliced Geen ane 
Repeat this procedure until all the rice and fruit is used. Dash Pepper 
Pour the beaten eggs and milk over this mixture. Bake , : 
in a moderate oven (350 degrees F.) for about 45 'CSAUTE the mushrooms in 1 tablespoon of the shorten- 
minutes. Serve hot or cold with cream, ing for 5 minutes. Melt the remaining shortening in 
a double boiler over a low flame. Add the flour and stir 
Coblia' Salad to a smooth paste. Add the milk and cream gradually, 
{barge Gree Raiains stirring constantly. Add the mushrooms, hard-cooked | 
6 Pineapple Slices 34 Cup Mayonnaise eggs, pimentos, and lobster. Slowly add the egg yolks, | 
beaten and mixed with a little of the sauce. Continue } 
PE EL the orange and cut crosswise in 6 slices. Put stirring and add the mayonnaise and seasonings. When /@ 


each orange slice on a pineapple slice. Place on thoroughly blended remove from the fire and serve on 
crisp lettuce. With the raisins make the eyes, nose, and _hot patty shells or toast. Serves 6. 
mouth of a face on each orange slice. Serve with the : F 
mayonnaise, thinned with a little of the pineapple juice. Baked M A business is to bk 
i Serves 6. aked Macaroni and Cheese s and losses shall 


Zz Cups Cooked Macaroni 2 Eggs, Well Beaten 
mleetial Lok 1 Cup Bread Crumbs ] 1 Tablespoon Chopped Green 
Cele 2 Teaspoons Chopped Onion Pepper dger. The Con. 
14 Pound (30) Marshmallows 2 Cups Vanilla Wafer Crumbs 1 Cup Grated Cheese _ 14 Cup Chopped Celery j 
14 Cup Sweetened Condensed 14 Cup Shredded Coconut ot Tablespoon Shortening 1 Teaspoon Salt ; pt in the General 
Milk 1 Tablespoon Preserved Ginger, 144 Cups Milk Dash Pepper and Paprika 


144 Cup Water Chopped , ; ; ; 
‘at . : Pe a greased baking dish 8 inches in diameter and 
ihe . the marshmallows in small pieces and add to the 3 inches deep. Mix together the macaroni, onion 
sweetened condensed milk and water, which have cheese, green pepper, celery, 34 cupful of the crumbs aoa 
been thoroughly blended. Combine the vanilla wafer! galt and pepper to taste. Pour the mixture into the 
crumbs, shredded coconut, and chopped ginger and add, baking dish and add the milk mixed with the beaten © Do not make 
to the first mixture. Blend thoroughly. Pack into a eggs. Mix the remaining crumbs with the melted short- 
loaf pan lined with wax paper. Place in the refriger-" ening and place on top of the mixture in the baking 
; “hill for 12 uray io tateeare lds : : : : & hment to be soll 
ator. Chill for 12 hours or longer. To serve, unmold: dish. Sprinkle with the paprika. Bake in a moderate 
and cut in slices. Garnish with whipped cream if; oven (350 degrees F.) for about 40 minutes. Serves 6. owt., and drayage 


desired. Serves 8. ed on the invoice, 


F i fetal 3 Baked Eggs with Tomato Sauce try in Cash Book, 
| renc ambalaya : 5 
~ ] 9 Hard-cooked Eggs 3 Whole Cloves g§ Invoice to cor 
2 Cups Rice Dash Pepper 1% Cup Buttered Crumbs 1 Bay Leaf yds _ consecutively, 
1 Dozen Oysters 1 Can Shrimp z € 1 Slice Onion 3 Tablespoons Shortening 
1 Can Tomato Soup 1 fos Onion, pices ; a 2 Cups Canned Tomatoes 2 Tablespoons Flour e. Read 226, 
1 Teaspoon Salt 2 Tablespoons Shortening Salt and Pepper c 
3 Cups Hot. Water g goods are marked 
OOK the tomatoes for 10 minutes with the onion, 
wai) | LACE the oysters with their own liquor in a sauce- cloves, and bay leaf, and add the salt and pepper to 
pan and bring toa boil. Drain. Place the shorten- taste. Strain. Melt the shortening, add the flour and 
ing in a large saucepan and heat. Add the oysteis,__ Sur until well blended. Add the strained tomatoes and --------------* 


shrimp, and sliced onion to the hot fat and cook until cook, stirring constantly until thickened. Place the 
they begin to brown. Add the tomato soup, rice, hot , sliced eggs ina greased baking dish and pour over them 19 
water, and salt and pepper. Cover the pot and cook the tomato sauce. Cover with the buttered crumbs and ———— os , 
over a low heat until the rice is soft. Serve in alarge bake for about 15 minutes in a hot oven (400 degrees F.) 
howl  Serwee & : or until the crumbs are brown. Serves 6. 

Baked Hominy 


3 Cups Canned Hominy 1 Tablespoon Chopped Onion Baked Macaroni and Tomatoes 
1 Tablespoon Shortening \ Cup Grated Cheese 
2 Cups Canned Tomato Soup 1 Teaspoon Salt 1 Cup Macaroni, Broken \% Teaspoon White Pepper 8 
4% Teaspoon Pepper in Pieces 3 Teaspoons Worcestershire 
4 Tablespoons Shortening Sauce 
TX together the hominy, melted shortening, tomato 3 Tablespoons Flour V4 Cup Mayonnaise 
M ion, sal 1 er. Placeina 2 Cups Milk 3 Medium Tomatoes 
soup, chopped onion, salt, and pepper. 


, 5 E 1 Teaspoon Salt Buttered Bread Crumbs 
well-greased baking dish and cover with the grated 


cheese. Bake in a moderate oven (350 degrees F.) until 0 Saath the macaroni in boiling salted water for 9 >_> 
the cheese is melted. Serves 6. minutes. Drain and rinse with cold water. Make 
a white sauce in a double boiler, using the shortening, 


Lima-Bean Loaf flour, milk, salt, and pepper. Remove from the fire and 
slowly add the Worcestershire sauce and mayonnaise, : === 
1 Cup Dried California Limas 2 Tablespoons Cream stirring constantly. Arrange alternate layers of the y 
2 Eggs, Well Beaten _ 1 Teaspoon a macaroni and peeled sliced tomatoes in a greased cas- 
: Tee ne 3 Soa ea oe a serole. Pour the white sauce over the mixture and cover 


L with the buttered bread crumbs. Bake in a slow oven 
OOK the Limas in boiling salted water until soft. (325 degrees F.) until brown. Serves 6. 

Rub through a coarse sieve to remove all skins. 
Add the well-beaten eggs, melted shortening, grated 
onion, salt, and cream. Add enough bread crumbs to 
make the mixture stiff enough to shape into a loaf 72 Cup ae 1 Cup Lobster Meat, Diced 
(about 14 cup). Press 14 the mixture into a greased loaf 72 Cup Cream, W sigan oe ae Small Cooked Peas 
bread pan and brush with melted shortening. Cover : 
with the sliced eggs. Place the remaining mixture on OLD the mayonnaise into the whipped cream. Then 
top, brush with melted shortening, and bake in a fold in the remaining ingredients in the order given. 
moderate oven (375 degrees F.) until brown. Serves 4. _ Blend thoroughly. Freeze in the trav of an automatic 


refrigerator for about 2 hours. Unmold on a platter of 


Frozen Lobster Entrée 


Baked-Bean and Tomato Salad; crisp lettuce leaves. Garnish with additional mayon- 
i naise and tomato slices. Serves 6. This mixture should 
8 Tomatoes, Peeled 2 Cups Baked Beans not be frozen at too low a temperature. 


144 Cup Mayonnaise 


UT the tomatoes almost to bottom into 6 even, Eggplant Stuffed with Shrimps =e 22 


wedges and press apart like the petals of a flower. | isis ites ee 

; i * i . Egeplan Sprig of Parsley 

soa’ a Place the tomatoes, stem end down, Pak ol Ge Jere 1 534-Ounce Can of Shrimps 14 Pound Package Cheese 
Fill the centers with the well-blended baked beans and 4 Large White Onions,Chopped 2 Tablespoons Butter 


mayonnaise mixture. Serves 6. | Bread Crumbs 


ty Turkish Pil | Be the eggplant whole until tender, then cut in 
i, va TELM Dd half lengthwise. Scoop out the center and cut aie Fe 
im 24 Cup Rice 1 Cup Cooked Whole Shrimps pulp into small pieces. Remove the membrane from cs 
Se rev cue Dash Cayenne. ' shrimps and chop. Add the chopped onions, choppe 
VON ae a parsley, and cheese, cut in small pieces. Mix thoroughly 


OOK the rice in boiling salted water until tender. and stuff the eggplant halves i mixture. SPO 
Drain and rinse with boiling water. Melt the but- the bread crumbs, dot yee he ba #4 
ter in a frying,pan. Cook the rice in the butter for 3 | minutes in a slow oven ( egrees F.). 
minutes. Add the tomato soup, shrimps, and cayenne’ | 


Casserole of Salmon and Celery 


Green Pepper, Chopped 1 Cup Cooked, Diced Celery 
Cups Salmon, Flaked 1 Cup Mayonnaise Cream Sauce 
Buttered Bread Crumbs 


1 
) 


ARBOIL the pepper for 5 minutes in boiling salted 
water. Combine with the salmon, celery, and may- 
mnaise cream sauce. Place in a greased casserole, with 


the buttered bread crumbs on top. Bake in a moderate 
oven (350 degrees F.) for about 12 minutes or until 
brown. Serves 6. 


Mayonnaise Cream Sauce 


Tablespoons Shortening 14 Teaspoon Salt 
2 Tablespoons Flour Dash White Pepper 
1 Cup Milk 44 Cup Mayonnaise 


N ELT the shortening in a double boiler and blend in 
< the flour. Add the milk gradually, stirring con- 
stantly. Cook until entirely smooth, stirring constantly. 
Add the salt and pepper. Remove from the fire and 
slowly add the mayonnaise. Continue stirring. Makes 


tes ¢ 
SRS cup of sauce. 
id i 
Molded Salmon De Luxe 
1 Tablespoon Gelatine 1 Cup Salmon, Flaked 
tthe 2 Tablespoons Cold Water 1 Cup Cucumber, Diced 
: 2 Tablespoons Boiling Water and Salted 
2 Tablespoons Vinegar 14 Cup Mayonnaise 
\4 Teaspoon Salt 14 Cup Cream, Whipped 


OAK the gelatine in the cold water for 5 minutes. 
Add the boiling water and stir until dissolved. Add 
the vinegar and salt. Chill slightly. Add the salmon and 
Don cucumber. Blend the mayonnaise and whipped cream 
and fold them into the salmon mixture. Turn into a 
mold. Chill until firm. Unmold on crisp lettuce. Serve 
‘lt! with additional mayonnaise. Serves 8. 
BRAZIL NUT CAKE 
2 cups ground Brazil nuts 14 tsp. salt 
| cup sugar 6 eggs 
Grind the nuts (you need at least 114 
cups of shelled nuts or about ! 9 pound) 
and mix with sugar and salt. Beat egg 


CONS yolks until foamy and beat in sugar 
Rei | and nut mixture. Beat thoroughly and 

fold in beaten egg whites. Pour into 3 
sat greased 8-inch layer-cake pans. Bake 


in a moderate oven, 350° F., for 30 

minutes. Or pour mixture into a greased 

84-inch tube pan or spring form and 

bake in a slow oven, 325° F., for 20 

minutes; raise the temperature to 375 

F. for 10 minutes and then decrease 
( heat to 325° F. for 30 minutes. 


BRAZIL FROSTING 


2 egg whites, 5 tbsp. water 
unbeaten 14 pound cut or 

I l4 cups brown whole Brazil 
sugar, firmly nuts (34 cup 
packed Salt whole nuts) 


Put egg whites, sugar, salt and water 
in upper part of double boiler. Beat with 
an egg beater until well mixed. Place 
over rapidly boiling water, beating 
constantly with egg beater and cook 
7 minutes, or until frosting will stand 
in peaks. Remove from fire. Beat until 
ee thick enough to spread, Frost cake 
and decorate with whole or cut Brazil 
nuts. Cut nuts may be sprinkled on top 
of each frosted layer. , 


; 
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CHOW MEIN calls for 1 five-pound stew- 
ing chicken, 4% pound of lean pork, 1 
cupful of celery, 1 large onion, 1 small. 
can of mushrooms, 1 small can of bam- 
boo shoots, 1 can of bean sprouts, 1 green 


pepper, 1 can of water chestnuts, 4 
tablespoonfuls of Japanese soy sauce, 
cornstarch and seasoning. 


Simmer the chicken till almost tender 
enough to serve, cool in the liquid, then 
shred or cut with scissors into three- 
quarter-inch dice, reserving a portion of 
the white meat for garnishing. Shred the 
pork very fine; slice the onion into the 
thinnest possible shreds; shred the celery 
diagonally, also the pepper, after divest- 
ing it of seeds and veins and parboiling it 
for a few minutes in salted water. Slice | 
the bamboo shoots—which should be the | 
Japanese variety, as they are much 
finer—and the water chestnuts and mush- 
rooms very thin. Heat a little of the 
chicken fat in a heavy skillet and cook 
the pork in it. Sauté each of the vege- 
tables in separate saucepans with chicken 
or pork fat. Add them to the pork, also 
the chicken, and pour over enough of 
the liquor from the chicken to moisten 
well and provide sufficient gravy. Sim- 
mer gently for ten minutes, then add 4 
tablespoonfuls of Japanese soy sauce, 
salt and pepper to taste, and the bean 
sprouts. Thicken in the usual way with 
cornstarch. Serve in chow-mein bowls, 


garnishing each with thinly shredded 
breast meat of the chicken. 

In smaller bowls serve the rice, which 
should be washed well and soaked in cold 
water half an hour, then drained and, 
covered well with boiling water, boiled 
for a minute or two, then covered and set 
on the back of the range to merely sim- 
mer and swell to its utmost capacity. 
Do not salt if you are serving a Japanese 
menu. 

Chow-mein noodles can be purchased 
in sanitary boxes or cans ready to use; 
merely heat them in the oven and ar- 
range a small plateful to accompany the 
bowls of rice and chow mein. Usually for 
a formal meal the cooked rice is pressed * 
into molds, placed in boiling water and 
unmolded at the last minute. 

The guests help themselves to the rice, 
cover it with the chicken-and-pork mix- 
ture and sprinkle the noodles over all. 
Then, armed with the chopsticks, they 
strive to stay their hunger. In case they 
ire unsuccessful, forks may be supplied. '¢ 
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Menu With Roast Pork 


Tomato Bouillon 

Roast of Pork 
Holiday Apple Sauce 
Browned Potatoes Harvard Beets 

Buttered Onions 

Julienne Salad 
Frozen Cranberry Pudding 
Ice-box Wafers 
Nuts Coffee Mints 


This menu, like the first one is simply a 
basis on which to build, adding, subtracting 
or substituting to suit individual tastes. 
The prelude to roast pork should be light 
and stimulating to the appetite, so if you 
wish to substitute for the tomato bouillon 
suggested, select another clear soup, a. tart 
fruit juice or fruit cup or a savory hors 
d’oeuvre. The meat may be the lordly 
crown roast, prepared for you by your 
butcher from the choicest ribs of pork or it 
may be a choice six or eight pound roast 
from the loin. If you like, make your 
favorite poultry stuffing and put it in the 
centre of the crown roast when the meat is 
partly cooked, or bake the stuffing in a 
separate shallow pan and baste with the 
drippings from the roast. The holiday apple 
sauce is just a fairly tart strained apple 
sauce to which washed raisins and grated 
lemon peel have been added, but the extra 
touches are delicious with pork. Potatoes 
of uniform, medium size are parboiled in 
salted water for fifteen minutes and drained. 
About fifteen minutes before serving time 
the meat is removed from the pan and put 
where it will keep hot and the potatoes are 
placed in the roasting pan, Raise the oven 


I 


Ham Baked with Cider and Crumbs 


r thick slice ham 4 teaspoon pepper- 

3 slices carrot corns 

3 slices onion 1 cup stale bread 

1 stalk celery crumbs 

2 sprigs parsley I cup brown sugar 

% teaspoon whole 1 teaspoon mustard 
cloves I teaspoon vinegar 

¥ teaspoon allspice _1 cup cider ‘ 
berries 


Pur ham in cold water with season- 
ings and cook until tender, or use a 


thick slice of boiled ham. Drain and 
put in baking dish. Mix crumbs, 
sugar, mustard and sufficient vinegar 


to hold mixture together and spread 
over ham. Pour cider over, and bake. 


Potato Timbales 


Cuor cold boiled potatoes, season with 
salt, pepper and onion juice and 
moisten with cream. Pack into greased 
custard cups that have been sprinkled 
with soft stale bread crumbs, dot each 


na 


Roast Duck, Orange Sauce 


1 Teaspoon Salt 
2 Teaspoons Flour 
Juice 1 Orange 
1 Orange, Sliced 
Rind 3 Oranges 
2 Teaspoons Lemon Juice 
1 Tablespoon Currant Jelly 


14 Apple, Cut in Quarters 
1 Medium-sized Duck 

1 Onion, Sliced 

144 Cup Celery, Chopped 

1 Carrot, Sliced 

3 Cups Stock or Bouillon 
14 Teaspoon Pepper 


LACE the carrot, onion, and celery in the bottomof 

~ aroaster. On top of these vegetables place the duck, 
stuffed with the apple and sprinkled with the salt ani 
pepper. Add the stock or bouillon. Cover and cook for 
about 20 minutes to the pound of duck. For the first 20 


with 1 teaspoon butter and bake. 


Braised Broccoli t 


SHrepD 1% cup each carrot and onion 5 
and put in baking dish. Wash broc- ; 
coli, peel stems, discard tough portion 
and place on the vegetables. Cover 
with well-seasoned chicken stock, 
cover dish and bake. Swiss chard 
or spinach cut in inch pieces may be 
used in place of broccoli. 


Date Butterscotch Pudding 


6tablespoons brown 
sugar 

Ysteaspoon vanilla 

1 cup stoned dates 
cut in small pieces 


¥% cup quick-cook- 
ing tapioca 

1% teaspoon salt 

2¥™% cups hot water 

3 tablespoons but- 
ter 


Cook tapioca and salt in water in 
double boiler 15 minutes or until 
tapioca is clear, stirring frequently. 
Melt butter in saucepan, add sugar and 
stir until melted. Add tapioca mix- 
ture, vanilla and dates. Pour into 
buttered baking dish and bake. Serve 


heat to 475 degrees Fahr. or so, and kee 
turning and basting the 
uniformly browned. This may take a little 
time but the result is well worth it. If you 
feel that one vegetable in this menu is suffi- 
cient, choose either the beets or the onions— 
the beets may be cooked early, sliced and 
simply reheated in the sauce: 


16 Cupful of sugar 
1 Tablespoonful of cornstarch 
14 Cupful of water 
1% Cupful of vinegar 
1 Tablespoonful of butter 
1% Teaspoonful of salt 


The Julienne salad is made by mixing two 
cupfuls of finely shredded crisp cabbage with 
one shredded green pepper and one cupful 
of cooked carrots cut in fine strips. This 
mixture is seasoned lightly with salt and 
served on crisp lettuce or cabbage leaves 
with a piquant dressing made by adding 
one-half teaspoonful of mustard, a few 
drops of Worcestershire sauce, one-half 
teaspoonful of onion juice and two drops of 
tabasco to three-quarters of a cupful of 
French dressing. 

Here’s the recipe for the dessert which 
you may replace with any kind of ice cream 
you like, served plain or with a favorite 
sauce. 

1 Quart of cranberries 
1 Cupful of water 
3 Cupfuls of sugar 
1% Cupful of orange juice 
1 Cupful of candied orange 
peel, chopped fine 
3 Egg whites 

Simmer the cranberries in the water until 
tender. Press through a sieve, add the 
sugar and return to the heat, stirring until 
the sugar is dissolved. Allow to cool and add 
the orange juice and chopped peel, then 
fold in the stiffly beaten egg whites. Freeze 
in the tray of a mechanical refrigerator or 
place in a mold, cover tightly and pack in a 


mixture of four parts of chopped ice to one |peat until thoroughly lentes. 
part of rock salt. Serve unmolded with a |cake tins. 
garnish of canned or freshly stewed sections oven (350 degrees F.). 


of pear. 


bi ais the raisins and drain and dry them on 


Cut the avocados in half, remove the seeds, and sc 


blend with the celery, tuna fish, and mayonlilif: 
Serve on crisp lettuce and garnish with adil 


mayonnaise. 


potatoes unti 1% 


minutes have the temperature of the oven at 475 ie 
degrees F. Reduce the heat to 375 degrees F. until ,; 
the duck is tender. ‘ 
Remove the duck from the roaster and strain the ti 
gravy into a saucepan. Skim. off the fat and add th te 
orange and lemon juices and currant jelly. Bring thal 
boil and thicken with the flour moistened with cold —. 
water. Cut the rind of the oranges and lemon into : 
small pieces. Cover with water (about 1 cup) and cook ; 
for 5 minutes. Strain.and add this liquid to the sauce a 
Cook the sauce for a few minutes longer. Place tig ? 
duck on a platter and garnish with the orange slices z 
Serve with the orange sauce. ; 
M 


Quality Salad 


French Dressing 
Mayonnaise ~ 
Lettuce 


1 Cup Seedless Raisins i 
3 Small Tomatoes (About 1 Cup, Cut) 
2 Avocados 


cloth. Peel the tomatoes and cut into small cule 


out the centers, leaving the shells unbroken. Cutt : 
avocados into small pieces and combine with 

raisins and tomato cubes. Marinate in the Fre ‘ 

dressing and refill the shells. Top with the mayonmilt - 

and serve on the lettuce. Serves 4, 7 

sh 

Apple, Celery, and Tuna Fish Salad es 


1 Cup-Apples, Pared and Diced - 1% Cups Celery, Diag 
2 Tablespoons Lemon Juice 2.Cups Tuna Fish, Pith 
34 Cup Mayonnaise 


PRINKLE the apples with the lemon juice 


Serves 8. Use this salad as an enltt 


Raisin-Stuffed Veal Birds 


1g Cup Finely Cut Onion 
34 Teaspoon Sage 

Pepper ! 

1 Cup Stock (or 1 Bouillont 

in 1 Cup Water) 


4 Pounds Veal Round, Cut 
Thin 4 
1 Cup Seedless Raisins 
4 Cups Dry Bread Crumbs 
34 Teaspoon Salt 
UT the veal into small pieces about 3 or4 
square. Combine the raisins, crumbs, salt, af 
sage, pepper, and stock or water, : 
oughly. On each piece of veal place a spe a y: 
dressing, as much as can be rolled. Roll + we i 
gether with toothpicks. Fry the rolls untt _ a 
frying pan with just enough fat to prevent 
When brown on all sides place in a kettle with 24 
of hot water or stock. Cover and simmer for 1910 
Water or stock may be replenished if necessary. ™ 
about 10 birds. 


Rice with Mushroom and Almond Sauce 


1% Pound (or 1 Can) Musi 
14 Cup Almonds, Toastel 

2 Tablespoons Flour 
14 Teaspoon Salt 


2 Cups Boiled Rice 
2 Tablespoons Butter 
2 Slices Onion : 
2 Cups Consomme or Bouillon 
OOK the onion and mushrooms in the buttél 
soft, add the flour and salt, and cook untill 
Add the consommé or bouillon and boil for 2 mill 


Mix in the toasted almonds and serve ove the 


boiled rice. 


Spice Cup Cakes 
2 Cups Sifted Flout 

214 Teaspoons Ba 
pa Powder ital 

14 Teaspoo A 
12 Teaspoon Alice 
Vy Teaspoon Gi 

1 Cup Milk 

REAK the mincemeat into pieces in a saue 
add the water. Place the saucepan OVé 
boil and continue boiling for 3 minutes, oF 
mixture is practically dry. Allow to cool. Ue 
shortening and brown sugar. Add the eggs, 
time, and beat vigorously until smooth an igi 
Sift together the flour, the baking powder, ane% 
and add alternately withthe milk to the suet til 
ening, and eggs. Fold tke mincemeat into the 


1 (9 Ounce) Package Dry 
Mincemeat 

Cup Water 

Cup Shortening 

Cup Brown Sugar 

E 


1 
1 


gos 
55> 


i 
2 


Pour into grea 
Bake forabout 25 minutes in a moder 
Makes 114 dozen mediums 


vakes. Cool and ice with white frosting. 


( \CEBALLy Everybody likes 
rice when it is 
“x vell cooked. And that’s the catch. “Well 
*ooked” means tender, fluffy grains 
(hat stand alone—no clinging together 
1a sticky mass, if you please. I don’t 
now what good Samaritan thought 
p the rice ball, but I do know it’s one 
f the easiest ways to boost one’s repu- 
ation as a cook. 

Put 1 cup of rice (white or brown) 
ito the rice ball. Close it. Wash by 
»-tting water pour over the ball and 
hrough the rice until the water runs 
lear. Then place ball in kettle con- 
aining enough’ vigorously boiling wa- 
er to cover. Add 1 teaspoon of salt 
yor each quart of water. Boil white 
ice about 20 minutes and brown rice 
bout 40 minutes or until the kernels 
re tender. If in doubt, open ball and 
g’T€Ss grains between thumb and fore- 
nger to test their softness. Before 
aking rice out of the ball, hold it 
inder a generous stream of hot water. 
“lakes four cups cooked rice. 


cups cooked rice 1 teaspoon salt 
1 cup cooked carrot pulp 1 egg 
1 tablespoon onion, minced 
tablespoon milk Few grains pepper 
1 teaspoon chopped parsley 
a : 
34 cup bread crumbs 


Mix cooked rice, carrot pulp, minced 
nion, pepper, salt, egg, and milk to- 
ether. Form into even-sized balls and 
-hape into cutlets. Roll in bread 
“rumbs and let stand 5 minutes. Fry 
he cutlets in a little fat until a golden 
sxrown on both sides. Arrange on a hot 
latter and sprinkle with parsley. 
serve with apple or currant jelly. 


; pound ham, diced cups water 

4 cups tomatoes (fresh or canned) 
pound beef, diced 1 onion, sliced 

2 tablespoons parsley, chopped 
4 cups okra, cut crosswise 
Bay leaf or celery seed, if desired 
1 green pepper, chopped fine 

teaspoon salt Few grains pepper 
tooked rice ¥% cup celery, cut in pieces 


4 


’ook the ham and beef in a little fat 
intil brown. Add the parsley, onion, 
.reen pepper, and celery. Cook mix- 
ture for few minutes and add water 


Mock Sweetbreads 


I teaspoon chives, 
cut fine 

'% teaspoon salt 

8 teaspoon pepper 

2 eggs 

1% cups rich milk 

tablespoons butter 


I pound raw veal 
2 ounces fat salt 
pork , 
cup soft bread 
crumbs 
¥% cup flour 
1% 


Pur veal and pork through food 
chopper. Mix bread crumbs, flour, 
salt, pepper and chives. Beat eggs 
slightly and add % cup milk. Com- 
bine ingredients and mix thoroughly. 
Form into 8 elliptical-shaped pieces, 
put in baking dish, dot over with 
butter and surround with remaining 
milk or with 34 cup stock made from 
veal bones, and bake. 


Baked Pared Potatoes 


Pare 4 medium-sized potatoes that 
are even in shape and cut in halves 
lengthwise. With potato ball cutter 
make a small hole in the center of the 
smooth side, or make crisscross lines 
yn the potato. Trim so that the 
yotato stands evenly on the rounded 
ide. Boil 1 minute, drain, put in 
hallow baking dish, sprinkle with 
ult and paprika, put 1 teaspoon but- 
»¢ in each hole or brush over gijmtop, 
our in % inch water, cover and Bake. 


and tomatoes. Cover the skillet and 
simmer until the meat is almost ten- 
der. Then add the okra, pepper, salt, 
and bay leaf or celery seed if desired, 
and simmer uncovered until the okra 
is tender and the stew has thickened. 
Shape a border of rice on a large plat- 
ter and fill center with the stew. 
Serves 8. 


3 medium-sized carrots 14 cups water 
2 medium-sized onions 
1 pound round steak, ground 
1 teaspoon salt Few grains pepper 
1 cup uncooked rice 1 small clove garlic 
4 tablespoon chopped parsley 
Cut carrots and onions in fine pieces. 
Brown steak in a little fat and add 
carrots, onions, rice, water, salt, pep- 
per, garlic, and parsley and cook 
slowly 45 minutes to’ 1 hour. Add 


more water as needed. Serves 6, 


2 tablespoons green pepper, chopped 
2 cups milk 4 tablespoons fat 
Y% cup peanuts, chopped 
4 tablespoons flour 1 teaspoon salt 
Y% cup cheese, grated 
2 tablespoons pimiento, chopped 
3 cups cooked rice 
Cook greén pepper in fat until soft. 
Add flour, salt, and milk gradually. 
Cook until thick, stirring constantly, 
and then add the peanuts, cheese, and 
pimiento. Pour this sauce over the hot 
rice. Garnish with parsley and sliced 
hard-cooked eggs. Serves 6. 


2 cups milk 1 cup cooked rice 


2 egg yolks 2 cups crushed pineapple 
Y4.cup sugar 1 cup cream, whipped 


Y, teaspoon salt 


Scald milk in upper part of double 
boiler; pour it over egg yolks and 
sugar beaten together. Return to the 
double boiler and cook, stirring con- 
stantly until mixture coats the spoon. 
Add rice and pineapple. Chill. Fold in 
the whipped cream and salt. Pour into 
the freezing tray of a mechanical re- 
frigerator or pour into a mold and 
pack in equal parts of ice and salt for 
3 to 4 hours. Unmold and serve plain 
or with crushed or sliced pineapple. 


Oyster Stuffing 


tablespoon fine 


cut celery 


¥% cup oyster purée 1 
or chopped oys- 


ters 44 cup hot water 
4% cup prepared stuffing 
CoMBINE oyster purée or chopped 
oysters with remaining ingredients 


and mix well. 
Oyster Sauce 


4 cup oyster purée 
or chopped oys- 
3 tablespoons flour ters 
1 cup milk Salt and pepper 
2 tablespoons chopped parsley 


3 tablespoons but- 
ter 


Me rt butter, add flour, when smooth 
add milk and stir until sauce boils. 
Just before serving add oysters, season 
to taste and add parsley. Stir and cook 
I Minute and serve around the fish. 


Baked Sliced Potatoes 


Wasn, pare and thinly slice white 
potatoes. Soak in cold water 30 
minutes, drain, parboil 1 minute, 
again drain and plunge in cold water. 
Separate potatoes, dry between towels 
and put in layers in baking dish, 
sprinkling each layer with salt and 
pepper and brushing with melted but- 
ter. Cover and bake. 


Shredded Beets 


Prepare and cook like shredded car 
rots. Onion may be omitted. 


Roast Duck 


Clean ducks thoroughly, washing 
well in cold running water. Wipe dry 
and stuff with sage and onion dress- 
ing. Place birds in roasting pan with 
wings and legs tied close to body, 
spread generously with fat and sprin- 
kle with salt and pepper. Place in 
hot oven (450° F.) for 10 to 15 
minutes, add 1 cup water and reduce 
heat to moderate (350° F.). Baste 
frequently while cooking, allowing 
about 20 minutes per pound. When 
done remove ducks to platter, pour 
off most of grease and make a brown 
gravy with what remains in the pan. 
Or serve with Orange Sauce. 


Orange Sauce 


3 tablespoons fat 
4 tablespoons flour 
1% cups stock or Grated rind %4 
water orange 
1 tablespoon or more sherry flavoring 


Salt and pepper 
24 cup orange juice 


Add flour to hot fat and allow to 
brown well. Add stock or water grad- 
ually, stirring until smooth. Season 
to taste with salt and pepper. Just 
before serving add orange juice and 
rind, and the sherry flavoring. 


Sage and Onion Stuffing 


24 cup fat l% teaspoon pepper 

14 cup chopped 1 tablespoon, or 
onions more, sage 

3 quarts soft bread 2 tablespoons 


crumbs chopped parsley 


1 tablespoon salt 

Cook onion in hot fat until almost 
tender. Add soft bread crumbs mixed 
with seasonings and cook until bread 
is thoroughly heated and well mixed 
with onions. Makes enough stuffing 
for 2 ducks or one 10 to 12 Ib. fowl. 


Oyster Stuffing 


14 cup fat iy 
2 quarts soft bread 
crumbs 


1 tablespoon salt 


teaspoon pepper 

1 quart small 
oysters 

14 cup oyster liquor 


Mix bread crumbs, 
per; add fat, melted, 
Clean oysters, being careful to re- 
move all particles of shell, and add 
to crumbs. Moisten with hot oyster 
liquor. Enough for 8 to 10 lb. fowl. 


salt and pep- 
and mix well. 


One and One-Half Hours at 
350 Degrees F. 


Pork chops with sweet potatoes 
and apples 
String beans with cheese 
Steamed chocolate pudding with 
chocolate sauce and whipped cream 


Pork Chops with Sweet Potatoes and 
Apples 

Prace pork chops on oven platter, 
cover each with a heaping tablespoon 
highly seasoned stuffing, surround 
alternately with sweet potatoes par- 
boiled and brushed with melted but- 
ter, and large red apples cored and 
filled with raisins (or bake apples 
separately if platter is not sufficiently 
large). Add 1 cup water and bake 


String Beans with Cheese 
I quart string beans Vi 


¥4 cup top milk 
1 tablespoon butter 


cup grated cheese 
I teaspoon salt 
Few grains cayenne 


Remove ends and strings from beans 
cut lengthwise in two or three pieces 
and put in baking dish. Add remain- 
\ing ingredients, cover and bake. 


if 


age) 


Baked Ham with Orange: Place a ham, fat side up, in ,MIMISSION BUSINESS. 
baking pan, add one cup water and bake at 300° F’. till sexe ~~ = se 
tender. Allow about twenty minutes to the pound. Take 
from oven, remove rind, score fat, pat in brown sugar § 
and stick in the fat wee diamonds of orange peel. Reyes 
excess fat from pan and replace ham in the oven set at #* 
350° F. for thirty to fifty minutes. Baste four times with 
one-fourth cup orange juice for each basting. When| 
well-browned, remove from oven and serve hot. If pre- 
ferred, plunge the raw ham in boiling water, reduce the 
heat and simmer till tender, allowing twenty-five minutes 
to the pound. Drain, remove rind and finish in the oven. 
This ham is pictured at the bottom of the page. 

Ham Baked with Dried Limas: Soak one cup dried limas 
overnight in cold water. Drain, put in a baking dish, 
cover with a layer of sliced onions, add one cup water 
and top with a slice of raw ham. Bake covered one hour 
in a moderate oven (325° F.), uncover and bake thirty 
minutes longer. Serve with cabbage salad. 


Spanish Onions with Ham: 
twenty minutes. 


Parboil Spanish onions for 


onions and put a half onion on a half slice 
of raw ham. Bake forty minutes at 400° F. 
(Pictured at left of page 25.) 

Caribbean Meat Pie: Make a roux of three 
tablespoons of shortening and three table- 
spoons flour. When cheesy, add one cup 
stock, water or gravy. When thick, blend 
with one-half cup diced chicken, one-half 
cup diced ham, three chopped green olives 
and one-eighth teaspoon curry. Put ina 
baking dish and cover with one cup canned 
corn. Dot with butter and sprinkle with 
paprika. Bake until brown (about 20 
minutes) at 400° F. 

Nancy’s Fried Oysters: Mince cooked ham 
very fine and roll dried raw oysters in the 
ham, then in an egg diluted with two table- 
spoons water, then in crumbs and fry in 
deep fat at 375° F.—390° F. for two to four 
minutes. 

Ham Dumplings: Blend two cups prepared 
biscuit flour, one cup minced ham and three- 
quarters cup water. Pour in a buttered 
mold and steam in a closely covered pot for 
one to one and one-half hours, or pour into 
an oblong pan and bake twenty to thirty 
minutes in a hot oven (425° F.). Surround 
the cooked dumplings with cole slaw, and 
garnish the slaw with diced ham fat that 
has been cooked in a frying pan until it is 
crackling crisp. 

Ham Blankets: Combine one cup chopped 
raisins, two cups cooked rice, one-third cup 
chopped pickled chili peppers or other pic- 
kle, one beaten egg, one tablespoon wor- 
cestershire sauce, paprika and salt to taste. 
Spread prepared mustard on one side of 
twelve slices of ham, place some prepared 
mixture on each slice and bring ends to- 
gether and fasten with toothpicks. Fry in 
skillet until brown or broil under the flame. 
May be made with thin slices of raw or 
boiled ham. 

Ham-Cheese Croqueties: Combine two cups 
hot mashed potatoes with the lightly beaten 
yolks of three eggs. Blend with one cup 
minced ham, one cup grated American 
cheese, and salt and paprika to taste. Form 
in balls or pyramids; crumb in the usual 


on corm 
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Drain, split and hollow the centers jeg, 
slightly. Chop the center onion and sauté in shortening; 
add one tablespoon crumbs for each onion, a little minced 
parsley, salt and paprika. Re-stuff in (Turn to page 30) 


manner. Fry three to five miuntes in deep 
fat at 375° F.—390° F. 
Sandwich Suggestions: Combine equal | 
quantities of minced ham and grated cheese 
with a little worcestershire sauce and some 
prepared mustard; put two tablespoons of 
this mixture and a slice of Bermuda onion } 
between slices of bread and toast. Mince hot | 
fried ham, a fried egg and a raw mild onion 
as a filling winter-day sandwich. Llend a 
little minced ham, a grated carrot and 
chopped lettuce or chopped cabbage with 
one tablespoon of mayonnaise and use be- 
tween two slices of wholewheat bread for - 
school childrens’ luncheons. Put a thin 
slice of ham and another of chicken between 
two circles of brown bread; add a little let- 
tuce, mayonnaise or a slice of tomato, as 
preferred. 

Louisiana Soup: Soak one pound dried lima 
beans one hour or more. Put part of a 
ham bone, the beans, three onions, twelve 
peppercorns, and one half a bay leaf with 
six to eight cups water in a soup kettle and 
cook slowly until the beans are tender— 
two or more hours. Reserve one and one- 
half cups of whole beans. Force the re- 
maining beans and stock through a puree 
sieve. Return the whole beans to the stock, 
add one cup minced carrot, one-half cup 
minced green pepper, and one small can 
tomatoes. Cook until tender. If there are 
bits of ham adhering to the bone, mince and 
add to the soup. This soup with croutons 
or bread is sufficient for a dinner when it is 
followed by a green salad and a light des- 
sert. N: 
Eggs Benedict: This justly famous egg dish d 
can be made easily by following the Hol- —St bellishe 
landaise recipe, appearing in the Cctober 
issue of DELINEATOR. Split, butter and 
toast English muffins. Sauté circular pieces 
of cold boiled ham, place these over the 
halves of muffins, arrange on each a poached 
egg, and pour around Hollandaise sauce, 
diluted with cream to make of right con- 
sistency to pour easily. 

Baked Ham Slice: Cut a slice of ham one 
and one-half inches thick. Place in a bak- 
ing dish, sprinkle with one-half cup brown 
sugar, insert three or four cloves. Cover 
with two cups diluted evaporated milk. Bake 
one to one and one-half hours at 300° F. | 


Menu 4 
Cream Soup 
Vegetable Plate 
Refrigerator Dessert 
Whole Fruit 


Menu 3 
Tomato Juice 
Main Course (Fowl) 
Choice of Salad 
Layer Cake 


In the first we have fruit for the cocktail, a veget- 
able salad and pastry dessert. Because there is fruit 
in the menu the dessert could be a pie with crust 
made of cracker crumbs and filling of butterscotch. 
The following recipe makes a serving for eight per- 
sons: as the pastry is not cooked you may spread it 
on a twelve-inch meat platter, pour in the filling, top 
with white of eggs (beaten to a peak-stiff meringue) 
and sprinkle with toasted cocoanut. The result is 
guaranteed to produce a favourable impression at 
any dinner party. 

Crumb Pastry 
24 graham wafers Y% cup butter 
2 tablespoons brown sugar 

Melt butter. Roll out graham wafers, add with 
sugar to butter. Stir until thoroughly blended. Pack 
in pie pans or in platter. Place in refrigerator to chill. 


Butterscotch Filling 


4 tablespoons corn 1% cups brown sugar 
starch ¥% teaspoon salt 
2 cups milk 3 egg yolks 
3 tablespoons butter 1 teaspoon vanilla 
Mix corn starch, salt and egg yolks. Add milk 
slowly. Cook in double boiler until thick. Cook 


butter and sugar until they bubble, stirring carefully 
to prevent scorching. Add to thickened mixture and 
beat with rotary beater. Cool slightly, add flavour- 
ing. Pour into crumb pastry shell. 

MERINGUE:—Beat 3 egg whites until stiff, grad- 
ually beat in 6 tablespoons granulated sugar. Pile 
over filling, (do not brown) sprinkle with toasted 
cocoanut, 

This pie may be made in the morning and kept 
in the refrigerator or cool place until served. 


In the Menu No. 2 a clear soup would be chosen 
to precede a hot meat course. This is an opportunity 
to bring to aid the delicious canned products that are 
offered in such valiant array. In the morning the 
cans should be opened and contents placed in the pan 
in which the soup is to be heated along with the 
additional liquid as directed on the tins. At the same 
time make sure that the crackers are ready . . . if a 
new box is to be opened, see that it is done. 


The markets are still well supplied with fresh 
fruits and one may have endless choice is combining 
the fruits. If a decided colour note is desired a gela- 
tine salad with a foundation of cranberries will offer 
a piquant flavour. 


Cranberry Salad 


1 pint cranberries, 1 cupful boiling water, 1 cupful 
sugar, 114 tablespoonfuls granulated gelatine, 14 cup- 
ful cold water, 14 cupful dicéd pineapple, 4 cupful 
diced apple, %4 cupful chopped walnuts meats, may- 
onnaise. (Turn to page 39) 


Cook the cranberries and water to- 
gether for twenty minutes. 
“through a sieve, stir in the sugar, 

and cook five minutes. 
gelatine which has been dissolved in 
the cold water for five minutes, and 
y just before this begins to set pour 

--~yhalf of the mixture into a shallow 
i) glass or enamelware dish which has 
} been rinsed in cold water. Allow it 
yp to set, keeping the remainder warm 
r to prevent it from becoming stift. 
-< Over the first half sprinkle the pine- 

——y apple, diced apple and nut meats. 
y Pour the remaining half over this 

and allow it to set. 
j and serve on leaves of lettuce with 
a garnish of salad dressing and a 

3 few extra nut meats. 

Menu No. 3 — here we have a 

typical dinner which may be em- 

d in a dozen different ways. 

‘The cocktail of vegetable (or fruit) 
{juices may 
n canape in the living room, a gesture 
tmuch approved where there Is a 

—~olarge gathering, 
icthe awkward moments when un 
qcknown guests meet. Usually, if the 
_g cocktail is served in the living room 
> a clear soup is added to the courses. 


Rub 
Add the 


Cut into slices 


be served, along with 


as it helps to bridge 


CONSIGNMENT NO. 2. 


800 LBS. DRIED 
PRUNES. 


a consignment, to ™ 
per cwt., and dray2® 


Prune Oat Cookies 


1g Cupful of shortening 
114 Cupfuls of brown sugar 
2 Eggs 
1 Cupful of sour cream 
3 Cupfuls of pastry flour 
4 Teaspoonfuls of baking’ powder 
14 Teaspoonful of baking soda 
1% Teaspoonful of mace 
1 Cupful of ground rolled oats 
114 Cupfuls of cooked chopped prunes 


Cream the shortening, add the sugar 

a gradually and continue creaming until the 
= two are well mixed. Add the well-beaten 
eggs and the sour cream. Stir in the flour, 
“baking powder, soda and mace which have 
been sifted together and mixed with the 
ground rolled oats. Lastly, add the chopped 
prunes and when thoroughly combined, 
drop by small spoonfuls on to a greased 
baking sheet. Bake for ten to twelve min- 
utes in a hot oven—425 degrees Fahrenheit. 


Prune and Orange Pie 


2 Cupfuls of cooked prunes 
1 Large orange 
1g Cupful of brown sugar 
14 Teaspoonful of salt 
2 Tablespoonfuls of cornstarch 
1 Cupful of prune juice 
2 Tablespoonfuls of butter 
Baked pie shell 
2 Egg whites 
4 Tablespoonfuls of sugar 
Lemon extract 


Cut the prunes in halves and remove the 
pits. Peel the orange, removing all the white 
membrane and cut in small dice. Combine 
the prunes and orange. Mix the brown 
sugar, salt and cornstarch, add the prune 
juice gradually and cook, stirring constantly 
until the mixture is thick and smooth. Add 
the prune and orange mixture and the butter 
and continue cooking for about ten minutes, 
stirring occasionally. Turn into a baked 
pastry shell and cover with a meringue 
made by beating the egg whites until stiff, 
adding the sugar and flavoring with a little 
lemon extract. Brown in a slow oven—300 
degrees Fahr.—for about fifteen minutes. 


Steamed Whole Wheat Prune Pudding 


) 
14 Cupful of sifted pastry flour 
1 Teaspoonful of baking soda 
14 Teaspoonful of cinnamon 
y Teaspoonful of cloves 
14 Teaspoonful of nutmeg 
1 Cupful of whole wheat flour 
1 Egg 
14 Cupful of sour milk 
14 Cupful of molasses 
14 Cupful of melted shortening 
14 Cupful of chopped nuts 
"L 1 Cupful of chopped cooked prunes 


7 Sift the pastry flour with the baking soda 
yB) and spices and combine with the whole 
" | wheat flour. Beat the egg thoroughly, add 
the sour milk, the molasses and the melted 
shortening and combine with the dry ingredi- 
ents. When thoroughly combined, add the 
chopped nuts and prunes and turn into a 
greased pudding mold, filling not more than 
two-thirds full. Cover tightly and steam for 
two hours. Serve with pudding sauce as 
lesired. Six servings. The following sauce 
3 delicious with it. 
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Foamy Sauce 


4 Cupful of butter 

1 Cupful of confectioner’s sugar 
1 Egg 

2 Tablespoonfuls of hot water 

1 Teaspoonful of vanilla 


Cream the butter, add the sugar gradu- 
ally and continue creaming until the mass is 
light. Add the well-beaten egg and the hot 
water. Heat over hot water, beating con- 
stantly until it thickens. Add the vanilla 
and serve. 


Black and White Cream 


11% Cupfuls of prunes 
2 Bananas 
1 Dozen marshmallows 
1 Cupful of whipping cream 
14 Teaspoonful of lemon extract 


Wash the prunes carefully, cover with 
boiling water and boil for ten minutes. 
Drain and chill. Remove the pits and cut 
into small pieces. Slice the bananas in 
fairly thin slices and cut the marshmallows 
into about eight pieces each. Whip the 
cream until stiff and fold in lightly the 
prunes, bananas, marshmallows and lemon 
extract. Serve piled in sherbet glasses with 
cherry garnish if desired. Six to eight 
servings. 


Prune Conserve 


4 Pounds of prunes 

4 Pounds of sugar 

4 Oranges 

1 Pound of Raisins 

1 Pound of chopped walnuts 


Soak the prunes in water to cover for 
five hours. Drain and remove the pits. Add 
the sugar, the juice of the four oranges and 
the rind of one and the raisins. Simmer 
gently until the mixture is thick, stirring to 
prevent scorching. Add the chopped wal- 
nuts and turn into hot sterilized glasses. 
Cover with melted paraffin and allow to 
cool. Label and store in a cool place. 


Prune Stuffing for Spare Ribs 


1 Cupful of cooked pitted prunes 
cut in pieces 
4 Medium-sized apples, peeled, 
cored and sliced 
1 Cupful of grated pineapple 
Y4 Teaspoonful of cinnamon 
About three to four pounds 
of spare ribs 
Salt and pepper 
Flour 


Combine the prunes, apples, pineapple 
and cinnamon and put between the spare 
ribs. Sprinkle the meat with salt and pepper 
and dredge with flour. Skewer or tie and 
place in a roasting pan with enough water 
to prevent the meat from sticking. Bake 
for about two hours. 


Prune and Cabbage Salad 


14 Head of firm cabbage 
2 Apples 
Chopped nuts 
Mayonnaise 
16 Large uncooked prunes 
Cream cheese 
Grated pineapple 


Shred the cabbage very finely, cut the 
apple in small dice and combine the two. 
Add the chopped nuts—one-quarter cupful, 
more or less as desired—and enough mayon- 
naise to moisten. Soak the prunes for one 
hour before using, then drain and dry them 
carefully. Remove the pits and stuff with 
the cream cheese which has been mixed with 
a little drained, grated pineapple. Arrange 
the salad in a bowl and garnish with the 
stuffed prunes or serve on individual salad 
plates, serving two prunes as a garnish on 
each plate. Eight servings. 


i Baked Ham with Orange: Place a ham, fat side up, ina MMISSION BUSINESS. 
) water and bake at 300° F. till og 

Allow about twenty minutes to the pound. Take 
score fat, pat in brown sugar g 


vail) 


i 


baking pan, 
tender. 


irom oven, r¢ 


and stick in t 


one-fourth c 


ferred, plunge the raw 


This ham is 


Ham Baked with Dried Limas: Soak one cup dried limas 
Drain, put in a baking dish 
cover with a layer of sliced onions, add one cup water 
and top with a slice of raw ham. Bake covered one hour 
F.), uncover and bake thirty § 


overnight in 


in a moderate oven (325° 


add one cu 


move rind, 
he fat wee ¢ 


up orange juice for each basting. 


pictured at the bottom of the page. 


cold water. 


minutes longer. Serve with cabbage salad. 


Spanish Onions with Ham: 
twenty minutes. 


on com 
age at 


INVC 


onions and put a half onion on a half slice 
of raw ham. Bake forty minutes at 400° F. 
(Pictured at left of page 25.) 

Caribbean Meat Pie: Make a roux of three 
tablespoons of shortening and three table- 
spoons flour. When cheesy, add one cup 
stock, water or gravy. When thick, blend 
with one-half cup diced chicken, one-half 
cup diced ham, three chopped green olives 
and one-eighth teaspoon curry. Put ina 
baking dish and cover with one cup canned 
corn. Dot with butter and sprinkle with 
paprika. Bake until brown (about 20 
minutes) at 400° F. 

Nancy’s Fried Oysters: Mince cooked ham 
very fine and roll dried raw oysters in the 
ham, then in an egg diluted with two table- 
spoons water, then in crumbs and fry in 
deep fat at 375° F.—390° F. for two to four 
minutes. 

Ham Dumplings: Blend two cups prepared 
biscuit flour, one cup minced ham and three- 
quarters cup water. Pour in a buttered 
mold and steam in a closely covered pot for 
one to one and one-half hours, or pour into 
an oblong pan and bake twenty to thirty 
minutes in a hot oven (425° F.). Surround 
the cooked dumplings with cole slaw, and 
garnish the slaw with diced ham fat that 
has been cooked in a frying pan until it is 
crackling crisp. 

Ham Blankets: Combine one cup chopped 
raisins, two cups cooked rice, one-third cup 
chopped pickled chili peppers or other pic- 
kle, one beaten egg, one tablespoon wor- 
cestershire sauce, paprika and salt to taste. 
Spread prepared mustard on one side of 
twelve slices of ham, place some prepared 
mixture on each slice and bring ends to- 
gether and fasten with toothpicks. Fry in 
skillet until brown or broil under the flame. 
May be made with thin slices of raw or 
boiled ham. 

Ham-Cheese Croquettes: Combine two cups 
hot mashed potatoes with the lightly beaten 
yolks of three eggs. Blend with one cup 
minced ham, one cup grated American 
cheese, and salt and paprika to taste. Form 
in balls or pyramids; crumb in the usual 


Menu 3 
Tomato Juice 
Main Course (Fowl) 


Choic 


Lay 


In the first we have fruit for the cocktail, a veget- 
Because there is fruit 
in the menu the dessert could be a pie with crust 
made of cracker crumbs and filling of butterscotch. 
The following recipe makes a serving for eight per- 
sons: as the pastry is not cooked you may spread it 
on a twelve-inch meat platter, pour in the filling, top 
with white of eggs (beaten to a peak-stiff meringue) 
The result is 
guaranteed to produce a favourable impression at 


able salad 


and sprin 
any dinne 
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Melt butter. 
sugar to butter. 


4 tablespoons corn 
starch 


2 cups 


3 tablespoons butter 
Mix corn starch, salt and egg yolks. 


slowly. 


Menu 4 
Cream Soup 
Vegetable Plate 
e of Salad 
er Cake Whole Fruit 


and pastry dessert. 


kle with toasted cocoanut. 


r party. 
Crumb Pastry 
graham wafers Y cup butter 
2 tablespoons brown sugar 


Butterscotch Filling 


Y% teaspoon salt 
3 egg yolks 
1 teaspoon yanilla 


milk 


Cook in double boiler until thick. 


iamonds of orange peel. Remove 
excess fat from pan and replace ham in the oven set at 

F. for thirty to fifty minutes. Baste four times with 
When 
well-browned, remove from oven and serve hot. If pre-{ 
1am in boiling water, reduce the 
heat and simmer till tender, allowing twenty-five minutes 
to the pound. Drain, remove rind and finish in the oven. 


Parboil Spanish onions for 
Drain, split and hollow the centers Sige: 
slightly. Chop the center onion and sauté in shortening; 
add one tablespoon crumbs for each onion, a little minced 
parsley, salt and paprika. Re-stuff in (Turn to page 30) 


Refrigerator Dessert 


Roll out graham wafers, add with 
Stir until thoroughly blended. Pack 
in pie pans or in platter. Place in refrigerator to chill. 


1% cups brown sugar 


Add milk 


Cook 
oe 


h 


manner. Fry three to five miuntes in deep 
fat.at 375° F'—3900° -F. 

Sandwich Suggestions: Combine equal 
quantities of minced ham and grated cheese 
with a little worcestershire sauce and some 
prepared mustard; put two tablespoons of 
this mixture and a slice of Bermuda onion 
between slices of bread and toast. Mince hot 
fried ham, a fried egg and a raw mild onion 
as a filling winter-day sandwich. Llend a 
little minced ham, a grated carrot and 
chopped lettuce or chopped cabbage with 
one tablespoon of mayonnaise and use be- 
tween two slices of wholewheat bread for 
school childrens’ luncheons. Put a thin 
slice of ham and another of chicken between 
two circles of brown bread; add a little let- 
tuce, mayonnaise or a slice of tomato, as 
preferred. 

Louisiana Soup: Soak one pound dried lima 
beans one hour or more. Put part of a 
ham bone, the beans, three onions, twelve 
peppercorns, and one half a bay leaf with 
six to eight cups water in a soup kettle and 
cook slowly until the beans are tender— 
two or more hours. Reserve one and one- 
half cups of whole beans. Force the re- 
maining beans and stock through a puree 
sieve. Return the whole beans to the stock, 
add one cup minced carrot, one-half cup 
minced green pepper, and one small can 
tomatoes. Cook until tender. If there are 
bits of ham adhering to the bone, mince and 
add to the soup. This soup with croutons 
or bread is sufficient for a dinner when it is 
followed by a green salad and a light des- 
sert. 

Eggs Benedict: This justly famous egg dish 
can be made easily by following the Hol- 
landaise recipe, appearing in the Cctober 
issue of DELrNEATOR. Split, butter and 
toast English muffins. Sauté circular pieces 
of cold boiled ham, place these over the 
halves of muflins, arrange on each a poached 
egg, and pour around Hollandaise sauce, 
diluted with cream to make of right con- 
sistency to pour easily. 

Baked Ham Slice: Cut a slice of ham one 
and one-half inches thick. Place in a bak- 
ing dish, sprinkle with one-half cup brown 
sugar, insert three or four cloves. Cover 
with two cups diluted evaporated milk. Bake 
one to one and one-half hours at 300° F. | 

butter and sugar until they bubble, stirring carefully | 
to prevent scorching. Add to thickened mixture and 
beat with rotary beater. Cool slightly, add flavour- 
ing. Pour into crumb pastry shell. 

MERINGUE:—Beat 3 egg whites until stiff, grad- 
ually beat in 6 tablespoons granulated sugar. Pile 
over filling, (do not brown) sprinkle with toasted 
cocoanut. 

This pie may be made in the morning and kept 
in the refrigerator or cool place until served. 


In the Menu No. 2 a clear soup would be chosen 
to precede a hot meat course. This is an opportunity 
to bring to aid the delicious canned products that are 
offered in such valiant array. In the morning the See 
cans should be opened and contents placed in the pan ~~ 
in which the soup is to be heated along with the consignMENT NO. 2 
additional liquid as directed on the tins. At the same 
time make sure that the crackers are ready .. . if a 
new box is to be opened, see that it is done. 


The markets are still well supplied with fresh 
fruits and one may have endless choice is combining 
the fruits. If a decided colour note is desired a gela-_________. 
tine salad with a foundation of cranberries will offer 
a piquant flavour. 


“WallULUCA 2tasum so Liat DU LILLIE Ib 
ret known regarding the causes of ! 
nental disorders. And this brings uy ! 


he question of research, 
The Necessity of Research 


I 
There are two ways in which ; 
|. _nental research can be conducted. } 
Jne is through the study of those , 
uready so afflicted. The other is , 
hrough studies of human develop. , 
nent in a normal community setting. { 
(he mental hospitals are obviow , 
centres for the first type of research; 
——-vhile the universities might very j 
vell undertake the second. I 
Under the auspices of the Univer- | 

ity of Toronto and The Canadian | 
National Committee for Mental | 
Tygiene, a beginning has, as a mat- 
Ne of fact, already been made, At 
he St. George’s School for Child 
—tudy, in Toronto, children from two 
~ o five years of age are being closely 
tudied. And for the first time—and 

n similar studies elsewhere—accut- 

te data are being gathered as to 
ow children actually develop, phy- 
ically, intellectually and emotionally. 

Yot only are records kept from the 

ge of two, but the children usually 


800 LBS. DRIED 
PRUNES. 


Cranberry Salad 


1 pint cranberries, 1 cupful boiling water, 1 cupful 
sugar, 114 tablespoonfuls granulated gelatine, Y4 cup- 
ful cold water, 14 cupful di¢éd pineapple, 4 cupful 
diced apple, 14 cupful chopped walnuts meats, may- 
onnaise. (Turn to page 39) 


Prune Oat Cookies 


1g Cupful of shortening 
114 Cupfuls of brown sugar 
2 Eggs 
1 Cupful of sour cream 
3 Cupfuls of pastry flour 
4 Teaspoonfuls of baking powder 
14 Teaspoonful of baking soda 
14 Teaspoonful of mace 
1 Cupful of ground rolled oats 
114 Cupfuls of cooked chopped prunes 


N Cream the shortening, add the sugar 
et gradually and continue creaming until the 
mee two are well mixed. Add the well-beaten 


_, £ggs and the, sour ergaver, "anéke ‘our, 
n which there need be no over- pki 
the 


apping. 

We already have a National Re- 
earch Council under the Depart- 
“ment of Trade and Commerce, but 
‘it is not primarily concerned with 
‘Shuman beings. The federal Depart- 
jiment of Agriculture is actively con- 
cerned with matters affecting the 
velfare of livestock. It would seem 
“that the health of the people might 
ewell be considered a natural concern 
of government. And what phase of 
it more appropriate than mental 
i health, especially since the necessary 
research can only be prosecuted on a 
arge scale and most advantageously 
.by some central agency? 

Canada has the men and women 
already equipped to undertake the 
\;work. That it is in advance of what 
is being done elsewhere should be an 
inducement rather than an argument 
ugainst it. For in few other ways 
«could Canada make so great a con- 
tribution toward the cause of hu- 

manity than through the discovery 
- of measures where the ravages of 
this great menace to human happi- 
.ness might be checked. 


aped 
ned, 
ased 
min- 
heit. 


it | 


e the 
white 
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rown 
rune 
antly 
Add 
‘utter 
mane LUtes, 

baked 
pastry shell an a meringue 
made by beating the egg W until stiff, 
adding the sugar and flavoring with a little 
lemon extract. Brown in a slow oven—300 
degrees Fahr.—for about fifteen minutes. 


Steamed Whole Wheat Prune Pudding 


14 Cupful of sifted pastry flour 
1 Teaspoonful of baking soda 
14 Teaspoonful of cinnamon 

14 Teaspoonful of cloves 

14 Teaspoonful of nutmeg 

1 Cupful of whole wheat flour 
1 Egg 

14 Cupful of sour milk 

14 Cupful of molasses 

14 Cupful of melted shortening 


Pi 14 Cupful of chopped nuts 
al! 1 Cupful of chopped cooked prunes 
a 
a Sift the pastry flour with the baking soda 


and spices and combine with the whole 
wheat flour. Beat the egg thoroughly, add 
the sour milk, the molasses and the melted 
shortening and combine with the dry ingredi- 
ents. When thoroughly combined, add the 
chopped nuts and prunes and turn into a 
greased pudding mold, filling not more than 
two-thirds full. Cover tightly and steam for 
two hours. Serve with pudding sauce as 
lesired. Six servings. The following sauce 
me \s delicious with it. 

no? | 
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Foamy Sauce 


4 Cupful of butter 

1 Cupful of confectioner’s sugar 
1 Egg 

2 Tablespoonfuls of hot water 

1 Teaspoonful of vanilla 


Cream the butter, add the sugar gradu- 
ally and continue creaming until the mass is 
light. Add the well-beaten egg and the hot 
water. Heat over hot water, beating con- 
stantly until it thickens. Add the vanilla 
and serve. 


Black and White Cream 


114 Cupfuls of prunes 
2 Bananas 
1 Dozen marshmallows 
1 Cupful of whipping cream 
14 Teaspoonful of lemon extract 


Wash the prunes carefully, cover with 
boiling water and boil for ten minutes. 
Drain and chill. Remove the pits and cut 
into small pieces. Slice the bananas in 
fairly thin slices and cut the marshmallows 
into about eight pieces each. Whip the 
cream until stiff and fold in lightly the 
prunes, bananas, marshmallows and lemon 
extract. Serve piled in sherbet glasses with 
cherry garnish if desired. Six to eight 
servings. 


Prune Conserve 


4 Pounds of prunes 

4 Pounds of sugar 

4 Oranges 

1 Pound of Raisins 

1 Pound of chopped walnuts 


Soak the prunes in water to cover for 
five hours. Drain and remove the pits. Add 
the sugar, the juice of the four oranges and 
the rind of one and the raisins. Simmer 
gently until the mixture is thick, stirring to 
prevent scorching. Add the chopped wal- 
nuts and turn into hot sterilized glasses. 
Cover with melted paraffin and allow to 
cool. Label and store in a cool place. 


Prune Stuffing for Spare Ribs 


1 Cupful of cooked pitted prunes 
cut in pieces 
4 Medium-sized apples, peeled, 
cored and sliced 
1 Cupful of grated pineapple 
lf Teaspoonful of cinnamon 
About three to four pounds 
of spare ribs 
Salt and pepper 
Flour 


Combine the prunes, apples, pineapple 
and cinnamon and put between the spare 
ribs. Sprinkle the meat with salt and pepper 
and dredge with flour. Skewer or tie and 
place in a roasting pan with enough water 
to prevent the meat from sticking. Bake 
for about two hours. 


Prune and Cabbage Salad 


14 Head of firm cabbage 
2 Apples 
Chopped nuts 
Mayonnaise 
16 Large uncooked prunes 
Cream cheese 
Grated pineapple 


Shred the cabbage very finely, cut the 
apple in small dice and combine the two. 
Add the chopped nuts—one-quarter cupful, 
more or less as desired—and enough mayon- 
naise to moisten. Soak the prunes for one 
hour before using, then drain and dry them 
carefully. Remove the pits and stuff with 
the cream cheese which has been mixed with 
a little drained, grated pineapple. Arrange 
the salad in a bowl and garnish with the 
stuffed prunes or serve on individual salad 
plates, serving two prunes as a garnish on 
each plate. Eight servings. 
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A Few Suggestions 
e 


------ DEEP FAT FRYING Ane 
French Fried Potatoes - - - 390° Ee 

Doughnuts - - - - - - =- 370° La 

| 


Oysters - - - - - 375—390° 


~q € 
CANDY MAKING 


Fudge - - - - - - + - 284° 
Cake Icing - - = = = + 240° 


2 Mahgu =. eter vias? 260-270" 


and C JELLY MAKING 


WAT 


4+@& 


Grape eee). 220-2259 
to be Gurrant ck coe. =e ae0e 
Crabapple a bee Ssh a 222—-224° 


Consull 


For All of US— At last a quick, clean, easy way to 
Whallike an Coor handle with perfect results the 
Who like to Cook <o# Cookie, Tarts and Jumble dough. 


Made by AUG, THOMSEN & CO. 490 Woodward Ave., Brooklyn, N, Y. 


CONSIGNMENT NO. 3. 


CONSIGNMENT NO. 3. 


450 BU. SHELLED 
13 200 BU. POTATOES. {4 


FRITES AU BLE D'INDE ET HOMARD 


= Pp (Pour 5 ou 6 personnes) 
] 14 boite No. 2 (ou 1 boite No. 1 tasse de farine 
1) Blé d"Inde sucré AYLMER 2 oeufs | 
1 tasse homard en fragments lg de tasse de lait 
2cuil, 4 soupe de beurre fondu \% cuil. A thé de sel % 


2 ly cuil. a thé de paprika 

Ajouter le lait et le beurre aux oeufs bien battus. Incorporer les in- 
grédients secs tamisés et mélanger bien le tout. Ajouter le homard, 
le blé d’Inde et l’assaisonnement, puis verser, par cuillerées, dans de 
la graisse fondue (360-370°). Faire frire d'une belle couleur dorée. 
Retirer, égoutter puis servir promptement avec sauce au persil. 


CROQUETTES AU BLE D’INDE SUCRE 


(Pour 6 personnes) 


1g boite No. 2 Blé d’Inde sucré ly tasse de farine 
AYLMER, égoutté ly cuil. a thé de sel 
1 oeuf Pincée de poivre 


Battre l’oeuf en mousse. Ajouter le blé d’Inde égoutté. Tamiser, 
sur le mélange, la farine, le sel et le poivre. Combiner le tout et 
verser, par cuillerées & thé, dans de la graisse; ou bien cuire a la ° 
graisse, dans une poéle, en faisant brunir les deux cétés. Servir avec 
bacon croustillant. 


OMELETTE “CREME AU BLE D’INDE” 


(Pour 6 personnes) 


1 boite No. 1 Blé d'Inde sucré 2 cuil. a thé ‘“‘cornstarch"’ 
AYLMER 4 cuil. 4 soupe de lait 
4 oeufs Sel et poivre 


Battre séparément les jaunes et les blancs d’oeufs. Mélanger en- 
semble le ‘‘cornstarch"’ le lait et blé d'Inde, puis ajouter aux jaunes 
battus. Verser le tout dans une poéle a omelette chaude bien beurrée, 


AYLMER Fruits Are Lay et étendre légérement les blancs d'oeufs battus sur la moitié de 


omelette. Une fois cuite, on replie l’omelette par-dessus les blancs 


d'oeufs et on saupoudre de sel et poivre, puis on sert immédiate- 


Prepared Under Ideal Conditions ae 


G CANAPE DE POULET AU BLE D'INDE 


AYLMER Pruits are canned under ideal 


conditions, in bright, clean canning fac- ae (Pour 6 personnes) ; 

tories, situated close to the world’s finest ee Rote eng comune No. 79 Bolte ge poulet AYLMER 

fruit orchards. INC 1 oar de lait Lo imoltié d’un poivre vert, 
Even such sub-tropical fruits as AYLMER 3 cull. a fe de beurre 1 Bese OFO8 


Pineapple and AYLMER Grapefruit are 
canned in Canada, providing employment 
for hundreds of Canadian workers in season. 

Every can of AYLMER Fruits you buy 
helps to keep Canadians employed. 


CANADIAN CANNERS LIMITED. 


le cuil, a thé de poivre 


Faire chauffer le blé d'Inde et le lait. Mélanger 2 cuillerées de beurre 
fondu a la farine, puis y ajouter graduellement le lait chaud et le blé 
d’Inde, en agitant constamment jusqu’a épaississement. Couper le 


--° 
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: : : : . a jssion: 
tewart, Zanesville, O., the following consignment of merchandise, to be sold g pe mniss 


Pay freight at the rate of 15 cents per cwt., and drayage at 2 cents. 
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HEN guests are expected — men and women 
want to please, and when everyone has been having c 
turkey, roast beef or lamb, squabs or filet, we buy a 


or 


d 


blest of all — a Baked Steak. 


g assortment of hors d’oeuvres and we finish with a delicate des- 
because the steak is the headliner on this program, 


Arrangement of Crab Meat in Aspic, Tomatoes Stuffed with 
Caviare and Anchovy Eggs 

Cheese Pastries 
Ball Potatoes 


Jaked Steak, Mushrooms 


Radishes, Celery and 


large and glorious steak. 
y, or topped with a layer of golden brown onion rings, or 1 


— the sort we 
licken 


It may be just plain broiled and 
i iewest 


So we start with a fresh and stim 


Green Beans 


Pickles 


Small Poppy-Seed Rolls 
Compote of Cranberries, Kumquats and Peaches 
Meringue filled with Maple Mousse 


2 tablespoons gelatine 
» cup cold water 
2 cups 
consommé 
_1 bay leaf 
3 cloves 
// Salt and pepper 
/ Stuffed olives 
a 


\ ften the gelatine in cold water 
J] 18 salt and pepper to taste, boil 
A minutes, and strain into the 

ine, This quantity is sufficient 
sight servings. A clear lemon 
: may be used if a simpler one 
sired. 
Mace a stuffed olive, pimiento 
Y down, in each of the required 

y ber of individual molds. Add 
@ dded crab meat and fill with 
~partly set aspic. Chill. Tn the 

re of a round serving platter, 
{4,1 with shredded lettuce, place 
\v) a hollowed out grapefruit, 
2.5 scalloped, and fill with may- 
» aise. Around this, place a ring 
fe tiny peeled and chilled toma- 
, , scooped out a bit and filled 
* 4 caviare, and then a ring of 

fed eggs, cut lengthwise, with 
anchovy placed on top of each. 
snen add an outer circle of the 
pic molds. 


cleared brown stock or 


Coffee 


Appetizer Arrangement 


Crab meat 
Grapefruit shell 
Shredded lettuce 
Mayonnaise 
Tomatoes 
Caviare 

Stuffed eggs 
Anchovies 


Heat the soup stock with the spices, 


1 thick baked steak, savor 


catsup, is a piece de 


y with onions, 
resistance which can be placed 


-uithout hesitation before the most fastidious of guests. 


Balls of potato and tiny 


stringless beans, 


all dressed 


generously with melted butter and sprinkled with finely 
combination. 


chopped parsley, makes an 


Cheese Pastries 


14 pound yellow cheese 
1 cup flour 

cup butter or margarin« 
flour. 


Grate the cheese and mix with the 


add just enough water to make into a paste tl 


very lightly, roll thin and cut into any desired shapes. 
a hot oven until delicately 
Time in cooking, 15 minutes. 
Temperature, 425 degrees. 


and bake in 


cheese 


pan. 


one 


lemon, and 


appet ising 


Cover with 
Over all pour the catsup. 


(Continued on page 32) 


14 teaspoon salt 
Ice Water 


\dd salt, cut in butter and 
iat can be handled. 
Sprinkle with 


browned, 


inch boned sirloin 
or butter 


pepper 
3ermuda onions 
1 bottle catsup 


Recipe makes 
pieces 
Marrow 
1 lemon 
] 
2 large 


= 


California Fruit Salad 


Plain salads, fancy salads—salads made with 
fresh fruits, salads made with canned fruits— 
no matter what the kind or what the ingredi- 
ents, Rubyettes belong! More than a nov ; 
colorful decoration—they are part of the dish 
itself! A fruit that adds gusto and P 


to every salad you prepare. 


Emrelette Water Ice 


For an ice that’s distinctly different, try this 
refreshing Emrelette dessert. It’s the best \ : 


el and 


distinction 


dest Water 


fear = 
€ you ever put in your mouth! And see how 


simple it is: 


4 cups water 


vie 4 
2 cups sugar 


Boil sugar and water 
together for 10 min 
utes. Cool, and add 


lemon juice and Emrel- 
ettes. 15-20 
minutes. 


Freeze 


Juice of 2 lemons 


% cup Emrelettes 


sixteen 


Baked Steak 


Place the steak in a flat baking 
Spread thickly 
row or butter or both and sprinkle 
with salt and pepper. Ac 
er of thinly sliced lemon, and then 
chopped 
slices 


green 
of tl 


with 


Knead 


small 


mar- 
Id a lay- 
pepper. 


1e onion. 
Place 


COMMISSION BUSINESS. | 


DUCHESS New Fascination in Cooking 
To two cups of hot riced potatoes add two table- 
stat %4 teaspoon salt and three egg yolks and New Delights 


spoons of butter, % } 
ee slightly beaten. Shape with the Cookie Maker around 


the steak on the plank, or the edge of the Casserole. : 
Brush over with beaten egg diluted with a little water for the Family 
and brown in a hot oven. 


Make the small fancy cakes of the 
VANILLA PRETZELS Old World, in a fraction of the time, by 
3.4 C. Flour using the Ateco Cookie Maker. 


4 
ey 14% C. Butter 4 ene: r ‘ 
7% C. Sugar [14 tablespoons] It is just the thing for making fancy 
2. Eggs ; 
Fea Cookies, Tarts, Jambles and Macaroons 
4 T. Vanilla ’ ’ ‘ : 
for afternoon teas and children’s parties. 


ae shiv y > desirec be anc 
# go sige oer spigot ta ias ge It gives them the Caterer’s look with the 
home flavor, and best of all for only the 
CHERRY STAR COOKIES cost of materials. It is equally useful 
% C. Butter [14 T. B.] for garnishing a Planked Steak or a 
ee Casserole dish of ‘‘Left-overs.”’ 


1 
7 oz. Almond Paste 
A 
2 


to be 6 TB Mo waende Guget Just pack Duchess Potatoes in the 
Rub the butter and flour together until creamy, do Cookie Maker, put on the desired form- 
ing tube, outline the border of the dish 


the same with the almond paste, sugar and egg 
whites. Mix the two together to form a dough, as heavily as you wish, and slip ine 


moistening it as you mix with the juice of one lemon. : 
Drop from the Cookie Maker in large dots, Bake in oven until a golden brown. 

a quick oven and when done drop a fourth of a 

teaspoon of red marmalade in the center of each and Cheese Croquettes 


sprinkle with granulated sugar. 


ABBAZIAS Mix equal parts of cheese, butter and 
flour, roll mixture to size to fit into 


5 Eggs 5 - g 
2 4c. Flour Ateco Cookie-Maker, using any forming 
a ee tube desired, and press out long strips, 


y% C. Melted Butter 4 : : : 
“uy. Vanilla which cut to cracker size and bake until 
mix in the flour, add light straw color. 


Me. Cream the eggs and sugar, t ; Bi 
the melted butter and vanilla: Put in the Cookie ‘s % 
Maker and drop out as small bars on a greased and Can be made with grated cheese, 
flour dusted baking sheet. Bake in a hot oven and cream cheese or pot cheese. 


when cool ice with chocolate icing. 


HOMARD i 
piment en allumettes d'un pouce de longueur, ainsi que le poivre ESCALOPE DE BACON AU BLE D'INDE 


4 boite No. 2 
1) Blé d'Igdn OU! boite N vert. Ce derni i 
nde sucré AY 0. I tasse de fari bln se dernier sera cuit dans une cuil. a soupe 5 e 
} {asse homard en Regen 2 oeufs de farine aed pour l’empécher de brdler Ajouter Sai pois vier 
Aso $ 1 oulet et assais ment. +P 4 aes , ’ : (P a 
upedebeurrefondu {2 4¢, tasse de tait pir ies Hlolgte de pain enilieec mélange de blé d'Inde et servir chaud Pour 6 personnes 
nt 6 cull 2: thé deisel s 2 grillé et beurré. 1 boite No. 2 Blé d’Inde sucré 2 cuil. A soupe farine 
Jouter le lait et leh Jdahe pace ve Fags once 
Srédients secs tq eurre aux oeufs bj 1 poivre vert—petit 3 takes ite ic itiecait 
le blé d'Inde et oo et mélanger bi jen battus, Ine, : carat 1 piment tasses jus de blé d’Inde et \ 
la graisse fondue (aon nee? pain le tout. “Ajouter te hee tt SOUFFLE AU BLE D'INDE 2 culira the d olgnoatinche Gh = Let 
etirer, & (560-. 8 Verser, par cuili, c., 2omard, PER ry - p oeu 
fT, €goutter puis onmey erty dune belle crees, dans de Pour 8 personnes Apa ; ene ate 4 tasse miettes de biscuits 
ement avec ® couleur dorée i * . is asa beurrées 
sauce au persi ee boite No. 2 de blé d’Inde 1 cuil. 2 é de se ‘qd? 
Chon Persil. AYLMER Poitce ate sel Beontten le ue d'Inde; ajouter assez de lait au jus pour faire 2 tasses 
4 OUE I'TES AU BI f : 2 cui soupe de beurre Stasis de tronage aps heduerces ss aire chauffer. Trancher le poivre vert et le piment en 
; fe E D'INDE suc f 2 cuil. a soupe de farine 3 oeufs Ajouter la fs un pouce; faire cuire l’oignon et le poivre vert au beurre. i 
i bolte No. 2 Ble d’Inde en omeonNeS) “RE ataese de tate de biG d'Inde au lait: en agiamt jotnas eolaimoreat etteEe ‘ 
AYLAINS: 2, nile'wacxe ‘ xe ada e ait, en agitant jusqu’a épaississement. Combine u 
1 oeuf ER, égoutté =) 4 tasse de fari eaice fondre le beurre; ajouter farine, poivre et sel et mélanger. ech whe battu et Je blé d’Inde. Verser dans un plat a Ou bane: i 
B 4 cuil. a the we Ajouter graduellement le lait chaud, en agitant constamment et faire saupoudrer de miettes et barder de tranches de bacon. Cuisson au 
attre loouf Pincée de «52° sel chauffer 2 minutes. Retirer, puis ajouter les 2 j aa! ° four jusqu’a ce que les miettes aient t Let le bacon.solt-ck 
Sur le mélange: we gusse- Ajout  poivre battus, le fromage et bié d'Inde et laisser refroidir. coovieiee lant. # alent bruni et le bacon soit croustil- ? 
Verse e, la fari er le blé a? ; z gore et laisser refroidir. Ensuite, in- 
Yerser, par culiensc tae: He vel et Te pol ide égoutté. Tami corporer les blancs d’ocufs bien battus et faire brunir au four moyen 
bacon » dang Une podle ont dans de la ata Combiner le amiser, theud oa campexpie beurrée trempant dans un plat d’eau. Servir POIV so — - 
Toustillant. » ©n faisant brunir lea dat ou bien cuire © ia Sse pees pes VERTS FARCE AU DE 
eux chtaé ; ea a z 
cétés.  Servir ae (Pour 6 personnes) 
 DemE - as ; 
OMELETTE “cRpy CREME DE BLE D’INDE AU CELERI # hotte No. 2 blé d'inde sucté 6 poivres verte, soyens 
2 “CREME At MER (ou I boite No. 1) __ 1 cuil. a soupe oigno 
- £ ; ’ (Ss > Svea onda ex 8 pe oignon hac 
I bolte No. 1 pi (Pour 6 peron BLE D'INDE” Soupe pour 6 personnes) cuits Soda” af 2 cuil. & soupe persil haché 
AYLMER | Blé "Inde sucre anes 1 boite No. 2 blé d’Inde sucré 4 éleri hac na aes 2 oeufs | 
4 ceufs ER sucré 2 cull. a fae AYLMER sucré 1 tasse de oéleri haché mbon en cubes Sel ! 
4 cui corns ” cui S . Emiette z : ' 
ak wees { cul. & ups geseareh dco 5 sen Gs Pesaro = 5 meee tame Emictter les biscuits au rouleau: couper le, jambon cuit en ds : 
s 2 ‘ ent : et poivre a a 80 e de farine é e re les oeufs e eige q * mit mr) oe 
sme PALMER Ios Jeunes ot tog yee PO et Se ee ig cull. & thé de sel polvres, aurquels, apres lavage, on coupern lea pointes ev eniovera les 
é erser |. € lait et ey ecs d’oe: . graines re :, ‘age, oupera les pointes et enlévera les 
et éte ser le tout d. blé dy oeufs. Mér Faire “‘blanchir” le céle1i et l’ol = 7 2 » puis qu'on remplira du ‘¢ > a ee 
omelenne légerement tee be Poéle A ona’) uis ajoures anger en- phanifcr once ih csinne grea at eat Ig ches See ee ae rans seas contenant un pen deau. Faire chaufler a, 450 ord 
lance a’ elette cha 8ux jau e es ‘asser au tamis pas trop fin; ceci don- our—jusqu'a ce 2 i ; . 2 eles 
oeuf, ne fois ¢ ancs qd € chaud . nes Ee reas 4 “ ue pas trop ; ceci don r—jusqu'a ce que les poivres e e »s et la ge i ie 
ment. °t saupoude.*; 0” Teplie peute battus sur. bien beurrée facie 2 tasses de liquide et de pulpe. Tourner en sauce le beurre, la dorée poivres soient tendres et la garniture bien 
: e ct yi omelette par He la moitié de mien les condiments et le lait chaud; y ajouter le jus et la pulpe 
Oi 8s a obtenus. i » » ‘ ae : 
rey pulePay dette Les Blaney I ie eB le Mg a org ESCA 
€diate - ‘ : 8 s ‘soda. n peut amincir la soupe, en =SSCALOPE DE SAUN —& nm) 
CAN APE ajoutant du lait chaud : . 1ON AU BLE D’ INDE 
pee DE -POt 
: LET Al Pour 6 : I 
7 ‘ personnes) I 
VG batke:ty Pour ¢ BLE D'INDE ; iii , 
No. 2 (ou Pereon IE I Ee ea ae $ boite No. 2 Blé d’Inde suc a : Satie? \ 
y pear: ‘s : nes) I =o 1 imine enmreak ; nde sucré ) tasse de s etté: 
Avie ge Ende gh NO 14 bot POUDING “YORKSHIRE” AU BLE D'INDE SUCRE , AYLMER (ou 1 boite No. 1 otter ae : 
-ME} Sucré 2 boite de Rrosse boite de sz ann 7 q 
4 caese de laie : (en désn® POUlet AYLMER (Pour 6 personnes 1 tasse de céleri en-déa i raee Soar 
cull. a soupe Piment z 14 boite N 6a’ ‘ . 3 cuil. A soupe de beurre i cep eka 
2 cuil. a soupe 4° beurre @ moitié g° > pole No. 1 Blé d’Inde sucré 1 cuil. a thé de poudre a Accnil Avsoupe ae paurse cuil. a thé de sel 
Pe de farj : € d'un poi AYLMER ate soupe de farine s cuil, A thé de poi 
Fai doses 1 Satis gros Poivre vert 1 oeuf pa i. “gree : aa Pind 2 é de poivre 
aire ¢! 8 cuil, 2 , +, Cuil. A the y 1 a . » cuil. a thé de se aire cuire le céleri a l'eau Tesi openl "ee = 
fondu paufler le bE d'In A thé de ‘poigethé de sel é tasse de lait \; tasse de farine poivre vert en bandes ae cur Ease pe égoutter. | Trancher le 
din. arine € et le Jai ¢ z ‘ a soupe de be % eat e on fera cuire avec une cuil. 
de, en agitang wi ¥ ajouter alt: Mélanger 2 cn; edie ceuf en belle mousse; ajouter un peu d’eau au lait; tamiser et te Bie d'Inde. pour enema 06" DE Olen ee Rete ee aie 
Onstammen duelleme Cuillerées semble la farine, sel et poudre a pate, puis y ajouter lait, oeuf et mélange de. Fondre le reste du beurre; ajouter la farine, puis 
eNt jusgutn ent le de be blé d’Inde 4 nger. Ajouter graduell i ‘ 
squ’d épaises lait chaud 2 eure et ae Battre le tout en pate bien égale. Verser dans une jusqu’h épateaiase graduellement le lait et le blé d'Inde en agitant 
issement. Cot le blé lechefrite contenant 14" d’épais. de gras de boeuf fondu. Faire St Oriidincate ee Ajouter céleri, poivre vert, saumon émietté Q 
Per le pena ae toe chaud (400° F.) jusqu’A bonne consistance, et servir croutons. beurrés et faire yaa soe pint beurre: Saupoudrer de 
. & our chaud. D 


se, to be sold 


. Stewart, Zanesville, O., the following consignment of merchandi 


Pay freight at the rate of 15 cents per cwt., and drayage at 2 cents. 
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HEN guests are expected — men and women — the sort we 
Ip want to please, and when everyone has been having chicken 
or turkey, roast beef or lamb, squabs or filet, we buy a 

y, s 


large and glorious steak. It may be just plain broiled and 
ry, or topped with a layer of golden brown onion rings, or newest 


oblest of all — a Baked Steak. So we start with a fresh and stim 
& assortment of hors d’oeuvres and we finish with a delicate des 


because the steak is the headliner on this program. 


{ 


tie Arrangement of Crab Meat in Aspic, Tomatoes Stuffed with 
I Caviare and Anchovy Eggs 
Cheese Pastries 
Jaked Steak, Mushrooms Ball Potatoes Green Beans 
Radishes, Celery and Pickles 
: Small Poppy-Seed Rolls > Balls of potato and 
Ons Compote of Cranberries, Kumquats and Peaches caneybusl > tee Ra 
Meringue filled with Maple Mousse chopped parsley, ii, 
oy Coffee 
Appetizer Arrangement 
i Be Cc 
| 2 tablespoons gelatine Crab meat 
», 2 cup cold water Grapefruit shell 
si cups cleared brown stock or Shredded lettuce 14 pound yellow chees« 
consommé Mayonnaise 1 cup flour | 
1 bay leaf Tomatoes 14 cup butter or margarim@ 
3 cloves Caviare 
3 cloves Cavic Sa (anata vF 
Salt and pepper Stuffed eggs Grate the cheese and mix ¥ 
St <. i re Anchovies add just enough water to mak OU 
pai Ga very lightly, roll thin and € 
te often the gelatine in cold water. Heat the soup stock with the spices, cheese and bake in a hot oy 


1g salt and pepper to taste, boil 
minutes, and strain into the 
ine. This quantity is sufficient 
sight servings. A clear lemon 
: may be used if a simpler one 
a om f i imi of course, inclt 
wh ace a stuffed olive, pimiento ; ' tae ce 
tit) down, in each of the required mae. Bh ed i x Brae Beli, ine 
ber of individual molds. Add : 4 ‘ 1 
ided crab meat and fill with 
Hs, oartly set aspic. Chill. In the 
4 re of a round serving platter, 
ll | with shredded lettuce, place 
a hollowed out grapefruit, 
s scalloped, and fill with may 
use. Around this, place a ring 
tiny peeled and chilled toma 
scooped out a bit and filled 
caviare, and then a ring ol 
‘ed eggs, cut lengthwise, with Se Tae 


shovv placed on top of each. l ; ary unth onset m ms 

ae id x uter cree of the catsup, is a piece de resistance which can be placed 

: : 5 j ? * Pie c 4 ~ c otesls. ~ sete 

ben Id without hesitation before the most fastidious of guests. 
spic molds. TOL t S 


eee $$ 


ENU making 
Plant presents 
any other house 


balanced, not mer 
lowing out of the we 
ive to remember that 


bint of milk every days 


Ms 


ne of them green, an 
tionists ; we have to si 
meat or other protei 
resent in adequate bie 
there is sufficient st” 


equired number of ca 
ler, as far as possibl 


yus members of the f{ 
itering to individual * 
orite dishes make for 


with onions, lemon, and 


SUCCOTASH 


Pour 10 personnes 


1 boite No. 2 de Blé d’Inde 2 tasses grosses fe 

gsucré AYLMER bouillies, chaudes 
Beurre, sel et poivre 

Mélanger le tout et faire chauffer a fond avant de servir 


CHAMPIGNONS FARCIS AU BLE D’INDE 


Pour 6 personnes 


bien 


6 cuil. A soupe de Blé d’Inde _—_6_ gros champignons 
sucré AYLMER Beurre, sel et poivre 
Enlever un peu du jus au blé d’Inde. Peler les champignons et 


enlever les tiges. Faire sauter les tétes enti s dans du beurre dans 
une poéle couverte Réchauffer le blé d’Inde dans du beurre, avec sel 


et poivre, puis farcir les tétes de champignons, puis en servir une a 9 : F : 
piel ord lao Aglare @ cote eM ps | 


Pour le petit diner, on ajoute aux champignons farcis une sauce aux 
champignons, et l’on en sert deux ou trois 4 chacun 


incy salads—s; : 
MARINADE AU BLE D’INDE SUCRE ; pm ss . salads made with 
3 boites No. 2 de blé d'Inde 2 tasses de sucre ads made with canned fruits— 


sucré AYLMER { tasse de sel I ki 
og fy t fhe Kind or what the ingredi- 
i Pied de célen pousse “© moutarde en 3 belong! More than a novel and 
Hacher les légumes élanger avec les condime élés A sec; ion— i ; 7 
ajouter le. vinaigre; faire culte, puls emboutellier Servis avec'icg 10N—they are part of the dish 
viandes froides h; 
: at adds gusto and distincti 
PAIN GRILLE AU BLE D’INDE, A L’ESPAGNOLE : g d distinction 
Pour 6 personnes Ou prepare. 
1 boite No. 2 Blé d'Inde sucré 4 cull. a soupe sauce Chili 
AYLMER AYLMER 
1 cuil. A soupe oignon haché 3 cuil. A soupe de beurre f 
2 cuil. A soupe poivres verts cuil, A soupe de ‘‘cornstarch”’ = 


hachés 1 cuil. a thé de sel ole W ae 

1 tasse tomates AYLMER § cuil. a thé de poivre Lette ater Ice 
Faire cuire l'oignon et le poivre vert dans du beyrre, pour attendrir 
Mélanger le ‘‘cornstarch’’ a un peu de tomate, puis inttoduire tout 


le reste des ingrédients. Faire cuire en agitant, jusqu’A épaississe- S distinctly different, try this 


ment. -On servira sur pain grillé 


: 2 2tte desser *s the best w S 
BLE D’INDE SUCRE A LA MERIDIONALE ssert. It's the best water 
Bour 6 personnes in your mouth! And s ete 
J : nd Si 7 
6 boite No. 2 blé d’Inde sucré é cull. a thé de poivre see how - 
AYLMER (ou une boite No.1 1 cuil. & soupe de beurre 
2 oeufs fondu 4 
1 cuil. A thé de sel 1 chopine de lait échaudé et : 
jus de blé d'Inde uice of 2 le 5 - - 
- “2k § ‘ ian i 
Battre les oeufs légérement; ajouter au blé d'Inde égautté et haché, J ae we “<@ 
Ajouter au jus de blé d’Inde assez de lait pour faire une chopine, % cup Emrelettes - —- 
puis faire échauder ce liquide, et combiner au reste. “Verser dans = ‘ 
un plat beurré puis mettre au four (300°), jusqu’a fermeté suffisante “i 
et couleur dorée Servir comme légume 
Water 
) min 


H add 
and Emrel- 
Teeze 15-20 4 


—— PRITZ SPRUTAD 
------- DEEP FAT FRYING = FSVEBISHeS 


SET No. 672 
A Few Suggestions | Cookie Maker 

& French Fried Potatoes - - - 390° 

a Doughnuts - - - - - - - 3706 

5 Oysters - - - - - 3875—390° 
: © 
b CANDY MAKING 

3s Fudge - - - - - - > - 234? 

Cake Icing ee ew Le = “240? 

ee Taffy - - - - - = + 260—270° 
* 
and ¢ JELLY MAKING 

ng Grape ae) = see = 220——225e 


to be Currant, )=- 9) =" 2 > 218—220° 
Crabapple = Aas 222—224° 


For All of US—_ At last a quick, clean, easy way to 
————_,, handle with perfect results the 
Who like to Cook soft Cookie, Tarts and Jumble dough. 


Made by AUG, THOMSEN & CO. 490 Woodward Ave., Brooklyn, N, Y. 


CONSIGNMENT NO. 3. 


CONSIGNMENT NO. 3. 


Chére amie, 

Je n’aurais vraiment jamais pensé qu'il y etit tant 
de délicieuses recettes d base de blé d’Inde, si je ne 
m'étais mis en téte d’en rassembler les plus utiles pour 
celivret. Il me platrait de vous votr les essayer toutes, 
car je les ai choisies avec grand soin; toutes sont 
faciles ad préparer, tres pratiques, et la plupart sont 
trés économiques. 

Permettez-moi d’insister un moment sur un point 
important: .Comme c'est le blé d’Inde qui constitue 
lingrédient principal de ces recettes, il est logique de 
penser que la qualité dont on fait usage dott avoir la 
plus grande influence sur les résultats obtenus. Je ne 
puis donc mieux faire que de vous recommander 
Vemplot du blé d'Inde.sucré AYLMER, dont la 
qualité est insurpassable, et toujours untforme. 

Comme je passe mon temps aux divers Services de 
eto Recherches AYLMER, j'ai appris qu'il .existe de 
fortes différences entre diverses qualités de blé d’ Inde 
et diverses conditions d'une méme espéce. Au, point 
de vue diététique, je puis affirmer que le blé d’Inde 
AYLMER correspond exactement au blé d'Inde 
“frais enlevé de l'épi."’ Ceci provient du fatt que ce 
blé d’Inde est toujours cueilli et mis en conserve le 
méme jour, dans des boites de fer-blanc a intérieur 


émaillé, ce gui préserve toute sa saveur et sa couleur 
4 5 


450 BU. SHELLED 
Ah CORN. 


sceedaeiieeaccite cheatin a aaa tae 


13 200 BU. POTATOES. 


Compare The Flavour naturelles. 


: : J’ose espérer que vous ferez bientét l'essai de quel- 

Open a tin of AYLMER Canadian ques-unes de mes recettes..... Il fait toujours 
Peaches, and compare the flavour with any Bi plaisir de servir des mets qui enchantent toute la 

Ps) brand of imported peaches on the market. famille . . . et n’oubliez pas que le blé d'Inde, sous 


toutes ses formes, est un des vegétaux les plus 
précteux dans la bonne alimentation humaine. 


INC Mes meilleurs souhaits. 
age t F ioe Kaz 


(Service Diététique, Canadian Canners Limited) 


The result of this comparison will furnish 
\ you with undeniable proof that AYLMER 


Canadian Fruits are away ahead in flavour. 


AYLMER Peaches are the famous Nia- 
gara Freestone Peaches . . . picked ripe from 
the tree . . . luscious and juicy . . . just as | faced 


you enjoy them in the summertime . . . all 
of the freshness and fine natural flavour are 
fully retained by the AYLMER process of 
canning. 


ing consignment of merchandise, 


Pay freight at the rate of 15 cents per cwt., and drayage at 2 cents. 


sz 94 


HEN guests are expected — men and women — the sort we 
want to please, and when everyone has been having chicken 
or turkey, roast beef or lamb, squabs or filet, we buy a 


sblest of all — a Baked Steak. 


I} <= 


Arrangement of Crab Meat in 


faked Steak, Mushrooms 


=? tablespoons gelatine 
cup cold water 


2 cups cleared brown stock or 


consomme 
_| bay leaf 
[3 cloves 
// Salt and pepper 
Stuffed olives 


ften the gelatine in cold water 
/} ie salt and pepper to taste, boil 
“fA minutes, and strain into the 
ine, This quantity is sufficient 
ight servings. A clear lemon 
may be used if a simpler one 
sired. 
“ace a stuffed olive, pimiento 
XY down, in each of the required 
y yer of individual molds. Add 
@ided crab meat and fill with 
yartly set aspic. Chill. In the 
‘e of a round serving platter, 
with shredded lettuce, place 
a hollowed out grapefruit, 
3 scalloped, and fill with may- 
yy ise. Around this, place a ring 
tte iny peeled and chilled toma 
ugh scooped out a bit and filled 
: caviare, and then a ring ol 
ed eggs, cut lengthwise, with 
nchovy placed on top of each. 
nen add an outer circle of the 
Bpic molds. 


large and glorious steak, 
or topped with a layer of golden brown onion rings, or newest 


y assortment of hors d’ocuvres and we finish with a delicate des 
yecause the steak is the headliner on this program. 


Aspic, Tomatoes Stuffed with 
Caviare and Anchovy Eggs 
Cheese Pastries 
3all Potatoes Green Beans 
Radishes, Celery and Pickles 
Small Poppy-Seed Rolls 
Compote of Cranberries, Kumquats and Peaches cone ct) eee na 
Meringue filled with Maple Mousse generously will Mm 
: Caffee chopped parsley, ma 


Appetizer Arrangement 


It may be just plain broiled and 


So we start with a fresh and stim 


Balls of potato and 


Crab meat G 
Grapefruit shell 

Shredded lettuce 14 pound yellow chees« 
Mayonnaise 1 cup flour 


Tomatoes cup butter or margaring 


Caviare 
Stuffed eggs 
Anchovies 


Grate the cheese and mix ¥ 
add just enough water to mak 
very lightly, roll thin and ¢ 
cheese and bake in a hot oy 


OU 


Heat the soup stock with the spices, 


ENU making 

Plant presents 

any other hous¢ 

of course, inclt 
under test, but sinc 

ary of the Proving 

Vv balanced, not mer 
lowing out of the wo 

ive to remember that 

int of milk every day, 
ne of them green, ania 
tionists ; we have to sé 
meat or other protei 
resent in adequate bu 
there is sufficient st 
equired number of cal 
ler, as far as possibl 


A thick baked steak, savory with onions, lemon, and 


catsup, is a piece de resistance which can be placed 
‘ithout hesitation before the most fastidious of guests. 


yus members of the tf 
itering to individual * 
orite dishes make for 


we 


GALETTES AU BLE D’INDE. SUCRE 


(Pour 6 personnes 


boite No. 2 Blé d’Inde 
sucré AYLMER, ou 1 
boite No. 1 

2 oeufs bien battus 

i tasse de lait 


Battre les oeufs en mousse légére. Incorporer le lait 
ramiser les ingrédients secs, et ajouter le mélange de 


pont lait et oeufs. Battre le tout jusqu’a ce qu’il soit uni- 
forme et léger; ajouter le blé d’Inde. Verser a cuillerées 
sur une téle 4 cuire ou dans la poéle. Quand des bulles 


BLE D’INDE SUCRE SAUTE i made with canned fruits— 
Pour 5 ou 6 personnes) 1e kind or what the ingredi- 
1 botte No.2 Bléd’Inde _3 cuil. A soupe de be long! i 

boite No.2 Blé d'Inde —_3 cuil. a soupe de beurr long! More than a novel and 
Faire fondre le beurre; ajouter le ft 1é d'Inde et les con- = Z 5] 

diments Chauffer gradue Manet ei ensouist isa . they a part of the dish 

servir trés chaud, comme légume, avec la viande. t adds gusto and distin ti 
Ss ction 


FRITES DE BLE D’INDE SUCRE 


uf Pour 6 personnes “ 
: 1 boite No. 2 blé d’Inde- 11% tasse de farine W. bd 
sucré A Y L M E R, 3 cuil. A thé de poudre a tte ater Ice — 
F égoutté pate 
( tasse jusde blé d’Inde 1 cuil. a thé de sel ietinc : — 
et lait 1g cuil. a thé de poivre distinctly different, try this f 
1 cuil. & soupe de beurre 2 oeufs ‘e d Pen . e X 
fondu € dessert. It’s the best water = 
Egoutter le blé d’Inde et y ajouter les oeufs bien battus. t your mouth! And m 
Mélanger le lait au jus de blé d'Inde enlevé, pour faire ‘ wen how al 
{ tagsse, puis ajouter avec les oeufs et blé d’Inde com- < 
binés, aux ingrédients secs. Battre jusqu’A mélange 
parfait Ajouter le beurre fondu. Verser, par grandes i Ca] . 
cuillerées, sur téle A‘cuire ou poéle bien graissée. Si Juice of 2 lemons Ly ~ <a0 - 
cette friture est faite dans de la graisse (360°), on mettra % cu S = = 
2 tasses de farine au lieu de 1!4 tasse mentionnée. P Emrelettes ou o = 


l’air ve formeront dans les galettes, on les retourne 

[a pour faire brunir l’autre cété Servir-avec du b P ) ] 

> f e : ‘ 6té. Ss eurre, N14 I d 
nr du miel ou du.sirop Si le blé d’Inde est trés humide a runt a a 
on l’égouttera avant de l'ajouter au mélange liquide. 


2% cuil. & thé Poudre a 
pate 
4 cuil. a thé de sel 
1 cuil. a soupe de sucre 
2 tasses de farine 


y salads—salads made with 


prepare. 


Servir avec bacon ou cételettes de porc. a. = 


ater 
min 
add 
emon juice and Emrel- 
ettes. Freeze 15-20 
minutes, 


ed 


& 
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COMMISSION BUSINESS. 


A Few Suggestions 
8 


DEEP FAT FRYING 


French Fried Potatoes - - - 390° 
Doughnuts =°- -- -~ .- - - 370° 
Oysters - - - - - 375—390° 


CANDY MAKING 


Fudge =. fs. sto5 = = w= = (284° 

A Cake Icing ae ae etree ve. DAO? 

ge Taffy - - - - - - 260—270° 
and ¢ JELLY an 

se ie 220—225° 

to be Currant - - - - - | 218—220¢ 

Crabapple - - - 2222240 
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CONSIGNMENT NO. 3. 


13 200 BU. POTATOES. CORN. 


AYLMER MARSHMALLOW PEACH 
Drain liquid from a No. 2 ‘squat tin 
AYLMER Peaches. 


each peach cavity. 


Place ¥%2 marshmallow on 

Brown marshmallow in 
oven at 400°F. Sprinkle with chopped salted 
peanuts. Serve hot.or cold. 


charg 


AYLMER PEACH SHORTCAKE 


Make your favourite layer cake. Drain 
peaches from 1 No. 2 squat tin AYLMER 
Peaches. Save four halves for decorating and 
mash remainder with silver fork. Place be- 
tween layers. On top layer pile whipped cream 
and decorate with halves which have been cut 
in quarters or eighths. 


AYLMER PEACH TRIFLE 
(serves 5-6) 
Make a custard of 2 cups milk, 2 egg yolks 
Add 1 tablespoon 
cornstarch dissolved in 1 tablespoon cold 
water, When cooked chill. Fold in stiffly 
beaten egg whites.. Drain liquid from 1 No. 2 
squat tin AYLMER Peaches. Using individual 
serving glasses arrange 1 half peach in bottom 


of each and another half cut into eighths lining 


and 2 tablespoons sugar. 


sides. Pour in custard, garnish with nuts or 
maraschino cherries. 


re ee eo ee ee ee 


CONSIGNMENT NO. 3. 


Ah 450 BU. SHELLED 


SET No. 672 


fee Cookie Ma 


WEN UENGUN 
ma GY COs 


For All of US— At last a quick, clean, easy 
a ene es ae perfect resul 
Who like to Cook soft Cookie, Tarts and Jumble 


Made by AUG, THOMSEN & CO. 490 Woodward Ave., Brooklyn, ! 


{ FRITES AU BLE ae ai: ET HOMARD 


(Pour 5 ou 6 


AYLMER PEACH MAGIC 
(serves 4) 

Drain and mash 1 tin No. 2 squat AYLMER 
Peaches. Add % cup whipping cream, stiffly 
beaten, 1 tablespoon sugar and 14 cup peanuts 
or wal ves chopped. Pile into serving glasses. 
Chill. Decorate with nuts or cherries. 


AYLMER PEACH JELLY SALAD 


(serves 4) 

Drain syrup off 1 tin No. 2 squat AYLMER 
Peaches. Add enough water to syrup to make 
2 cups liquid. Heat to boiling point. Add 1 
lemon jelly powder and stir until dissolved, 

When set, unmould on lettuce leaf. Decorate 


with whipped cream, peaches and ‘cherries. 


Pay freight at the rate of 15 cents per cwt., and drayage at 2 cents. 
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HEN guests are expected — men and women — the 
want to please, and when everyone has been having cl 
or turkey, roast beef or lamb, squabs or filet, we 
large and glorious steak. It may be just plain broiled and 

y, or topped with a layer of golden brown onion rings, or newest 
blest of all — a Baked Steak. So we start with a ire sh and stim 
hors docuvres and we finish with a delicate des 


x assortment of 
yecause the steak is the headliner on this program. 


Arrangement of Crab Meat in Aspic, Tomatoes Stuffed with 
Caviare and Anchovy Eg 
Cheese Pastries 
iked Steak, Mushrooms Ball Potatoes Green Beans 


Radishes, Celery and Pickles 
Small Poppy-Seed Rolls 
e Cr mee ‘ ako iar oie tato and 
Compote of Cranberries, Kumquats and Peaches intone 
Meringue filled with Maple Mouss« ee ae 
parsley, ma 


Coffee 


Appetizer Arrangement 


? tablespoons gelatine Crab meat 


Grapefruit shell 


cup cold water 
> cups cleared brown sto k or Shredded lettuce 14 pound yellow chees 
consommé Mayonnaise 1 cup flour 
bay leaf Tomatoes cup butter or margaring 
)} cloves Caviare 
Salt and pepper Stuffed eggs Grate the cheese and mix W 
/ Stuffed olives Anchovies idd just enough water to mak 
»/ S very lightly, roll thin and e@ OU 
F \ ften the gelatine in cold water Heat the soup stock with the spices heese and bake in a hot of 
sks g salt and pepper to taste, boil 
—A minutes, and strain into the 


/ ine. This quantity is sufficient 


/ ight servings. A clear lemon 
“7 : p " 
” A may be used if a simpler one Plant pres 
ee sired. ny other he 


but sin 


the Proving 


“Wace a stuffed olive, pimiento 
% down, in each of the required 
yer of individual molds. Add ait SO ey es ; J 
Ided crab meat and fill with es ia , ‘ ; : vy balanced, not mer 
——yartly set aspic. Chill. In the 
e of a round serving platter, 
with shredded lettuce, plac 
AY) hollowed out grapefruit, 

Ss scalloped, and fill with may ‘ ve Pi tionists ; 
Around this, place a ring - —" pe 2 meat or 


lowing out of the 


ive to remember that 


bint ot mulk ey 


ine of them green, 


assy way) ISE. ) 

results the IN peeled and chilled toma- resent 

mble dough, © SC« oped out a bit and filled there is 

i f quired num 


caviare, and then a ring ot 
ed eggs, cut lengthwise, with 
nchovy placed on top of each. 
en add an outer circle of the ( 


ler, as 
savory with ontons, lemo 


us membe 
iter xy tol 


ptlyn, ¥,1 


, ict rs sodrach 1" 
resistance wich can ti 


fore the most fastidious of 


ic molds. 


“FRESH FROM CANADIAN ORCHARDS” 


5 Tasty Ways To 


(serves 4-6) 


Drain syrup from 1 tin AYLMER Peaches Serve 
Lay peach halves pit side down in baking pan 
Do not allow to touch. Sprinkle each haif 
lightly with brown sugar, add 14 teaspoon lemon 
juice and bake in oven at 425° F. until brown Plac ; - 
If ches beco dine ith as ee if ae one scoop or spoonful vanilla I 
peaches ecome ary dauring Daking, pour Cream iha sherbet glass Cc : 4 ce 
over them some of the peach juice. Remainder half peach, garnish ithe a this with a 
of juice excellent for beverages or jelly ped cream. a cherry or whip- 
2. Stuff peach cavity with chopped nuts and 
dates. Serve with cream as a dessert or 
(serves 4-6) lettuce leaves with a salad dressing oe 
Chill 1 tin AYLMER Peaches. Drain off 3, Roll half peaches :n cocoanut and fill cavi Harvest Scene in a Niagara Peach Orchard 
‘uice. Mix your favourite cottage or cream with ice cream or a w : ay 
juic } eo ‘1 water ice. 
cheese with peach juice and chopped nuts 
Stuff centres of peaches and arrange in pairs 4, a ag a Serve peach halves in Compare The Flavour 
3 e i. ; Saked tart shells hi : A 
; ntres together. Allow one whole » garnishing with w : 
with stuffed cer 8 : cream. g with whipped Open a tin of AYLMER Canadian 


peach to each, serving on crisp lettuce leaf. 
Peaches, and compare the flavour with any 


Decorate with nuts. Reserve remainder of 5, Fill cavity of each : 
ue . . . < peach wit " 
peach juice for beverages or jelly. apple, whith ‘has bees Heed ne ane brand of imported peaches on the market 
salad ssi > ruit 7 
dressing. Place peach halves on The result of this comparison will furnish 


lettuce. Garni i 
uce arnish with chopped toasted you with undeniable proof that AYLMER 


almonds. 
(serves 4-6) Canadian Fruits are away ahead in flavour. 
Drain syrup off 1 tin AYLMER _Peaches AYLMER Peaches are the famous Nia- 
Mash peaches ae a Ibo hs pint whip- : (serves 5) gara Freestone Peaches . . . picked ripe from 
: , with easpoons sugar, 7 eS 
an oe tanakied peaches Place in ine at a ye StiEE Y2 cup whipping cream the tree . . . luscious and juicy . . . just as 
then fo _mas sa as gh d is No. 2 squat tin AYLMER A . wot. indi daa s : 
erator tray for at least two hours. “ with sauce, ¥2 cup shredded cocoanut. Chill bite hn, f tk rH I A cme, manne < «5 wl 
sharp knife into slices and tall oe Geer sherbet glasses, top with whipped prcany oat or the — hness and fine natural flavour are 
for beverages or jelly. decorate with cherry, nuts or cocoanut. an fully retained by the AYLMER process of 


Reserve sytup 
canning. 


COMMISSION BUSINESS. 


SET No. 672 


A Few Sugegesti 
él Sugges 10ons | (Sookie Maker 


w= -=- DEEP FAT FRYING 4---- ——""— [SWEDISH SPRITZ SPRUTA.) —————— 
French Fried Potatoes - - - 390° { é 
Doughnuts - - - - - - - 370° | La 
Oysters - - - - -. 875—3890° 
~— CANDY Nee >: 
Fudge - - - - - - = = 284° 


Z Cake lcing - ----- 200° «x| y GCOGQCIAC OS 
a Taffy - - - - 260—270° SYS AEST WIT 


and ¢ JELLY MAKING 


Grape - - - - - - 220—225° 
to be Currant <2 = = = /9i9——2200 
Crabapple os) Ase aig oe 222——224° 


Consull 


Mo. 


For All of US— _ At last a quick, clean, easy way to 
Who like to Cook handle with perfect results the 
Yn te soft Cookie, Tarts and Jumble dough. 


E433 es Made by AUG, THOMSEN & CO, 490 Woodward Ave., Brooklyn, N. Y. 


CONSIGNMENT NO. 3. CONSIGNMENT NO. 3 ee ae 


450 BU. SHELLED 
4h CORN. 


13 200 BU. POTATOES. 
FRITES AU BLE D°INDE ET HOMARD 


Four 5 0U 6 personnes) 


ALWAYS CHOOSE AYLMER FRUITS FOR NATURAL FLAVOUR 


7 
rer les is 
F le homard, 
- es, dans de 
Hae cad ee mie (serves: 6) ee 
sugar Pet Gee abeine tive serves Drain liquid from 1 No, 2 squat tin 
3 Po Baking 1 No. 2 Spe tin 1 cup AYLMER a cup chopped celery AYLMER Apricots. Mash. Whip ial stiff "a 
3 AYLMER Pineapple Boneless Chicken Ye cup chopped Y, cup whipping cream with 2 tablespoons ; 
Cream butter, add sugar and blend well, th 1 (diced YLMER S. tie i sugar. Fold into apricots and pile into sherbet 
add well beaten egg. Drain AYLMER oe cup : ala ressing glasses. Chill. Decorate with maraschino ! 
apple and Ridemase Eo ne MER Pine- Pineapple (diced) cherries or nuts. & Tamise 
baking powder to floy ci Bea sifting, add Combine ingredients and chill. Pile ee. 6 Marshmallows may be softened in apricot F te tour et 
nately with 3/ Ir, then add this alter- lettuce leaves, add more salad dressing if de- quid al dded : oe esi Scuire a la . 
Beat | with “4 cup pineapple juice to mix sired, sprinkle with paprika and decorate with 2 then added to mashed apricots before seine: 
eat well. xture, Sai pat F combining with whipped cream. 
Bovie £ For further variation add also % cu bs 
slices of ieee snared cake pan with F : : chspped tials. ; . 
at 372°F fox ie t over batter and bake Drain syrup off 1 tin No. 2 squat AYLMER larch" | 
teeny evans Turn out of pan, Pears. Add enough water to syrup to make 2 * 
peg Elem araschino cherry in centre pe cups liquid and heat to boiling point. Add 2 (makes 8) Sees 
ens Pple ring. Serve with whipped tablespoons lemon juice and also 1 tablespoon After rolling out pastry, shape in muffin tins. ee 
4 | sugar if desired. Drain liquid from 1 No. 2 squat tin of b moitie de 
Soften 2 tablespoons gelatine in '% cup AYLMER Apricots. Mash. Add 1% tablespoon De reredintes 
J cold water, add to hot mixture. Pour into lemon juice and put into patty shells. Bake 
moistened moulds. Allow to set. Unmould at 425°F 20 minutes, remove from oven aed 
Pree (serves 4) and serve with whipped cream. (Pears may be add meringue made from 1 egg white and 1 p | 
AYLMER A, from le Naso ate th cut in sections and moulded in jelly.) pee sugar. Return to oven until slightly LYLMER | 
make 14% cups ead and te enough water to iat ! 
“soph 1’ tablespoons pa ae to boiling point, (serves 4 or 5) ) ete 
6 ae liquid, Also sugar if dened ee Chill 1 No. 2 squat tin AYLMER Pears. AYLMER Fruits : 
tue eal g Srapefruit for garnishin ee Drain liquid from pears. Fill cavity of pear : é | REE eee | 
ad cael of grapefruit in bottom a ae r- with chopped date and stick halves together, are canned in Canada | gare 
Saba, ‘Gan with liquid and allow coe cavities facing. Arrange on lettuce leaf. Pour ks 
Seaside i and just before io © set. over salad dressing, sprinkle with paprika and Gc di C suas 
oe with red and ethan “i hth decorate with parsley and cheese balls. : anadian Canners Limited 
Ons of grapefruit. cherries Pears and cheese may be tinted to harmonize Hamilton, Canada 


with particular colour scheme. 


4 
‘ 


OG. F. Stewart, Zanesville, O., the following consignment”? : 


a commission: 


Pay freight at the rate of 15 cents per cwt., and drayage at 2 cents. 
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HEN guests are expected — men and women — the sort we 

want to please, and when everyone has been having chicken 

or turkey, roast beef or lamb, squabs or filet, we buy a 
: large and glorious steak. It may be just plain broiled and 
_ y, or topped with a layer of golden brown onion rings, or newest 
blest of all — a Baked Steak. So we start with a fresh and stim- 

y assortment of hors d’ocuvres and we finish with a delicate des- 


3 ¢ 


yecause the steak is the headliner on this program. 


Arrangement of Crab Meat in Aspic, Tomatoes Stuffed wit 
Caviare and Anchovy Eggs 
Cheese Pastries 
aked Steak, Mushrooms 3all Potatoes Green Beans 
Radishes, Celery and Pickles 


Small Poppy-Seed Rolls Balls of Porn j 
balis of potato aie 


Compote of Cranberries, Kumquats and Peaches of ee 
Meringue filled with Maple Mousse generous y with melte 
chopped parsley, m@ 


Coffee 


| Appetizer Arrangement 
zy 
=) tablespoons gelatine Crab meat Cc 
cup cold water Grapefruit shell 
> cups cleared brown stock or Shredded lettuce 14 pound yellow cheese 
consommé Mayonnaise 1 cup flour 
Tomatoes 14 cup butter or margaring 


_. bay leaf 

/)} cloves 

/ 5alt and pepper 
Stuffed olives 


Caviare 

Stuffed eggs Grate the cheese and mix 
add just enough water to mak 
very lightly, roll thin and ¢ 
o 


Anchovies 


“Fou 


ENU making 
Plant presents 

any other house 

of course, inch 
under test, but sinc 
ary of the Proving ] 
balanced, not mer 
lowing out of the we 

ive to remember that 

bint of milk every day 
ne of them green, os 
tionists ; we have to s§ 
meat or other protei 
resent in adequate bu 
there is sufficient st 
equired number of cal 
ler, as far as possibl 


ften the gelatine in cold water. Heat the soup stock with the spices, cheese and bake in a hot 


g salt and pepper to taste, boil 
minutes, and strain into the 
ine, This quantity is sufficient 
ight servings. A clear lemon 
may be used if a simpler one 
sired. 
Axce a stuffed olive, pimiento 
% down, in each of the required 
yer of individual molds. Add 
Ided crab meat and fill with 
yartly set aspic. Chill. In the 
‘e of a round serving platter, 
with shredded lettuce, place 
a hollowed out grapefruit, 
3 scalloped, and fill with may 
» ise. Around this, place a ring 
iny peeled and chilled toma- 
scooped out a bit and filled 
caviare, and then a ring of 
ed eggs, cut lengthwise, with 
nchovy placed on top of each. A thick baked steak, savery with onions, lemon, and 
is a piece de resistance which can be placed 


ien add an outer circle of the catsup, 
pic molds. without hesitation before the most fastidious of guests. 


= 
A 


us members of the 


atering to individual * 
lorite dishes make for 


California Fruit Salad 


Plain salads, fancy salads—salads made with 


fresh fruits, salads made with canned fruits— 
no matter what the kind or what the ingredi- 
ents, Rubyettes belong! More than a novel and 


colorful decoration—they are part of the dish 


itself! A fruit that adds gusto and 


distinction 
to every salad you prepare. 


Emrelette Water Ice 


For an ice that’s distinctly different try this 
refreshing Emrelette dessert. It’s the best water 
ice you ever put in your ae 

your mouth! And s " 
simple it is: erie 


4 cups wate 

S water ae 
=) Juice of 2 lemons 
« Cups sugar 


% cup Emrelettes 


Mn. 


Boil sugar and water 
together for 10 min 

utes. Cool, and add 
lemon juice and Emrel- 
ettes. Freeze 15-20 
minutes. 
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47 125 BU.<NAVY DES SCIENCES 


BEANS. 


§ Price $1. DOMESTIQUES 


ee i ii ititititinindindinndl 


Sell the balance of Co 

2g second entry, page 55- 

2 Open an account in the 
Post your books to date 


ooo 


(Usage du Lux pour la lingerie délicate) 


2 ih) Pay the Hartford Insu 
f Pay Geo. P. Rowell & zi : aa 
ee Debit Consignment No. 1 in your Journal, for Commission, Storage, Insurance, Advertising, and Cooperage, at 


the rates specified in 242. For journal entry see 242. 
Post your books to date. See 243. 


Make out an Account Sales of Consignment No. 1, as shown in 245. Remit it, and a check for the net proceeds, 


through the Business Exchange. 
Buy the following merchandise of D. M. Spaulding, on account, at 10 days, | 
2 days, 6% ; 5 days, 4% ; 8 days, 2%. See 169. Pay freight at the rate of 12% cents, and drayage at 1% cents 


aa ; 
ess the following, time discounts: 


R* per cwt. 


Vr ton 


~ gg 


clewms’ "10 dayr net; 2 days, O99; 5 days, 4%, Sdays, 2%. 


All Claims for Shortage or Damage Must be Made upon Receipt of Goods. 


Bako Ae Basie 5 


| 600 | Li. Bacon 8 | 48 
140 | Btb. Fasset bpyple 445 161 
100 | Bu Shelled Corn 5 3t 
we 500 | Ls, Dried Founw 6 30 270 
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Démonstrations d’Arts 
Domestiques 


AU FORUM 


sous les auspices de 


LA PRESSE 


avec la coopération de 


L°ECOLE CANADIENNE 
DES SCIENCES 
DOMESTIQUES 


Recettes dont se servira 


Mile Héléne Chagnon 
JEUDI, 11 MAI 1933 


| 
| 
: 
| 
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JAMBON cuIT 
1 jambon roulé 1 cuillerée 4 thé d’épices mélangées 
: Clous de girofle 


2 tasses de jus d’ananas 


1 tasse de sucre brun 
j r irofle. Mélangez le sucre, les 
orez 1a surface du jambon avec des clous de girofle. 1geZz , le 
hanes Je jusd’ananas. Verse2 Ce mélange sur le jambon. Faites cuire & une tempé- 
rature de 350 degrés; arrosant fréquemment. Faites cuire les tranches d’ananas avec 
le jambon, une demi-heure avant de Yenlever du four. 


SORBET AU GINGER ALE 


1 blanc d’oeuf 
1 tasse de Ginger Ale 
1 cuillerée & table de sirop de blé-d’Inde 


% tasse de sucre 

% tasse d’eau 

2 cuillerées & table de jus de citron 
1 tasse d’ananas tranchés 

sucre, eau et le sirop de plé-d’Inde. Faites refroidir. 


Ajoutez le jus de citron et les ananas. Ajoutez le blanc d’oeuf non battu, et battez le 
tout. Versez dans le tiroir du REFRIGERATEUR GENERAL ELECTRIC et faites 


congeler environ une heure et demie. 


Faites un sirop avec le 


SALADE A LA GELEE DE TOMATES 

% tasse de cornichons 

% tasse de céléri (haché) 
% tasse de pois 


1 paquet de gelée en poudre 
(essence de citron) 
1% tasse de jus de tomates 
1% cuillerée & thé de jus de citron 
Faites dissoudre le jello dans le jus de tom il j i 
sel et sauce et faites refroidir. anid 5 ge holinenenge igen hg Pai 
bad dans des moules passés 4 l'eau froide et faites refroidir dans le REFRIGERA- 
2 GENERAL ELECTRIC, jusqu’a ce que ce soit ferme. Démoulez sur de la laitue 
garnissez avec de la mayonnaise. Suffisant pour six. 


CREME AU CAFE 


6 cuillerées 4 table de café Bokar 
1% tasse d’eau froide 
% tasse sucre granulé 


2 cuillerées 4 table de gélatine 
2 tasses de créme a fouettet 


Fai ili A ’ F F; 

dhe fin on. détoubu pba eau froide environ 10 minutes. Coulez & travers un tamis 
la gélatine préalabl os “5 eee a Ajoutez le sucre dans le liquide chaud, ensuite 
de créme et ajoutez au premier m ana refroidir. Fouettez deux tasses 


Pay the Perdord Insu 


Pay Geo. P. Rowell & 


the rates specified in 242. 


Debit Consignment No. 1 in your Journal, for C 
For journal entry see 242. 


COMMISSION BUSINESS. 


SAUCISSES (STYLE ESPAGNOL) 


2 piments verts (hachés) 
2 oignons (tranchés) 

1 cuillerée & thé de sucre 
Saindoux 

Sel et poivre 


1 doz. de saucisses 

6 tranches de bacon 

1 boite de soupe aux tomates 
(diluée avant de employer) 

2 carottes (hachées) 


Enveloppez deux saucisses dans une tranche 
Faites-les cuire partiellement sous Vélément du haut dans le four HOTPOINT. Placez 


les légumes et les saucisses dans une casser' 
Versez le sucre au-dessus et les tomates diluées 
HOTPOINT & une température de 325, jusqu’a ce que tout soit bien cuit. 


SANDWICHES 
(instructions données pendant I’Ecole.) 


1 — Fromage et p4té de langue, jambon et veau de Clark’s. Mélangez en parties égales 
du fromage Beaumert défait en creme avec du paté de langue, jambon et veau de 
Clark’s, une cuillerée 3 table de Bovril. Ajoutez un quart de tasse de catsup Clark’s 

et étendez ce mélange sur des tranches rectangulaires d’environ un quart de pouce 
d’épaisseur. Garnissez avec des olives farcies au centre. 

2 — Fromage et olives (employez le fromage Chateau) 

3 — Tomates — 4 — Jambon et persil. 


THE GLACE (Thé Salada) 
Instructions données pendant VEcole 


MACARONS 


% tasse de flocons de mais 
% tasse de cerises au maraquin 
2 blancs d’oeufs bien battus 


% tasse de lait Condensé Eagle Brand 
1 tasse de coco filamenté 
1 tasse noix (hachées) 


Au lait condensé Eagle Brand, ajoutez les blancs d’oeufs, bien battus. Ajoutez 
ensuite les autres ingrédients. Jetez par cuillerées dans une léchefrite graissée, 
espacez d’un pouce. Faites cuire au brun doré, 4 four modére, 325 degrés. 


METHODE DE LAVAGE TRES MODERNE 
(Usage du Lux pour la lingerie délicate) 


ommission, Storage, Insurance, Advertising, and Cooperage; at 


Post your books to date. See 243. 
Make out an Account Sales of Consignment No. 1, as shown in 245. Remit it, and a check for the net proceeds, 
through the Business Exchange. 

Buy the following merchandise of D. M. Spaulding, on account, at Io days, less tl 
See 169. Pay freight at the rate of 12% cents, and drayage at 1¥% cents 


1e following, time discounts: 


2 days, 6%; 5 days, 4% ; 8 days, 2%. 


Chama’ ae 40 days; net, 2 days, O% ; 5 days, 4% ; & days, 2%. 


All Claims for Shortage or Damage Must be Made upon Receipt of Goods. 


_600| % Bacon a8 48 
140 | Bll, Krust bpplas 245 161 
100 | Bu. Shelled Corn 57 zr 
500 | Le, Dried Prune 06 30 270 
No. 
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Démonstrations d’Arts 
Domestiques 


AU FORUM 


sous les auspices de 


LA PRESSE 


avec la coopération de 


L°ECOLE CANADIENNE 
DES. SCIENCES 
DOMESTIQUES 


Recettes dont se servira 


Mile Héléne Chagnon 
JEUDI, 11 MAI 1933 
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CONSIGNMENT NO. 4. 
125 BU. NAVY 
VI BEANS. 
) Price $1. 


iARAAA,Rneaewrwrnwnyrnyr"r—" 


second entry, page 55- 

Open an account in the 

Post your books to date 

aii Hh Pay the Hartford Insu 
. Pay Geo. P. Rowell & (5) 
Debit Consignment No. 1 in your 
the rates specified in 242. For journal ent 
Post your books to date. See 243. 
Make out an Account Sales of Con: 
through the Business Exchange. 
Buy the following merchandise of 


* { é > . Ae of 
2 days, 6%; 5 days, 4% ; 8 days, 2%. 


per cwt. 
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ROTI DE PORC AU FOUR.—HOTPOINT GENERAL ELECTRIC 
(Instructions données pendant les démonstrations) 
GARNITURE DE POMMES POUR LE ROTI DE PORC. 


4 pommes rouges, 10 clous de girofle, 
¥% tasse de vinaigre, 1% tasse d’eau, 
2 tasses de sucre, 14 cuillerée 4 thé de canelle. 


Tranchez les pommes % pouce d’épaisseur, enlevez le centre, faites cuire dans le 
sirop, du sucre, du vinaigre, des épices, jusqu’A ce que les pommes soient transparentes. 
Enlevez les pommes du feu et faites épaissir le sirop que vous versez ensuite au-dessus. 
Faites refroidir. Garnissez le réti avec ces rondelles de pommes. Remplissez le centre 
avec de la gelée, si vous le désirez. 


CREME A LA GLACE VI-TONE 


1 tasse"de lait condensé Eagle Brand, ¥% cuillerée a thé de vanille, 
1 tasse de créme, 4 cuillerées 4 table de Vi-Tone, 
%4 tasse d’eau, Sel. 


Délayez Vi-Tone avec un peu d’eau, ajoutez le reste de l’eau au lait condensé, puis 
la vanille et le sel. Versez le Vi-Tone dans ce mélange et ajoutez la créme fouettée. 
Videz dans le plateau du réfrigérateur General Electric. Faites congeler 3 & 4 heures. 


DEMONSTRATION D’UN SERVICE DE TABLE PARFAIT EN SE SERVANT DE 
LARGENTERIE TUDOR ET DE LA PORCELAINE TUDOR. 


BISCUITS BUTTERSCOTCH AU REFRIGERATEUR 


36 tasse de beurre, 4% cuillerée & thé d:: sel, 
2% tasses de farine, 1 cuillerée & thé de vanille, 
1 tasse de sucre brun, 1 quillerée & thé poudre 4 patisserie 
% tasse de noix finement hachées, Egg-o, 
(si désiré), 1 oeuf bien battu. 


Défaites le beurre en créme, ajoutez le sucre et brassez bien. Ajoutez l’oeuf et 
essence, ensuite la farine, le sel, la poudre & patisserie, tamisez auparavant. Roulez 
dans du papier ciré et placez dans le REFRIGERATEUR GENERAL ELECTRIC 
jusqu’a ce que la pate soit ferme. Tranchez mince et faites cuire dans le four Hotpoint 
a une température de 375 pendant 10 ou 12 minutes, 


COQUILLES DE FROMAGE 


5 tranches de pain (coupées %% livre de fromage, 
sur la longueur), 1 petit. oignon haché, 
%% cuillerée & thé de sel, 1 piment haché, 


2 cuillerées & table de beurre fondu, 4 tasse de catsup. 
Tranches de bacon, 


Etendez le mélange plus haut mentionné sur les tranches de pain 
longueur. Placez dans le réfrigérateur aussi longtemps que vous le aires. Oo . 
= ee abet 8 segs he mere iggl Roulez une tranche de bacon autour 
e chacune. Placez dans le fou tpoi élé ; % 
ae r Hotpoint sous l’élément du haut Jusqu’a ce que le 


gN 


oh ee 2 days, 0%; 5 days, 4%; 3 days, 2%. 


All Claims for Shortage or Damage Must be Made upon Receipt of Goods. 


| 600 Ys. Bacon 
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METHODE DE LAVAGE TRES MODERNE 
(Usage du Lux pour la lingerie délicate) 


RS iy NOURRITURE DU PARADIS 

8 biscuits sodas (écrasés), <0 % tasse de dattes, 

1 tasse sucre granulé, % tasse de noix hachées, 
% tasse de coco, 3 oeufs. 


Battez les oeufs légérement et ajoutez les autres ingrédients. Faites cuire dans 
un four modéré 45 minutes, 


BREUVAGES STIMULANTS 
(Instructions données pendant la démonstration) 


1) Café (Bokar) 2) Thé (Salada) 


TARTE EPICURIENNE 


Pate — Sel 
1% tasse de farine 1 cuillerée & thé de jus de citron 
% tasse de saindoux Eaw pour lier la pate. 


Remplissage — 


2 tasses de lait %4 tasse sucre 
4 cuillerées & table de fécule de mais 3 oeufs 

1 tasse d’ananas coupés en dés ou 1 banane 

1 tasse de pommes tranchées Essence. 


Faites chauffer le lait, ajoutez la fécule de mais et le sucre ainsi que les ananas. 
Faites cuire 15 & 20 minutes. Ajoutez les jaunes d’oeufs battus, la banane écrasée et 
Vessence. Versez dams la crotite de tarte préalablement cuite. Faites une meringue 
avec les 3 blancs d’oeufs, 4 tasse de sucre et % cuillerée & thé de poudre 4 patisserie. 
Faites dorer dans un four modéré. 


SALADE AUX FRUITS ET AU GINGER ALE 


2 cuillerées 4 table de gélatine, 1 tasse de cerises au Marasquin, 

% tasse d’eau froide, 1 tasse de Ginger Ale, 

1 tasse d’ananas (tranchés), 2 cuillerées & table de jus de citron, 
1 tasse de poires (coupées en dés), 2 cuillerées 4 table de sucre. 


Faites tremper la gélatine dans l’eau froide. Amenez les ananas au point d’ébul- 
lition et ajoutez la gélatine. Ajoutez les poires, cerises, jus de citron et sucre. Faites 
refroidir, alors ajoutez le Ginger Ale. Versez dans des moules individuels et faites 
congeler. Servez sur un lit de laitue et, si vous le désirez, garnissez avec de la 
mayonnaise. 
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42 LINCOLN ST. 


400 | Bu. Cai 


‘ Potatoes 
Dor. Cngs, 7 Crates 


— ND ND ON ODN ODS SS 
aan ith CHEESE 
thy COLD PLATTER DINNER LETTUCE OR EENG (2 
ies Inthe center ofalarge oval platter onsma!l 


lettuce leaves, place a mound of Heinz 
Sweet Midget Gherkins and a mound of 
Heinz Stuffed Spanish Olives. At each 
side of these mounds, and extending the 
length of the platter, place overlapping 
slices of American or Swiss cheese. At 


In a bowl, cream % pound soft pimiento 
cheese, using a fork. Add to the cheese, 
}4 teaspoonful salt, 4 teaspoonful Heinz 
Worcestershire Sauce, 6 tablespoonfuls 
Heinz Tomato Ketchup or Chili Sauce, 
2 tablespoonfuls Heinz Pure Vinegar and 


aa both sides of the cheese on generous 3 t nn os ope 
tu mounds of lettuce leaves, place cold meats Mix well with a fork until a ng pai 
using tongue, meat loaf, ham or bologna, are thoroughly blended. Place in ~ tiger 
and slices of tomatoes. From this platter ator to an well ete 
each person may make himself a salad or for Hea be ag r. et ae 
substantial sandwich. Have at hand as table, Tomato an Cucu oe 
aids, Heinz Tomato Ketchup, Heinz Pre- vegetable salads. This is : Mousua re . 
b} pared Brown Mustard and Heinz Mayon- ing which adds flavor and piquancy to 
naise. great variety of salads, 
f ? Ai? a rey 14 
| oe ae PP coc rrcrcg rpc: % tt Ev crpensth 
> SAVORY MEAT LOAF 


HOT OPEN 
CHEESE SANDWICHES 


Trim crusts from slices of bread cut one- 
fourth inch thick. Toast on one side. On 
untoasted side arrange slices of American 
cheese. Over cheese in each sandwich, 
spread 1 tablespoonful Heinz Chili Sauce 
and cover with slices of uncooked bacon. 
Place sandwiches on a rack in a shallow 
pan and bake in a moderate oven (350- 
375°F.), or broil slowly until the cheese 
is melted and bacon crisp. Serve imme- 
diately garnished with Heinz Sweet Midg- 
et Gherkins and Heinz Stuffed Spanish 
Olives. Excellent sandwiches for lunch- 
| eon or late evening supper menus. 


Break 1 small jar dried beef into small 
pieces and brown in a frying Pan with 1 
tablespoonful butter. If desired, the beef 
may be dipped in hot water before frying 
to make less salty. When brown, add 1 
medium can of Heinz Oven-Baked Beans 
(With Pork and Tomato Sauce or Vege- 
tarian Style), 2 tablespoonfuls Heinz To- 
mato Ketchup and 1 teaspoonful sugar. 
Allow to heat thoroughly and serve on 
slices of golden brown toast. Slices of 
Heinz Genuine Dill Pickle are anexcellent 
accompaniment to these sandwiches for 


al 


powdered sugar and four tablespoons of brandy. 


To 2 pounds beef and 1 pound fresh pork 
ground together, add 1 teaspoonful salt, 
a generous dash of pepper, 2 eggs slightly 
beaten, and 1 small onion minced finely. 
Add 2 cupfuls bread crumbs moistened 
in % cupful milk. Add  cupful Heinz 
Tomato Ketchup and 1 teaspoonful Heinz 
Worcestershire Sauce. Shape into a loaf 
and place in a roasting pan. Arrange 6 
slices bacon across top. Bake in a hot 
oven (400°F.) for 1% hours, basting occa- 
sionally with 4 cupful water. Makeasauce 
to serve over meat by thickening slightly 
the liquid in the roasting pan. This recipe 
produces an unusually flavorful and de- 
licious meat loaf. 


FEATHER SPICE CAKE 


(2 eggs) 


2 cups sifted Swans 4 teaspoon cloves 
Down Cake Flour 44 cup butter or other 
2% teaspoons baking shortening 
powder 1 cup sugar 
¥% teaspoon salt 2 eggs, unbeaten 
1 teaspoon cinnamon 44 cup molasses 
3% teaspoon mace 34 cup milk 


Sift flour once, measure, add baking powder, salt, and 
spices, and sift together three times, Cream butter thor- 
oughly, add sugar gradually, and cream together until light 
and fluffy. Add eggs, one ata time, beating thoroughly after 
each addition. Then add molasses and blend. Add flour, 
alternately with milk, a small amount ata time. Beat after 
each addition until smooth. Bake in two greased 9-inch 
layer pans in moderate oven (375°F.) 25 to 30 minutes, or 
until done, Spread Fluffy Mocha Frosting between layers 
and on top and sides of cake; sprinkle nuts on sides. Double 
recipe to make three 10-inch layers. 


FLUFFY MOCHA FROSTING 


16 cup butter 44 cup strong coffee 
4 


Meats, toasted 
44 teaspoon salt 

Cream butter. Sift sugar, cocoa, and salt together, Add 
part of sugar mixture gradually to butter, blending after 
each addition. Add remaining sugar mixture, alternately 
with coffee, until of right consistency to spread. Beat after 
each addition until smooth. Add vanilla. Spread on cake. 
Sprinkle nuts on sides. Makes enough frosting to cover tops 
and sides of two 9-inch layers. 

~ _ (All measurements are level.) : 
Frozen Ege-nog: Beat three egg yolks till they 
id lemon-colored. Gradually add six tables 


SARDINE COCKTAIL 


Drain boneless sardines, remove skin, 
break into small pieces, and chill thor- 
oughly. Arrange in crisp lettuce cups in 
cocktail glasses or on small plates. Com- 
bine 4 cup Heinz Chili Sauce or Heinz To- 
mato Ketchup, 1 tablespoon Heinz W or- 
cestershire Sauce, “ tablespoon Heinz 
Evaporated Horse- 
radish (soaked for 
10 minutes in 1 ta- 
blespoon cold wa- 
ter), 2 tablespoons 
lemonjuice,2table- § 
spoons Heinz May- 
onnaise anda gener- 


Beef & la Mode (Braised) 


ONE OF THE 


5 


3 or 4 Pounds of round beef or other 
tough cut 
About 14 pound of fat salt 
pork, cut in small strips 
Salt and pepper 
44 Cupful of diced celery 
14 Cupful of chopped onion 
14 Cupful of diced carrot 
1 Bay leaf 
A few sprigs of parsley 
2 Cupfuls of boiling water or 
canned tomatoes 


Wipe the meat with a damp cloth and cut 
gashes about half an inch deep all over the 
meat. Insert the strips of salt pork in the 
gashes and brown the meat on all sides in a 
little hot fat. Sprinkle with salt and pepper. 
Add the prepared vegetables, the bay leaf 
and parsley and the liquid. Cover tightly 


cinavetheelie We Rbout} and cook in a moderate oven—325 degrees 

, BAKED BEAN LUNCHEON tioners’ sugar 1 teaspoon vanilla Fahr.—until tender, three to four hours, or 

i SANDWICHES with SLICED BEEF 3% roar en's ¥% cup broken walnut simmer on top of the stove until tender. If 
reakia ocoa 


desired, the liquid may be strained and 
thickened as described in directions for pot 
roasting, or it may be served with the meat 
unthickened. 


Stuffed Flank Steak 


About 114 pounds of flank steak 
1 Small onion 
14 Green pepper 
2 Tablespoonfuls of butter 


mA quickly prepared luncheons or suppers. the stiffly beaten whites of three eggs and one-h; About 11% cupfuls of stale bread 
whipped cream. Freeze in the tray of an auto crumbs 
frigerator or pack a filled mold in salt and ice 1 Egg 
ia : ~ ; ‘ i : i a “ 
ee oi ~ Serve with it sliced fruit cake or old Water 


pe 


und cake. 
Chicken Terrapin in Bread Case: Remove boné 


Salt, pepper, celery salt 


up one cold, cooked chicken (or its equivalent 

chicken) and one parboiled sweetbread. Cc 
tablespoons of shortening with three tablespoor 
until the mixture looks cheesy; add slowly 
half cups undiluted evaporated milk, 
nutmeg to taste. 


Wipe the meat with a damp cloth. Mince 
the onion and the green pepper and cook in 
the butter until tender and lightly browned, 
one Combine with the bread crumbs, add the 
salt, pe slightly beaten egg and enough water to 
When thickened, add the mé moisten. Season to taste with salt, pepper 
well and then add one-half cup of sherry and th and celery salt, or poultry dressing if desired 
beaten yolks of three eggs. Serve at once in a and spread on the steak. Roll it up and tie 
bread case. Garnish with fried wee carrots and securely in shape. Brown on all sides in a 


Peas. . _ little hot fat, add a small amount of hot 
= Bread Case: Remove the crusts from a loaf) water, cover and cook in a moderate oven 
. bread. Hollow out the center so the sides are] —350 to 375 degrees Fahr.—for one and a 


+ 


mately one-half inch thick. 


Spread — (Trrn td half to two hours or until the meat is tender. 
S = ———— LS 


SALADE AUX LEGUMES ET AU FROMAGE 


% de tasse de pois, 

2 cuillerées & table de piment, 

1% tasse de céleri, 

1 cuillerée & table de persil haché, 
% tasse de creme. 


1% cuillerée 4 table de gélatine, 
¥% tasse d’eau froide, 

% paquet de fromage, 

Vv, cuillerée & thé de sel, 

% tasse de mayonnaise, 
1 cuillerée 4 thé de Bovril, 


i i i ites- issoudre 
Trempez la gélatine dans l’eau froide environ cing minutes et faites-la dissoud 


j N éfai ereme, le Bovril, tous les 

- f 4 illante. Ajoutez le fromage défait en e, — 
hareeotted ik magenta et la créme fouettée. Versez core gee re 
duels ou un seul moule profond et placez au Réfrigérateur G : 


Servez sur un lit de laitue avec de la mayonnaise. 


CREME BAVAROISE AUX PAMPLEMOUSSES 


¥% tasse de sucre, 


illerées a écule de mais, : 
4 cuillerées & table de fécule i tasse de creme. 


¥% tasse d’eau froide, 
b é i. ' i ites-la cuire dans une tasse de 
Délayez la fécule de mais avec Peau froide et faites-1 i : e se 
j j le sucre et faites cuire Jusquau point d’ébullition. 
aap ah i a agp le mélange bien cuit. Faites refroidir. 


Tranchez les pamplemousses et ajoutez-y élang 
Ajoutez ensuite la créme fouettée et placez au Réfrigérateur GENERAL ELECTRIC. 


GATEAU AU JUS DE TOMATES 


2 cuillerées & table de saindoux, 2% tasses de farine, 

1 tasse de sucre granulé, 1\ cuillerée & thé de cannelle, 

1 oeuf, % cuillerée 4 thé de clou moulu, 
1 boite de jus de tomates, %4 tasse de noix hachées, 

1 cuillerée & thé de,soda & pate, 1 tasse de raisins. 


Rédtisez le shortening en créme, ajoutez graduellement le sucre a l’oeuf et 
battez bien. Faites dissoudre le soda dans le jus de tomates et ajoutez-le, 
alternativement avec la farine tamisée et les épices, au premier mélange. Ajoutez 
les noix et les raisins et versez dans un moule 4 gateau carré entouré de papier ciré, 
bien graissé. Faites cuire dans un four Hotpoint 4 une température de 350 degrés, 
environ une heure. 


MELANGE DE VIANDES GRILLEES 


Tranches de bacon, Saucisses, 
Cételettes d’agneau, Pain grillé. 
Tranches de foie de veau, 


FILLES D’HONNEUR 


¥% tasse de beurre, 1 cuillerée 4 & pa i 
ete a oA : thé de poudre 4 patisserie 
% tasse de sucre, 2 tasses de farine, ,) 

% tasse de noix hachées, % tasse de gelée. 

% cuillerée a thé de sel, f 


Défaites le beurre en créme. Ajoutez le sucre et les oeuf. i ‘'amise: 
la farine, le sel et la poudre @ patisserie. Placez un rang - ~ pare a a fond deh 
rated moules bien graissés; au centre, un peu de gelée et de noix mélangées ensemble 
et finalement couvrez avec un rang de pate. Cuisez dans un four Hotpoint 400 degrés 
(environ 10 minutes). Garnissez avec de la créme fouettée, une fois refroidi. 


SALADE AUX POIRES ET AU FROMAGE 

% tasse de gingembre cristallisé 
(haché). 
6 demi-poires. 


1 paquet de fromage Beaumert 
(complet), 


Laitue et mayonnaise. 
gingembre et mélangez bien. Placez ce mé- 


te I 


LA 
COMMISSION BUSINESS. 


DEMONSTRATION D’UN SERVICE DE TABLE PARFAIT EN SE 
SERVANT DE L’ARGENTERIE TUDOR ET DE LA 
PORCELAINE TUDOR. 


BREUVAGE NOURRISSANT — DIRECTION POUR VI-TONE 


Mettez une ou 2 cuillerées 4 thé de Vi-Tone dans une tasse ou un verre, Ajoutez 
suffisamment de lait pour délayer le Vi-Tone. Remplissez avec du lait chaud et 
brassez bien. Si vous le préférez, Vi-Tone peut étre préparé de la méme maniére en 
employant du lait froid. 


PAIN DE GUIMAUVE AU REFRIGERATEUR 


» tasse de guimauves tranchées, 1% tasse de noix hachées, 
tasse d’eau bouillante, 21% tasses de miettes de Biscuits 
tasse de lait condensé Eagle Brand, Graham, 


Tranchez les guimauves dans un bol et versez de l’eau bouillante au-dessus. 
Ajoutez Je lait condensé, les diattes, les noix et les biscuits et mélangez bien. Formez 
un rouleau et enveloppez-le de papier ciré. Placez ar REFRIGERATEUR GENERAL 
ELECTRIC. Servez en tranches avec ou sans créme fouettée. Ce rouleaw peut étre 
conservé plusieurs jours dans le REFRIGERATEUR GENERAL ELECTRIC. 


JAMBON AU MACARONI A LA CASSEROLE 


2 tasses de jambon cuit haché fin, 3 oeufs cuits durs, 
1 boite de spaghetti aux tomattes 2 cuillerées 4 table de beurre fondu, 
et au fromage de Clark’s, 1 cuillerée & thé d’oignon haché, 
Sauce au gout — Panure pour cowvrir. 


Hachez le jambon bien fin. Ajowtez le beurre, Yoignon, la sauce, le spaghetti 
et mélangez bien. Tranchez les oeufs cuits durs et placez le jambon mélangé et les 


tranches @’oeufs alternativement dans une casserole bien graissée. Couvrez avec de 
la panure. Faites cuine dans un four modéré jusqu’é ce que ce soit d’un brun doré. 


METHODE DE LAVAGE TRES MODERNE (Usage de RINSO) 


POUDING MAGIC AU CARAMEL (LAIT EAGLE CARAMELISE) 
(Instructions données pendant lécole.) 


TELEPHONE 99. 


On account, 


42 LINCOLN ST. 


Bu. Cats 

“ Pellatoes 
Dox. Eggs, 7 Crates 
Ls, Dried Frunes 
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hip COLD PLATTER DINNER LETTUCE SALAD with CHEESE 
ES Inthe centerofalarge oval platter onsma!l pi is 
By lettuce leaves, place a mound of Heinz In a bowl, cream % pound soft pimiento 


x 


Sweet Midget Gherkins and a mound of 
Heinz Stuffed Spanish Olives. At each 
side of these mounds, and extending the 
length of the platter, place overlapping 
slices of American or Swiss cheese. At 
both sides of the cheese on generous 
mounds of lettuce leaves, place cold meats 
using tongue, meat loaf, ham or bologna, 
and slices of tomatoes. From this platter 
each person may make himself a salad or 
substantial sandwich. Have at hand as 
aids, Heinz Tomato Ketchup, Heinz Pre- 
pared Brown Mustard and Heinz Mayon- 
maise. 


HOT OPEN 
CHEESE SANDWICHES 


Trim crusts from slices of bread cut one- 
fourth inch thick. Toast on one side. On 
untoasted side arrange slices of American 
cheese, Over cheese in each sandwich, 
spread 1 tablespoonful Heinz Chili Sauce 
and cover with slices of uncooked bacon. 


SAVORY MEAT LOAF 


To 2 pounds beef and 1 pound fresh pork 
ground together, add 1 teaspoonful salt, 
a generous dash of pepper, 2 eggs slightly 
beaten, and 1 small onion minced finely. 
Add 2 cupfuls bread crumbs moistened 
in 4 cupful milk. Add 4s cupful Heinz 
Tomato Ketchup and 1 teaspoonful Heinz 
Worcestershire Sauce. Shape into a loaf 
and place in a roasting pan. Arrange 6 
slices bacon across top. Bake in a hot 
oven (400°F.) for 14 hours, basting occa- 
sionally with 4% cupful water. Makeasauce 
to serve over meat by thickening slightly 
the liquid in the roasting pan. This recipe 
produces an unusually flavorful and de- 
licious meat loaf. 


cheese, using a fork. Add to the cheese, 
+4 teaspoonful salt, 4 teaspoonful Heinz 
Worcestershire Sauce, 6 tablespoonfuls 
Heinz Tomato Ketchup or Chili Sauce, 
2 tablespoonfuls Heinz Pure Vinegar and 
3 tablespoonfuls Heinz Pure Olive Oil. 
Mix well with a fork until all ingredients 
are thoroughly blended. Place in refriger- 
ator to chill well and serve as a dressing 
for Head Lettuce, Endive, Mixed Vege- 
table, Tomato and Cucumber or other 
vegetable salads. This is an unusual dress- 
ing which adds flavor and piquancy to a 
great variety of salads. 


rf Engg ci Shnmage 


SARDINE COCKTAIL 


Drain boneless sardines, remove skin, 
break into small pieces, and chill thor- 
oughly. Arrange in crisp lettuce cups in 
cocktail glasses or on small plates. Com- 
bine 4 cup Heinz Chili Sauce or Heinz To- 
mato Ketchup, 1 tablespoon Heinz W or- 
cestershire Sauce, 4 tablespoon Heinz 


Evaporated Horse- 
radish (soaked for 
10 minutes in 1 ta- 
blespoon cold wa- 
ter), 2 tablespoons 
lemon juice, 2 table- 


by 
spoons Heinz May- Xx 
Onnaiseand a gener- 


Beef 4 la Mode (Braised) 


Place sandwiches on a rack in a shallow 
pan and bake in a moderate oven (350- 
375°F.), or broil slowly until the cheese 
is melted and bacon crisp. Serve imme- 
diately garnished with Heinz Sweet Midg- 
et Gherkins and Heinz Stuffed Spanish 
dig | Olives. Excellent sandwiches for lunch- 
7 eon or late evening supper menus. 


ONE OF THE 


3 or 4 Pounds of round beef or other 
tough cut 
About 14 pound of fat salt 
pork, cut in small strips 
Salt and pepper 
14 Cupful of diced celery 
14 Cupful of chopped onion 
14 Cupful of diced carrot 
1 Bay leaf 
A few sprigs of parsley 
2 Cupfuls of boiling water or 
canned tomatoes 


FEATHER SPICE CAKE 


2 eggs) 


234 cups sifted Swans 
Down Cake Flour 
2 teaspoons baking 
powder 
4 teaspoon salt 
1 teaspoon cinnamon 
¥% teaspoon mace 


% teaspoon cloves 
% cup butter or other 
shortening 

1 cup sugar 

2 eggs, unbeaten 
1% cup molasses 

3% cup milk 
Sift flour once, measure, add baking powder, salt, and 
spices, and sift together three times. Cream butter 
oughly, add sugar gradually, and cream together until light 
and fluffy. Add eggs, one at a time, beating thoroughly after 
each addition. Then add molasses and blend. Add flour, 
alternately with milk, a small amount ata time. Beat after 
each addition until smooth. Bake in two greased 9-inch 
layer pans in moderate oven (375°F.) 25 to 30 minutes, or 


until done. Spread Fluffy Mocha F rosting between layers meat. Insert the strips of salt pork in the 
and on top and sides of cake; sprinkle nuts on sides. Double 


gashes and brown the meat on all sides in a » 
recipe to make three 10-inch layers. little hot fat. Sprinkle with salt and pepper. 
‘ a P Add the prepared vegetables, the bay leaf 
eae MOCHA FROSTING and parsley and the liquid. Cover tightly 
a ea Hees a and cook in a moderate oven—325 degrees 
i Honers@auear Fahr.—until tender, three to four hours, or 
3% uae simmer on top of the stove until tender. If 
¥ teaspoon salt desired, the liquid may be strained and 
thickened as described in directions for pot 
roasting, or it may be served with the meat 


thor- 


Wipe the meat with a damp cloth and cut 
gashes about half an inch deep all over the 


44 cup strong coffee 
(about) 

1 teaspoon vanilla 

3% cup broken walnut 
meats, toasted 


BAKED BEAN LUNCHEON 
SANDWICHES with SLICED BEEF 


Break 1 small jar dried beef into small 
| pieces and brown ina frying pan with 1 
| tablespoonful butter. If desired, the beef 
| may be dipped in hot water before frying 
to make less salty. When brown, add 1 
medium can of Heinz Oven-Baked Beans 
(With Pork and Tomato Sauce or Vege- 
tarian Style), 2 tablespoonfuls Heinz To- 
mato Ketchup and 1 teaspoonful sugar. 
Allow to heat thoroughly and serve on 
aA slices of golden brown toast. Slices of 
Heinz Genuine Dill Pickle areanexcellent 
accompaniment to these sandwiches for 


Cream butter. Sift sugar, cocoa, and salt together. Add 
part of sugar mixture gradually to butter, blending after 
each addition. Add remaining sugar mixture, alternately unthickened. 
with coffee, until of right consistency to spread. Beat after 

each addition until smooth. Add vanilla. Spread on cake. 
Sprinkle nuts on sides. Makes enough frosting to cover tops 
and sides of two 9-inch layers. 


Stuffed Flank Steak 


~ , (All measurements are level.) 5 

Frozen Egg-nog: Beat three egg yolks till they 
and lemon-colored. Gradually add six tables 
powdered sugar and four tablespoons of brandy. 


About 114 pounds of flank steak 
1 Small onion 


1 Green pepper 


: , 2 Tablespoonfuls of butter 
A quickly prepared luncheons or suppers. the stiffly beaten whites of three eggs and one-h; About 11% cupfuls of stale bread 
whipped cream. Freeze in the tray of an auto crumbs 
‘ “ frigerator or pack a filled mold in salt ; 1 ice 1E 
» a>. > : 4 I pac : ; old In salt and ice £g 
ng re PORES Em © hours. Serve with it sliced fruit cake or old- Water 
| 3 1 
pound cake. Ae Salt, pepper, celery salt 
| Chicken Terrapin in Bread Case: Remove bone 


up one cold, cooked chicken (or its equivalent | 
chicken) and one parboiled sweetbread. Cc the onion and the green pepper and cook in 
tablespoons of shortening with three tablespoor the butter until tender and lightly browned. 
until the mixture looks cheesy; add slowly one Combine with the bread crumbs, add the 
half cups undiluted evaporated milk, salt, pe slightly beaten egg and enough water to 
nutmeg to taste. When thickened, add the me moisten. Season to taste with salt, pepper 
well and then add one-half cup of sherry and th and celery salt, or poultry dressing if desired 
beaten yolks of three eggs. Serve at once in a’ and spread on the steak. Roll it up and tie 
bread case. Garnish with fried wee carrots and securely in shape. Brown on all sides in a 
peas. little hot fat, add a small amount of hot 
Bread Case: water, cover and cook in a moderate oven 
—350 to 375 degrees Fahr.—for one and a 

(Zvrn t¢ half to two hours or until the meat is tender. 

renee! 


rr 


Wipe the meat with a damp cloth. Mince 


Remove the crusts from a loaf 
bread. Hollow out the center so the sides are 
mately one-half inch thick. Spread 


q = 
A A HOLIDAY LUNCHEON—JUST GIRLS 
. WHEN you get your girl friends together feed them well. Add to the menu bely 
~wticed potatoes, cranberry molds, tiny finger rolls and Christmasy mints. 
HA: ‘ 
—{RISTMAS FRUIT CUP: Dice 1 small grapefruit; seed and halve 1 cupful 9 
Been grapes; dice 2 slices of canned pineapple, 2 halves of canned pears, 1 bana 
T¢ve 1 cupful of maraschino cherries. Blend fruit, chill, add maraschino sirup 
olor and sweeten, arrange in glasses, garnish with cherries and laurel leaves, | 


4 2 ; ' 
"URKEY ECLAIRS: Cut the cooked white meat of the turkey into cubes; heatiy 
rich, well-seasoned white sauce, adding enough shredded pimiento to lend col, 
Vlake éclairs, or order them from the caterer. Heat, split and fill with turkey, 


)OINSETTIA SALAD: Cut pineapple slices into segments and arrange pieces m 
risp lettuce leaves. Then arrange poinsettias cut from canned pimientoes on pine. 
pple slices. Fill center of flower with mayonnaise, sprinkled with paprika, 


pce emia aoe AAPLE-MARSHMALLOW MOUSSE: Boil 2 cupfuls of maple sirup to the threal} 

a 6 4 ; mtr rixr rer ar itt , thi 

Kraft Swiss Cheese that bas been cut in shoe string tage; cool slightly, then pour very slowly over 1 quart of stiffly whipped cream, 
eating to a thick mass. Blanch, shred and toast lightly 2 tablespoonfuls of 


strips. (Cut the half-pound package of Swiss in two , 
crosswise. Make inch slices lengthwise. Cut slices lmonds. Quarter 6 marshmallows and tint a very pale brown under the broiling 


in narrow strips.) Serve with Kraft French or Kraft_.«ame. Fold the nuts and marshmallows into the maple cream, pack in a tin ani 
Miracle French Dressing. -eeze. Or freeze in the refrigerator pans for two hours. It’s rich and yumolious 


TEA PARTY WITH A TOUCH OF RUSSIAN 


SomerHtne a shade different in the way of hen parties. Afternoon tea before! 
open fire, as the Russians drink it—in tall glasses. It’s sure to make a hit. 


F TEA: Use orange pekoe tea, making it in the usual way. Serve hot with 
sugar, in tall glasses. Pass lemon slices, each pierced with a whole clove, also whi 

preserved strawberries (or cherries). 

a ANCHOVY PATES: Cut thin slices of white bread; trim and spread with soften 

butter, then with anchovy paste blended with mayonnaise. Put together ing 

bn wich fingers, garnish each with a narrow strip of pimiento. 

CAVIAR BISCUITS: Make very tiny baking-powder biscuits; split and bu 

u while hot; blend red caviar with a few drops of lemon juice and spread thinly 

ae lower half of biscuits. Cover with the upper half. 

es 4 RYE SANDWICHES: Cut caraway rye bread in thin slices, trim crusts, Buti 

g ETIZ 1 ] then spread with a filling of hard-cooked eggs, finely chopped and moistened i 

p APPETIZER TRAY—A marvelous assortment a ar ae piety ee ee ree S ear ‘ ‘alelec Cut in triangl 
: sauce and mayonnaise; add 2 or 3 finely chopped pic kles. Cut in trang 

hee and not hard to prepare. Potato chips and whole < Chili sauce and mayo = : : PI I 

s wheat wafers topped with Kraft Roquefort Cream KOSSUTH CAKES: Make a simple cup or sponge cake batter and bake ins 

Spread. Strips of toast with Kraft Brick Cheese and muffin pans. When cold, cut a slice from the top of each cake, scoop out an 

be anchovy fillets. Rounds of toast with Kraft Pimento Tt Z : or Aiea hich vou havé added iene ned cat 

8 Cream Spread, slices of small tomato and hard- with SW eetened whippec cream to which you have added a Shel. ver 

e cooked eggs; also with toasted Kraft Creamed Old ® cherries and pistachio nuts. Replace top slice of cake and ice with tinted Ici 

English and pickles. Crackers with Kraft Pimento Z a re eee a —o 
Cream Spread garnished with pimientos. Rolls of 
Pe dried beef with Kraft Kay inside. Stuffed olives split BUFFET SUPPER FOR A SMALL DANCE 


and put together with Kraft Creamed Old English. Es ; ud 
Best party dresses and a buffet supper In your grandest manner. Add smalls 


sd olives, pickles, salted nuts and coffee, and let your guests serve themselves. 


CHICKEN OR TURKEY A LA KING: Cut white and dark meat into cubes 
hrooms, and slice 


. make a rich white sauce. Cut in slices 1 can of button mus 
ad a canned pimiento. Add with the chicken to the sauce and cook over hot 
ill and garnish with parsle) 


for fifteen to twenty minutes. Heat patty shells, fil 


MAYONNAISE OF SHRIMP AND PINEAPPLE: Cut pineapple slices into . 
segments. Marinate shrimps in a little lemon juice for an hour. Drain, mis 
the pineapple and arrange on crisp lettuce leaves, topped with mayonnal 


HOLIDAY CAKES: Bake white cake in a shallow pan; cut into fancy shapes ! 


a way ee Pe 
Be 
Ls 


= ‘ , f f } y » with green, red and white icing; garnish with nuts or small red and green call 

be es Sige WR, * fo ' CHRISTMAS FRUIT PUNCH: For the base of the punch mae : Cher: a 

Lg re i Ne f- ? lemonade, sweetening it with rock-candy sirup or 114 cupfuls each of supe” 

e ee * water boiled ten minutes. Add 1 cupful each of pineapple juice, grapefrtt 
} WELSH RABBIT—Blend 1 teaspoon of flour in \ orange juice and raspberry or strawberry sirup. Pour over ice in a pun 

fe 1 tablespoon melted butter. Add \2 cup of milk * add 1 cupful of orange segments, bits of pineapple, cherries and white $!% 

| stirring until thick and smooth, Add 2 cups of Kraft = $e / 

Th American Cheese, easily grated merely by pushing it m SUNDAY NIGHT SUPPER IN THE KITCHEN 

; through a coarse strainer. Stir until cheese is melted. , 
} Season with salt, pepper, and 2 teaspoon mustard. Foop—and plenty of it—and let the boys do the work! If there is room in ul 
F ___ Serve hot on crackers or toast. : tummies let them nibble on celery, olives and French bread. 

e ‘ . * | 
. and consigned to Union Commiss SPAGHETTI, ITALIAN STYLE: In a large kettle of boiling salted water pol a 
Lf, wee. package of spaghetti, without breaking, till tender—about twenty Mill 
4 to be sold on commussion. Rinse with cold water. Cut }4 pound of bacon into small pieces, slice 2 He | 

ah sized onions, add to 1 can of tomatoes and cook twenty minutes. Grate /4)™ 
oe of American cheese. Arrange the spaghetti in a large casserole in layers ssi 

} 125 Bu. nN Bessa and over each layer place some of the tomato-bacon-onion sauce and spl 
D d thickly with cheese. Pour over all a can of tomato soup; sprinkle with chee lay 
zs 50 Lbs. Euapetated Apple strips of bacon over the top, place in a hot oven until the dish is steaming iM 


| a a Dvied Prunes HONOLULU SALAD: Prepare this salad ahead of time, as it must have tit 
become mellow and frosted. Cut up 1 orange, 1 grapefruit, 2 apples « ate 

helled Con ; ea ange, 1 grapefruit, 2 apples al 
, 75 Bas 3. me white grapes; add slices of canned pineapple, pears, peaches, and a foot clipe 


dates and walnuts. Dissolve 1 envelope of gelatin in a little of the juice frou Me 


ag! 

i Bs : ; i iv, ‘ : r 

a fruit, add to 1 quart of the remaining juices slightly heated, and stir we Dire 
A the juice over the mixed fruit, place in refrigerator trays to chill and wot 

von freeze. Turn out and serve on lettuce leaves with whipped-cream mayor! 

bi sheds i obi é » 


9% 


ty a fork. 


SAN 


ay, 
Broiled Steak 


Select steak at least one inch thick, trim 
., /ff superfluous fat and wipe the meat with a 
j lamp cloth. Place on the broiler which has 
een heated and rubbed with fat. Sear on 
oth sides, reduce the heat and continue 
ooking, turning every two minutes being 
areful not to prick the meat and allow the 
, lices to escape. The time required varies 
*y vith the degree of “‘doneness” desired, with 
the thickness of the steak and the amount of 
eat used. In general a one-inch steak, rare 
: quires from five to eight minutes: medium, 
,. 0M seven to nine minutes; and well done, 
‘rom eight to twelve minutes. Sprinkle with 
_ ult and pepper. Remove to a hot plate or 
latter and spread with butter. 
| The same procedure is followed in pan 
‘iproiling, first heating the pan and rubbing 
iightly with a piece of fat held on the end 


Whitefish Salad 


2 Cupfuls of flaked, cooked 
whitefish 
1 Cupful of finely minced 
celery 
Juice of one lemon 
Salt and paprika 
Mayonnaise 
Crisp lettuce 
2 Hard-cooked eggs 
2 Tablespoonfuls of capers 


Combine the fish and celery lightly, add 
-he lemon juice and season to taste with salt 
ind paprika. Add sufficient mayonnaise to 


“»oind the ingredients, and pile lightly into a 


salad bowl lined with crisp lettuce leaves. 


’ Sprinkle the capers over the salad and gar- 
aish with slices or sections of hard-cooked 


wees. 


Ce 


Chicken Rizotto 


1 Cupful or more of chopped 
cooked chicken 
4 Cupfuls of chicken broth 
1 Medium onion, minced 
2 Tablespoonfuls of butter 
34 Cupful of washed rice 
Grated nippy cheese 


Cut the meat from the bones of left-over, 


sistewed or roast chicken, and cut in small 


\edice. 


Add enough water to the bones to 


} make four cupfuls of broth, and add any 


i until reduced to four cupfuls. 


iN 


left-over chicken gravy. Simmer together 
Add the 
minced onion to the butter in a heavy frying 
pan and cook until lightly browned, add the 
chicken broth and when boiling vigorously, 
sprinkle in the rice slowly so as not to stop 


“the boiling action. Cover the pan and sim- 


mer until the rice is tender—about twenty- 
five minutes—shaking occasionally to pre- 
vent sticking and if necessary stirring care- 
fully with a fork. When the rice is tender 
and the liquid practically all absorbed, add 
the diced chicken and season to taste with 
salt. When thoroughly heated, turn on to a 


«large, hot platter and sprinkle generously 


with grated nippy cheese. 
Cheese and Corn Souffle 


3 Tablespoonfuls of butter 

3 Tablespoonfuls of flour 

1 Cupful of milk 

Salt and pepper 

1 Cupful of corn pulp 
1% Cupful of grated nippy cheese 
3 Egg yolks 

3 Egg whites 


Melt the butter, stir in the flour and cook, 


‘} stirring constantly until the mixture As 
‘| smooth and well blended. Add the milk 


gradually, and continue cooking and stirring 
until the mixture thickens. Season to taste 
with salt and pepper. Mix the corn pulp, the 
grated cheese and the egg yolks, which have 
been beaten until light. Combine with the 
cream sauce, and lastly fold in the egg whites 
which have been beaten until stiff. Turn 
into a greased baking dish, set in a pan of 
hot water and bake in a moderate oven— 
350 degrees Fahr.—until firm and nicely 
browned—about fifty minutes. 


' —_ 


with coarsely chopped parsley. 


Mexican Poached Eggs | 


1 Can of tomatoes, No. 3 
6 or 8 Eggs | 
Salt and pepper 
Squares of buttered toast | 
Coarsely chopped parsley 


Press the tomatoes through a sieve and 
heat the juice to boiling point. Drop the 
eggs into the boiling juice just as you would 
poach them in water, lower the heat, and 
keep below the boiling point until the eggs 
are cooked. Remove from the liquid, place 
on squares of buttered toast and keep hot. 
Thicken the tomato juice, season with salt 
and pepper and serve over the eggs. Garnish 


Baked Stuffed Sweet Potatoes 
With Nuts and Bacon 


4 Large sweet potatoes 

Salt and paprika 

Butter 

Rich milk or cream 
14 Cupful of chopped walnuts 
8 Thin slices of bacon 


Scrub the sweet potatoes and bake in a 
hot oven—400 to 425 degrees Fahr.—auntil | 
soft. Cut in halves lengthwise and scoop out | 
the pulp. Mash thoroughly, season with | 
salt and paprika, and add butter and suff- 
cient milk or cream so that the mixture may | 
be beaten until light and fluffy. Fold in the 
chopped nuts and pile the mixture back 
into the potato skins. Lay a thin slice of 
bacon across the top of each potato half, 
return to a hot oven and cook until the 
bacon is crisp. 

Waffles 


2 Eggs 
1 Cupful of milk 
134 Cupfuls of pastry flour 
3 Teaspoonfuls of baking powder 
1 Tablespoonful of sugar 
Pinch of salt 
6 Tablespoonfuls of melted 
butter 


Beat the eggs until very light and add 
the milk. Mix and sift the dry ingredients 
and add to the first mixture, beating until 
free from’ lumps. Add the melted shorten- 
ing, mix well and bake in a hot waffle iron, 
pouring the batter into the centre of the 
iron. This amount will make four waffles. 


Oyster Club Sandwich 


2 Dozen oysters 
6 Thin slices of bacon 
12 Slices of buttered toast 
6 Crisp, dry lettuce leaves 
Mayonnaise or tartar sauce 


Clean the oysters and dip them into un- 
diluted, salted, evaporated milk—one tea- 
spoonful of salt to one-third cupful of milk. 
Drain and coat with fine sifted bread 
crumbs. Place in a well-oiled baking pan 
and sprinkle liberally with cooking oil. 
Bake in a hot oven—500 degrees Fahr.—for 
seven to ten minutes. When cooked, place 
four oysters on a slice of hot buttered toast, 
cover with a lettuce leaf which has been 
dipped in tartar sauce, add a slice of cooked 
bacon and cover with another slice of hot 
toast. Serve at once, garnished with sweet 
pickles. 


Scalloped Macaroni and Sausage 


Cook macaroni in boiling salted water, 
drain and rinse. Add sufficient medium 
thick cream sauce to hold it together, and 
place a layer in the bottom of a greased 
baking dish. Cover with a layer of chopped 
cooked sausage and add another layer of the 
macaroni mixture. Continue until the dish 
is filled, having a layer of macaroni on the 
top. Cover with buttered bread crumbs or 
with a layer of grated nippy cheese, and 
place in a hot oven—400 to 450 degrees 
Fahr.—until nicely browned and heated 
through. ae 


| 


_amount makes eight servings, 


Old-Fashioned Beef Stew 


114 to 2 Pounds of stewing beef 

1 Quart of boiling water 

3 to 4 Cupfuls of stewed or canned 

tomatoes 

1 Tablespoonful of pearl barley 

6 or 7 Small onions é 
1 Small yellow turnip 

3 or 4 Carrots 

3 or 4 Potatoes 


Cut the beef into one-inch cubes, dredge 
with flour which has been mixed with salt 
and pepper and brown in a little hot fat ina 
pan, stirring until all sides are nicely 
browned. Add the boiling water, the 
tomatoes and barley, the onions cut in 
quarters or eighths, the turnip cut in dice, 
and the carrots cut in lengthwise strips. 
Season to taste with salt and pepper. Cover 
and simmer until the meat is tender. One 
half hour before serving add the diced 
potatoes and more boiling water if the stew 
appears too thick. Bits of left-over vege- 
tables may be added with the potatoes if 
desired, and other vegetables as celery, peas, 
beans, etc., may be used. This stew takes 
from three to three and a half hours to cook 
and will serve from six to eight people. 


Spicey Meat Loaf 


2 Pounds of round steak, ground 

34 Cupful of ground suet 

2 Small onions 

2 Cupfuls of soft bread crumbs 

2 Teaspoonfuls of salt 

3 to 4 Tablespoonfuls of Worcestershire 

sauce 

2 Eggs 

4 Tablespoonfuls of grated horse- 
radish 

1 Teaspoonful of dry mustard 

4 Tablespoonfuls of minced green 
pepper 

% to 34 Cupful of tomato catsup 


Combine all the above ingredients with 
the exception of the catsup and pack into a 
greased loaf pan. Cover the top of the loaf 
with tomato catsup and bake for about 
forty-five minutes in a fairly hot oven— 
400 degrees Fahr. Serve hot or cold. Use 
uncooked or left-over cooked meat. Makes 
approximately eight servings. 


Beefsteak and Kidney Pie 


2 Pounds of round or chuck steak 
2 Beef kidneys; approximately 
one pound 
2 Teaspoonfuls of salt 
1 Teaspoonful of pepper 
2 Tablespoonfuls of chopped 
parsley 
2 Tablespoonfuls of vinegar 
2 Teaspoonfuls of Worcestershire 
sauce 
14 esspoontuls of oil or melted 
at 
1 Medium onion 
2 Tablespoonfuls of dripping 
3 to 4 Cupfuls of water or stock 
7 (meat or vegetable) 
3 to 4 Tablespoonfuls of flour 


Prepare the kidneys by washing in cold 
water, scalding and removing the skin. 
Split and remove the veins, cords and fat | 
and soak for thirty minutes in cold water, 
Drain and cut into small cubes. Combine 
the salt, pepper, parsley, vinegar, sauce and | 
oil, add the cubed kidneys, stir well and | 
allow to stand for half an hour. In the mean- | 
time, cut the beefsteak into three-quarter- 
inch cubes, chop the onion and add both to 
the melted dripping. Heat until the onion is 
lightly browned and the meat seared on all 
sides, Add the kidneys with the dressing in 
which they were standing, brown slightly 
add the water or stock, cover and simmer 
until the meat is tender (about one and a 
half to two hours), - Add more liquid during 
the cooking if necessary. Put the meat intoa 
casserole or meat pie dish, thicken the 
liquid in the pan with the flour which has 
been mixed to a smooth paste with a little 
cold water, and pour it over the meat in the 
casserole. Cover with pastry or biscuit | 
dough and place in a hot oven until the | 
crust is baked and nicely browned. This 


Bl Tal 


MINCE PIE. The modern appetite being 
what it is, you may serve your mince pie 
as tarts if you wish. Line small tins 
muffin pans do nicely—with pastry, fill 
with mincemeat of your own choosing, 
and cover with pastry strips and bake in 
oven at 400° F. until the crust is well 
browned. Or you may cover with pastry, 
sprinkled with grated cheese before it is 
baked; or if you wish to be very indis- 
creet, omit the top crust and cover with 
grated cheese. Serve hot. P. S. If you 
want to add something else to your 
mincemeat, try a little orange marmalade 
sometime. 


CRANBERRY PIE. Cook 4 cupfuls of cran- 
berries with 2 cupfuls of sugar and 1 cup- 
ful of water, until berries ‘‘pop.’”” Add 2 
tablespoonfuls of melted butter mixed 
smooth with 3 teaspoonfuls of flour. Mix 


| well. Taste, and if more sugar is desired, 


add to the cranberries, mixing it in. Fill 
a pastry-lined pie plate. Cut thin strips 
of pastry and lay them crisscross on top 
of the berries, wetting the edges where 
they join the edge of the pie. 

Bake in an oven at 400° F. until pastry 
is firm. Reduce the oven temperature to 
350° and bake until the pastry is well 
browned and the berries are done. Serve 
cold. 


LEMON PIE. Beat well the yolks of 4 
eggs with 2 cupfuls of sugar and 1 large 
tablespoonful of butter. Dissolve 3 ta- 
blespoonfuls of cornstarch in a little cold 
water. Put into the double boiler 1% 
cupfuls of boiling water. Stir into this 
the dissolved cornstarch and beat with 
an egg beater until smooth. Add the egg- 
and-sugar mixture, with the juice of 3 
and grated rind of 1 lemon. Cook, stir- 
ring constantly, until the mixture is very 
thick. It should be so thick a spoonful 
will not drop from an inverted saucer. 
Pour the mixture into a previously baked 


crust; cover with a meringue, made by 
beating until stiff the whites of 3 eggs, 
adding 6 tablespoonfuls of sugar and 
beating again. 

Bake in an oven at 225° F. until me- 
ringue is lightly browned and crusty. It 
should take from one-half to three- 
quarters of an hour. 


BLUEBERRY PIE. Line a pie plate with 
rich pastry. Dust the bottom of the pie 
very lightly with flour. Sift 1 cupful of 
sugar with 2 large tablespoonfuls of flour 
and mix with enough blueberries to fill 
the crust. Wet the edges of the under- 
crust with cold water and cover with 
pastry, pressing the edges together with 
a fork. 

Bake in an oven at 400°-425°F. until 
the crust is ‘‘set,’’ then reduce to 350°F. 
and bake until the juice begins to run. 
Serve cold. 


PEACH PIE. Sliced peaches are used for 
this pie, and you will have as successful a 
pie with canned ones as with the fresh 
fruit. Fresh fruit pies require sugar. 
Canned fruits are sweetened and the 
sirup makes them ‘plenty sweet.” At 
this season of the year you will probably 
use canned peaches. 

Fill a pastry-lined pie plate with the 
drained peaches, adding about 1% cupful 
of the sirup. Add the juice of 1 lemon. 
Cover with pastry, pricking the top in 
the center. 

Bake until the crust firms in an oven 
at 400°-425°F., then reduce the heat in 
the oven to 350° F. and bake until the 
crust is done. 

Sometime, if you haven’t thought of it 
before, add a meringue to your peach 
pie, instead of an upper crust, and bake 
it, in that case, in a previously baked 
lower crust, as in lemon pie. In the case 
of fresh fruit, the fruit must be cooked 
first for a meringue pie. 


GLAZED °YULE “COOKIES 


2 cups Sun-Maid Nectars (or Sun-Maid Seedless) 
» cup finely cut candied cherries 
2 cup finely cut citron 
1 cup finely cut preserved lemon and 
orange peel 
5 cup chopped walnut kernels 
1 cup granulated sugar 


1 


] 


Wash raisins, drain and dry on a towel. Cream sugar, honey and butter thoroughly; add eggs, lemon 
4 oda, fruits, peels, nut kernels and mix thoroughly. 
dough into pieces, lift to board and work in sufficient four to make dough easily handled. Roll 
medium thin, cut as desired and place on greased cookie sheet. Brush with equal parts egg white 
and honey beaten together. Bake in hot oven (400 degrees F.) 10 to 12 minutes. Makes 3! dozen 


extract and beat. Add flour sifted witl 


medium sized cookies. 


and consigned to 


to be sold on commission. 


Untee Commission 6e.— 


Ys cup strained honey 
cup (!%4 pound) butter 
3 eggs, beaten 
1 teaspoon lemon extract 
6 cups all-purpose flour 
1 teaspoon soda 
Honey and egg white for glaze 


ivide 


25 
L25 Lh. Bacon 
75 Bu. Oats 
I20 


Dor. Eggs, 4 erates 
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Spiced Cranberries 
5 Cupfuls of cranberries i 
MENT NC (approximately 214 pounds) 
eae | 414 Cupfuls of brown sugar 
BS. DI 34 Cupful of vinegar 
RUNE! 114 Cupfuls of water 
1 Tablespoonful of ground 
allspice 
1 Tablespoonful of ground 
[a cinnamon 
1 Tablespoonful of ground 
NENT NC cloves 
BS. D Wash and pick over the cranberries and 


QUNE! put them through the food chopper. Place 


in a large kettle, add the vinegar, sugar, 
water and spices and bring to a boil. Boil, 
stirring frequently until the mixture is thick 


,={---, enough to pile up on aspoon. Turn into hot:- 


sterilized glasses and cover with a layer of 


melted paraffin. 


\ 


Cherry Drops 


To. 2, 1 Egg 
sount 34 Cupful of fine granulated om 
sugar : 
lount 2 Tablespoonfuls of melted di 
butter 
to D. 1 Cupful of cake or pastry flour fy, 
1 Teaspoonful of baking powder 
14 Teaspoonful of salt 
6 to ] 24 Cupful of milk an 
15 Cupful of candied cherries, 
ok Gz cut in halves . on 


\as not radually and continue beating. 


fied. 


Vanilla 


Separate the egg yolk and white and 
beat the yo! until very light. Add the sugar 
Add the 
ielted butter. Sift the flour measure and 
ift again with the baking powder and salt. 
dd alternately with the milk to the first 
iixture and stir in the cherries. Lastly fold id 


y @ Pal, the stiffly beaten egg white and partly 
ow mill fluted paper cups and very small greased 


ch conor about fifteen minutes. 


nuffin tins with the mixture. Bake in a 
noderate oven—350 to 375 degrees Fahr.— 
Cool and frost 
with white butter icing and decorate with 


net 


aits of cherry. 
~ J 


Filbert Macaroons 
2 Egg whites zats 
1 Cupful of fine granulated 

sugar 
1 Cupful of filberts 
4 Soda biscuits 


Beat the egg whites until stiff but not 


dry, add the sugar gradually and continue 


eating. Add the chopped filberts and the 


soda biscuits which have been rolled and ~~ 


fted. Form into small balls and bake in a 


moderate oven—325 to 350 degrees Fahr.— 
for about fifteen minutes, 


bers 


~~, 


Doughnuts 
144 Tablespoonfuls of shortening 
44 Cupful of sugar 
1 Egg 


44 Cupful of milk 
2 Cupfuls of pastry flour 
2 Teaspoonfuls of baking 
powder 
Vg Teaspoonful of cinnamon 
1g Teaspoonful of nutmeg 
14 Teaspoonful of salt 


Cream the shortening, add the sugar | 
gradually and continue creaming. Beat the 
egg well, add the milk and combine with 
the creamed mixture. Sift together the 
flour, baking powder, spices and salt, add to 
the first mixture and mix thoroughly. Turn | 


out on a lightly floured board and roll to 
about half inch thickness. Cut with a 
doughnut cutter and fry in hot, deep fat 

375 degrees Fahr.— until golden brown, 
turning to brown both sides. Remove from 
the fat, drain on absorbent paper and if 
desired sprinkle with powdered or confec- 
tioner’s sugar. Makes about two dozen 
doughnuts, 


Drop Doughnuts 


1 Egg 
14 Cupful of milk 
11% Cupfuls of flour 
214 Teaspoonfuls of baking 
powder 
14 Teaspoonful of salt 
14 Teaspoonful of cinnamon and 
cloves mixed 
1 Cupful of sugar 
Pinch of mace 
1 Teaspoonful of melted 
shortening 


Beat the egg until light and combine with 
the milk. Sift together the flour, baking 


| powder, salt, sugar and spices and combine 


| with 


the egg and milk mixture. Mix 
thoroughly and add the melted shortening. 
Drop by spoonfuls into deep, hot fat—375 
degrees Fahr.— and fry until nicely browned 
and cooked through. Remove from the fat, 
drain on absorbent paper and serve fresh. 


Chocolate Doughnuts 


14 Cupful of shortening 
114 Cupfuls of sugar 
2 Eggs 
114 Squares of unsweetened 
chocolate 
1 Cupful of sour milk 
4 Cupfuls of flour 
1 Teaspoonful ot baking soda 
1 Teaspoonful of cinnamon 
14 Teaspoonful of salt 
114 Teaspoonfuls of vanilla 


Cream the shortening, add the sugar 
gradually and continue creaming. Add the 


| well-beaten eggs and the melted chocolate 


and mix thoroughly. Sift the flour with the 
| baking soda, cinnamon and salt and add 
| alternately with the sour milk to the first 


|| mixture. Add the vanilla and, if necessary, 


enough more flour to make a mixture that 


Spiced Apple Jelly 
4 Quarts of apples 
6 Cupfuls of vinegar 
1 Stick or one ounce of 
cinnamon 
14 Teaspoonful of ground cloves 
14 Teaspoonful of grated nutmeg 
2 Slices of lemon 
2 Cupfuls of water 
Sugar 


Wash and slice the apples, place in a 
kettle, add the vinegar, spices, lemon slices 
and water and allow to cook until the apples 
are very soft. Turn into a jelly bag and 
allow to drip. Measure the juice, allow to 
boil for twenty minutes, then.add the sugar 

three-quarters of a cupful for every cup- 
ful of juice. Boil rapidly until the saiying? 
stage is reached; that is, a little dropped | 
from a spoon sheets from the edge of the | 
spoon rather than dropping drop by drop. | 
Pour into hot sterilized jelly glasses, cool, 
and cover with melted paraffin. 


—_ 


can be handled. Turn out on to a lig! 
floured board, pat and roll to about qua 
inch thickness, cut with a doughnut cutt 
which has been dipped in flour and fry it 
deep hot fat—375 degrees Fahr.—turning 
to brown both sides. Remove from the fat 
and drain on absorbent paper. Dust with 
sugar if desired. 


Timbales 


1 Cupful of flour 

6 Teaspoonful of salt 

4 Teaspoonful of sugar 

Cupful of milk 

Egg 

Tablespoonful of melted 
shortening 


Sift together the flour, salt and sugar. 
Add the milk to the slightly beaten egg and 
combine with the dry ingredients. Add the 
melted shortening and beat until smooth. | 
Put the timbale iron in the fat and heat the 
fat to the correct temperature for frying the 
timbales—370 degrees Fahr. Dip the hot 
iron into the batter to about three-quarters 
its depth and plunge immediately into the | 
hot fat. Cook until delicately browned, | 
having the iron completely immersed but 
not touching the bottom of the kettle. | 
Remove from the fat and remove the 
timbale case from the iron, using a clean 
cloth in the hand and drain in inverted 
position on absorbent paper. This makes 
from eighteen to twenty cases. | 


Croustades 


Cut stale bread in slices from two to two 
and a half ins. thick. Then shape in squares, 
oblongs or circles and scoop out the centres 
with a fork, leaving cases approximately 
quarter inch thick. Drop into deep, hot 
fat—375 degrees Fahr.—and fry until deli- 
cately browned on all sides. Drain on 
absorbent paper and use as a case for 
serving creamed vegetables, meat or fish. 


JELLIED CONSOMME is now to be had in 
cans ready to serve and is very delicious, 
requiring merely to be colored with a red 
vegetable color to transform it into a 
ruby consommé. Or you may use the 
canned consommé, adding gelatin and 
red color as required. Chill the consommé 
after the coloring has been supplied and 


serve in consommé cups with a parsley 
leaf or bit of cress on each cup. 

, i 
CHICKEN ECLAIRS call for the white 


meat of 2 good-sized stewing chickens 
which have been simmered till tender, 
allowed to cool in the liquid, then re- 
moved, drained, and the breasts cut into 
dice. You-should have 4 cupfuls of 
chicken, to which add 4% cupful of canned 
mushrooms, sliced, 314 cupfuls of well- 
made white sauce, using half cream and 
half chicken with seasoning to 
taste—a dash of mace is always very fine 
with creamed chicken. The éclairs may 
be purchased, or you may make them 
after the recipes for cream puffs, pressing 
out the paste in long narrow fingers, five 
inches by one and a half inches. When 
baked, cut into, halves lengthwise and fill 
with the hot chicken preparation. Put 
together and serve on warmed plates 
with the potato straws and relish. If the 


stock, 


Cranberry Conserve 
4 Cupfuls of cranberries 
34 Cupful of currants 
1 Cupful of seeded raisins 
6 Oranges, medium sized 
2 Medium sized sour apples 
1 Can of grated pineapple 
(Nc ). ye } 
6 Cupfuls of sugar 
1 Cupful of boiling water 
16 Cupful of blanched, shredded 
almonds 


Wash and pick over the cranberries and 
chop coarsely, add the currants, the raisins, 
the pulp and grated rind of the oranges, the 
apples, cut in small pieces, the pineapple, 
sugar and water. Cook gently, stirring fre- 
quently to prevent sticking, until the mix- | 
ture is thick—it will take about one hour. 
Remove from the heat, add the shredded | 
almonds and turn into hot sterilized glasses. 
Cool and cover with a layer of melted 


| paraffin. 


Mint Marmalade 
1 Cupful of orange pulp, freed 
from all white membrane 
14 Pound of soft peppermint 
candy 
Juice and grated rind of 
two lemons 


Combine the above ingredients and cook 
together slowly until the candy is melted and 
the mixture thick, stirring frequently to 
prevent sticking. Pour into hot, sterilized 


| glasses, cool and cover with a layer of 


melted paraffin. Hard candy may be used, 


che ypst icks for the 


but it is better to crush or grind it first 


éclairs are ordered from the confectioner’s 
or caterer’s, reheat them before filling. 


BARTLETT-PEAR SALAD can be made with 
fresh or canned pears. If fresh are used, 
they should be very luscious and ripe. 
Peel, cut into quarters lengthwise and 
remove seeds, arrange on lettuce leaves, 
points toward the center; arrange a few 
white grapes, seeded and halved, in the 
center and garnish with narrow ribbons 
of green pepper. Serve with grenadine 
dressing. 


GRENADINE DRESSING. Whip together 
2 eggs, 2 tablespoonfuls of sugar, 1% tea- 
spoonful of mustard, 2 tablespoonfuls 
each of vinegar and lemon juice, 4 tea- 
spoonful of salt and a dash each of white 
pepper and paprika. Cook over hot wa- 
ter till thick, remove, and add 2 table- 
spoonfuls of grenadine; beat for a mo- 
ment and set away to chill. Then add 3 
cupful of whipped cream, and enough 
erenadine to color faintly. The dressing 
should be quite stiff and a delectable 
pink. Place a rosette of it in the center 
of each salad serving. This salad serves 
both as dessert and salad course. 


A JAPANESE MENU might prove very 
diverting and interesting if carried out in 
true Japanese fashion, the main course 
served in blue Canton-china bowls, or 
the cheaper chow-mein bowls, which are 
now to be found in even the dime stores 
Cover the bridge tables with simple little 
Japanese or Chinese cloths, provide only 


(Continued on Page 42) 
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Frankfurters 
en Casserole 


2 Cups Canned 
Baked Beans with 
Tomato Sauce 

%Cup Bread 
Crumbs 

%Cup Grated 


2Tablespoons 
Chopped Green 
Peppers 

2Tablespoons 
Chopped Onion 

1 Tablespoon Butter 


Be Cheese 2 Slices of Bacon 
ie % Cup Chopped 2Frankfurters 


(Sliced Thinly) 


Cook the onions and green peppers in 
‘ the melted butter until soft (about 5 
minutes). Mix the beans, bread crumbs, 
cheese, cooked green peppers and onions, 
and chopped frankfurters, together. Pour 
“into a greased casserole. Cover with al- 
ternate slices of bacon and frankfurters 
and bake in a moderate oven 350 degrees 
F. for about 30 minutes. Serves 4. 


Frankfurters 


~ 
. Frankfurter and Baked Bean Salad 
be 2Cups Canned 3Frankfurters, 
Baked Beans Peeled and Chop- 
iy : (Drained) ped 
d 3, Cup Finely Chop- Salt to Taste 
{ ped Celery : Dash Cayenne 
a '2Tablespoons 3Tablespoons 
Ke Chopped Green Mayonnaise 
Pepper 1 Tablespoon Pre. 
y pared Horseradish 
| Greens 
* Mix together the baked beans, celery, 
green pepper and frankfurters. Sprinkle 
: f with salt to taste and add a dash of 
ie cayenne. Add the horseradish to the 


mayonnaise and mix thoroughly. Blend 
the horseradish-mayonnaise with the 
other ingredients and chill. Serve on let- 
tuce, romaine or with watercress garnish. 
Serves 6. 


*Oven Cooked Stew 
with Vegetables, 21/5 to 3 hours 

Tomato Jelly Salad 
-Baked Rice Pudding with Raisins, 3 hours 
, Temperature 300 to 325 deg, Fahr. 
(The baked dishes on this menu may be put 
in the heat-controlled oven early in the 
afternoon and forgotten until dinner time. 


Roast of Beef, I!/, to 2 hours 
Browned Potatoes, | hour 
*Glazed Parsnips, parboiled, baked 15 
to 20 minutes 
Sliced Bananas in Lemon Jelly 
with Qeeam or Custard Sauce 
Temperature 400 deg. Fahr, 


{ILLUSTRATED ) 

Dressed Spare-ribsj"}'4 to 1'/ haurs 
Glazed Sweet Potatoes, parboiled, 
baked 30./minutes 
Scalloped Tomafoes, 45 minutes 
*Club Idian Pudding, | hour 
In this menu, the meat goes in the oven 
and begins to cook while the pudding is 
being made, then it goes in, The toma- 


4 toes are prepared and put in, and lastly 
the potatoes, sliced and covered with 
4 butter and brown sugar, go in. Then all 
@ come out at once. 
raat Temperature 350 deg. Fahr. 


Baked Sausages, 25 to 30 minutes 
*Potato Soufflé, 30 minutes 
Baked Stuffed Onions, parboiled, 
baked 45 minutes 
Apple Crisp, 30 to 45 minutes 
In this menu the potatoes for the 
soufflé may be cooked, the stuffed 


the cold wate 
pea ene = <= ais «- Chill until the gela 
itis set. Remove t 
in 14-inch slices. 
of corned beef in a 


OVEN DINNER 


<a ISSOLVE the gelatine in the boiling water and add 
sr, lemon juice and Tabasco sauce. 


COMMISSION BUSINESS. 


DNSIGNMENT NO. 6. CONSIGNMENT NO. 6. CONSIGNMENT NO, 6. 
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Frankfurters 


2% Cups Riced Pota- % 

toes Ww 

I Medium Onion 
(Sliced) 

I Quart Milk 

2 Tablespoons But- 
ter 

2 Tablespoons 
Flour 


25 LBS. BACON. / 
i Grill 


2 Large Mushrooms 

2 Halves Canned 
Peaches 
Butter, 
Sugar 

Maitre d’Hotel Butter 


| 2 Frankfurters 

4 Slices Bacon 

! Parboiled Sweet 
Potato Cut in Half 


Teaspoon Sul 

Teaspoor 

Salt 

Ye Teaspoon Peyyp, 

Tables, 
Chopped 

2 Cu p Cho D 


Frankfurters 


Brown 


Brush the mushrooms and_ potato 

halves with butter and sprinkle the pota- 
toes with a little brown sugar. Arrange 
all ingredients on the broiling rack and 
broil under a low flame. Serve on a plat- 
ter and pour on Maitre d’Hotel Butter. 
Serves 2, To make Maitre d’Hotel But- 
ter; With a wooden spoon cream 4 table- 
spoons of butter in a bowl, until soft. 
| Add 1% teaspoon salt, 1 teaspoon chopped 
'parsley and 2 teaspoons of lemon juice. 
|Blend until well mixed and serve. 


Stuffed Baked Frankfurters 


1% Cups Bread Cut 
in Cubes * 
3 Tablespoons A 
Melted Butter eae. 
3Tablespoons 6 Frankfurterss 
Chopped Onion 6 Sliccs of Baton” 


Scald the milk with the sliced onio, 
the top of a double boiler over boil 
water. Remove the onion and add 
milk slowly to the riced potatoes, }; 
ing constantly with a wire whip or roi 
egg beater. Melt the butter blend ip | 
flour and add the potato and milk nj 
ture. Add the seasonings and cook uj) 


furters, reheat and serve. Serves 6, 
fot Baked Bean Sandwich with 


Broiled Frankfurters 


Reheat a loaf of Boston Brown Bread 
in a steamer or in the top of a double 
boiler over boiling water. Reheat tle 
contents of one can of baked beans. Slic: 
the bread thinly and spread one side of 


Cook the onions in the melted butter} each piece with butter. Place one heap. 


until soft. Mix together the bread cubes,/ing tablespoon of hot baked beans oi 
parsley and cooked onion. Season with| one slice of bread and cover with anothet 


salt and pepper to taste. Cut an opening slice, Pour hot Mock Hollandaise Sauce 
partially through each frankfurter and over the sandwich and serve with broiled 
insert the dressing. Wrap the bacon frankfurters. To broil frankfurters: Cut 
slices around the frankfurters and fasten jn half lengthwise and broil under a lov 
with a toothpick. Bake in a shaliow pan flame until brown. N 


7 Never parboil fran\- 
in a moderate oven 375 degrees F. for furters and remember they should Je 


25 to 30 minutes. treated as delicately as a steak to reta.) 
MENUS a Jue: For Mock Hollandaise Saw 
2 Tablespoons But- 


ter Melted 
2 Tablespoons Flour 


¥% Teaspoon Pepper 
Dash. of Paprika 


Oven-cooked Veal Steak, 45 to 55 1] Egg Yolk 


minutes 1 Cup Milk 2Tablespoons 
Baked Potatoes, 45 to 60 minutes % Teaspoon Salt Lemon Juice 
Baked Carrots, 30 to 40 minutes ~"""""" 7" Y% Cup Mayonnaise 
*Cherry Roly-poly Pudding, 20 to 30, ~~wnsnas* 
minutes ise le §=6Melt the butter in the top double 


Temperature 400 to 450 deg. Fahr. boiler over boiling-water; add the flow 


eemeieaneey 2nd stir to a smooth paste. Add the milk 
OSES cradually, stirring constantly. Add the 
seasonings. Slowly add the egg yjoll, 
beaten and mixed with a little of the hi 
sauce. Continue stirring and add lemoi 
juice. Remove from fire. slowly add the 
mayonnaise and blend, Reheat and serve 


Scalloped Salmon, about !/2 hour 
Oven-fried Potatoes 
Corn and Tomato Casserole, about 
Yo hour 
Deep Apple Pie, 45 minutes 
Temperature 400 deg. Fahr, 


*Oven Steamed Fillets of Fish, 
10 to 15 minutes 
*Baked Noodles au gratin, 
25 to 30 minutes 
Cole Slaw 
Cottage Pudding, 25 to 30 minutes Can Spice 
Lemon Sauce { Cup Brown S$ 
Temperature 350 to 400 deg. Fahr. 


d on a platter and garnish with water cress 
Serve with mayonnaise. 


Unmo 


slice¢ 


omatoes 


Baked Canned Spiced Ham 


Whole Cloves 
Cup Pineapple Juice 


Han 


i 


OVE the ham from the can and cut in 
slices. Place the slices in a flat baking pan 
pour in the pineapple juice. Sprinkle the ham W" 
the brown sugar and dot with the whole cloves. ee 
in the oven and bake at 400 degrees F. for about” 
minutes, or until the sugar melts and becomes crust 


dN 


Macaroni and Cheesé, 25 to 30 minutes 
Spinach Molds with Hardscooked Egg, 
15 minutes 
*Prunes with Lemon, | hour (or stewed 
on top of stove} 

Corn Muffins, 25 minutes 


Temperature 400 deg. Fahr. Pineapple-Coconut Cream 


1 Cup Cream, Whipped 
Maraschino Cherries ; 
Sliced Pineapple, Quarta 


4 Pound Marshmallows 
1 14 Cups Crushed Pineapple 
onions and the apple crisp. pre- 14 Cup Shredded Coconut 
pared for baking early in the day. 
They begin to cook while the potato 
soutflé is being mixed, Then it 


goes in with the sausages. 


El (UT each marshmallow into quarters and add tol! 
s crushed pineapple and shredded coconut. Pie 
the refrigerator to chill for at least 1 hour. Serve 

os sherbet cups and garnish with the whipped cre 

ce cherries, and sliced pineapple. 


Temperature 350 to 375 deg. Fahr. 


Canned String Beans and Tomato Salad 


tae N the liquor from 1 can of beans and pla‘ , 
a bowl. Add 3 tomatoes, cubed, 1 teasp™” 
grated onion, and enough French dressing to Cal 
Allow to stand in the refrigerator for several bol 
Drain and serve on lettuce with mayonnaise. 


tine begins to thicken, but not until 
he corned beef from the can and cut 
Arrange layers of aspic and slices 
rectangular mold. Chill until firm. 


= aaa 
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thickened. Add the parsley and fran § 


om, 


Sseef Stuffing 


2 onions, chopped 2 tablespoons chili 
2 tablespoons bacon sauce 

drippings % cup seedless 
I Cup gravy or thick raisins 

white sauce 2 eggs, beaten 
3 cups cooked beef, slightly 

ground 3 thin slices cheese 


14 cups soft bread crumbs 


Brown chopped onions in bacon 
drippings. Add gtavy, ground beef, 
bread crumbs, chili sauce and raisins. 
Heat. Add eggs and use to fill a hol 
lowed-out loaf of bread. Spread slices 
of cheese on top and adjust cover. 


Veal Stuffing 


1.cup cooked beef, 2 tablespoons chili 
ground sauce 

2 cups canned veal I cup soft bread 
loaf crumbs 


2 eggs, beaten slightly 


Stir beef into heated veal loaf, add 
chili sauce and bread crumbs. Stir 
while heating. Add eggs and use to 
stuff a hollowed-out loaf of bread. 


Pork Stuffing 


%, onion, chopped 2. cups cooked pork, 
fine ground 

3 tablespoons green 1 cup cooked ham, 
pepper, chopped ground 

2 tablespoons bacon 144 cups soft bread 
drippings crumbs 

1cupcanned tomato _1 teaspoon salt 
soup (condensed ) 2 @ggs, beaten 


slightly 


Brown onion and green pepper in 
bacon drippings and add canned to- 
mato soup. Stir in meat, bread crumbs 
and salt, and heat. Add eggs and use 
to stuff a hollowed-out loaf of bread. 


Lamb Stuffing 


1 cup canned pea 134 cups soft bread 
soup (condensed) crumbs 

1 tablespoon onion, '4 teaspoon salt 
grated 2 e€ggs, beaten 

3 cups cooked lamb, lightly 
ground 


To the canned pea soup add onion, 
meat, bread crumbs and salt. Heat 
and add eggs. Use to stuff a hol 
lowed-out loaf of bread. 


Dried Beef Stuffing 


2 cups medium I cup cheese, cut 
white sauce fine, grated or 


44 pound chipped 
dried beef 


put through sieve 


App chipped dried beef and cheese to 
white sauce. Use to stuff a hollowed- 
out loaf of bread. 


Tuna Fish or Salmon Stuffing 


1 cup thick white teaspoon salt 


sauce 2 tablespoons 
2 cups canned tuna minced parsley 

fish or salmon 134 cups soft bread 
1 tablespoon lemon crumbs 

yuice 2 hard-cooked eggs, 
Few gratings lemon minced 

peel 


To the hot white sauce add salmon or 
tuna fish, lemon juice, lemon peel, 
salt, parsley and bread crumbs. Heat, 
then add minced eggs. Use for stuffing 
a hollowed-out loaf of bread. 


Ham Stuffing 


i 
S 


t small onion, 12 cups soft bread 


Croquettes of All Kinds 


\ J HITE sauce binds the flavor ingredi- 

ent of croquettes to make shaping 
and frying possible. One cupful of thick 
white sauce is combined with 1 to 2 cupfuls 


of finely divided meat, fish, vegetable, 
etc., and the proper seasonings; it 
is cooled, then shaped, and rolled 
in egg and crumbs; then it is fried in 
deep fat or sautéed. 

Seasonings for white sauce, per 
cupful, are often combined to ac- 
company croquettes: Onions—2 or 
3, plain or browned. Mustard— 
I to 3 teaspoonfuls. Horse-radish— 
I to 3 tablespoonfuls. Olives—l4 
to 4 cupful. Pimentos or green 
Peppers—'4 to 44 cupful. Curry 
powder—4 to 3 teaspoonfuls. Capers 

—2z to 4 tablespoonfuls. Parsley 

2 to 4 tablespoonfuls. Celery—l4 

to 14 cupful. Mushrooms—l4 to 4% 

cupful. Bouillon cubes, extracts, and 

pastes—by direction. Anchovy paste 

—I to 2 teaspoonfuls or 4 or 5 ancho- 
vies. Chives—2 teaspoonfuls, Chili sauce, 
catchup, Worcestershire sauce, diced ham, 
lemon juice, peanut butter, raisins, chopped 
pickles, chopped nuts, etc., have their place 
among the seasonings. 


chopped crumbs 
t tablespoon green 3 Sprigs parsley, 
pepper, chopped minced 


2 tablespoons bacon 
drippings 
I cup canned cream 


1 tablespoon pre- 
pared mustard 
teaspoon pepper 


Cheese sauce (Mornay): 14 to 4% cupful 
grated cheese (2 to 4 0z.), with mustard and 
paprika for seasoning. Serve with eggs, 
macaroni, string beans, asparagus. 

Shrimp sauce: 14 cupful shrimp, or more. 
Serve with fish. 


‘) 


of tomato soup eggs, beaten 
3 Cups cooked ham, slightly 
chopped , 


Brown the onion and 


steen pepper in 
bacon drippings. 


Add canned cream 
of tomato soup and chopped cooked 
ham. Stir in bread crumbs and heat. 
Then add minced parsley, mustard. 
pepper and eggs. Use for stuffing a 
hollowed-out loaf of bread. 


Mock Duck 


1 Ib. chopped veal 1 cup grated dry 
1 Ib. chopped pork bread or rolled 
1 lb. chopped beef cracker crumbs 
114 tablespoons salt 114 teaspoons sage 


Mock hollandaise: Into 1 cupful me- 
dium white sauce stir 2 egg yolks and 
I tablespoonful lemon juice gradually. 
Add 2 tablespoonfuls butter cut into bits 


and beat. Stir over boiling water until 
thick and smooth, 


Creamed and Scalloped Foods 


OR 1 cupful of medium white sauce, I 

to 1% cupfuls of food are prepared— 
meat, chicken, fish, shellfish, vegetables, 
eggs, macaroni, etc. (always adding season- 
ings to round out the full flavor). The 
white sauce and food mixture are arranged 
in alternate layers in a baking dish with 


¥% to 1 cupful buttered crumbs on top. 


1% teaspoon pepper 

2 tablespoons 
chopped onion 

1 tablespoon 
chopped parsley 


1% teaspoon mar- 
joram 

1 egg 

Dash tabasco 

1 cup stock 


food, strained of "finely divide: 


Cream Soups, Bisques, Purées 

NE cupful of thin white sauce is com- 
bined with 14 to 1 cupful of cooked 
1—the exact 


Have veal, pork, and beef put 
through meat grinder together. To this 
add salt, pepper, onion, sage, marjo- 
ram, parsley, tobasco, and crumbs. 
Mix thoroughly, then add _ slightly 
beaten egg and stock. (Make stock 
to use for gravy and for basting meat 
from a piece of veal bone broken in 
pieces; cover with water and cook 
s'owly for about one hour). When lig- 
uid has been well blended with meat, 
pack into greased pan, shaping into an 
oval loaf. Bake in moderate oven 
(375° F.) about 3 hours, basting oc- 
casionally with 14 cup stock to which 
3 tablespoons fat have been added. 
Serve with Mushroom Gravy, 


proportion depending on the flavor of the 
food used. The seasonings too vary with the 
nature of the food. Bisques are properly 
fish or shellfish—salmon, clam, lobster, 
shrimp, etc.—are slightly thicker than 
cream soups, and require more flour. For 
purées use }4 more of the vegetable pulp 
than for cream soups and, if nec sary, use 
more flour to make it thicker. 


Souffles for Entrée and Dessert 


SOUFFLE is thick white sauce plus 
(for an entrée) fish, chicken, vegetable, 
cheese, and seasonings, or plus (for a 
dessert) sugar and flavoring. Add egg 
yolks, fold in beaten whites; then bake in 
a slow oven. 
Entrée: 1 cupful thick white sauce, I cup- 
ful food ingredient, 2 or 3 eggs, seasonings, 
Dessert: 1 cupful thick white sauce, about 
¥ cupful sugar, 2 or 3 eggs, and the flavor 


ingredient—!4 cupful fruit pulp, or 2 oz, 
chocolate, or 14 teaspoonful vanilla, etc. 


om 
- 


” 
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Crab Meat Cocktail 


ip catsup 2 teaspoons Worcestershire 


tablespoons lemon juice 1 tablespoon chopped 
Few drops Tabasco 


1 tablespoon horse-radish 1 


capers 
teaspoon chopped onion 
cups flaked crab meat 


Mix all the ingredients except the crab meat. Ar- 
crab meat in cocktail glasses and pour sauce over 
Garnish 


rang 
it. Be sure that all ingredients are very cold. 
with lemon slices. 


Lincoln Loaf 


teaspoons salt 
teaspoon pepper 


2 pounds ground lean veal 
cup cracker crumbs 


1 egg tablespoons chopped 
2 tablespoons chopped onion 
yarsley 4 cup chopped mushrooms 


tablespoons fat 14 cup tomato juice } 


Mix veal, cracker crumbs, beaten egg, parsley, fat, 
salt, pepper, onion and mushrooms. Moisten with to- 
mato juice, adding a little more than 1/3 cup if nec- 
essary. Shape into a compact loaf. Slide onto a 
baking sheet, place thin strips of bacon on top and 
bake in a moderate oven (350° F.) about 1% hours. 
When cold, decorate as shown below with stars and 
stripes of mayonnaise put on with a pastry gun. Serve 
with mounds of Waldorf salad. 


Endive and Grape Salad 


Remove skins of large white grapes, cut in halves and 
take out seeds. Arrange leaves of endive boat fashion 

and fill with grapes. Sprinkle with chopped Mara- 

schino cherries and serve with French dressing, 


N 


> of 
dae at oh 
, 
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eB Cheesé Fondu 


14% cups milk 2 eggs 


1% cups bread crumbs 1 teaspoon salt epee 


# 1 small onion, sliced 


ade Salad.” 
i head lettuce 


together, and serve. 


COMMISSION BUSINESS. 


French Pork Pie 


Pork shoulder hock 
to 3 lbs.) 


teaspoons salt 


Few grains thyme 

3 peppercorns 

2 cups tomato pulp 
easpoon pepper 1 small cauliflower 
meat in small pieces, 
Jour and brown in a lit- 
tle hot fat. Cover with boiling water 
and simmer for 1 hour. Add season- 
ings and tomato pulp—if not thick 
enough, thicken with flour mixed to 
a paste with a little cold water. Par- 
boil the cauliflower. Put the meat 
mixture in a baking dish with the 
cauliflower, separated into flowerets. 
Cover with a rich biscuit dough, mak- 
ing slits to allow steam to escape 
Bake in a hot oven (425° F.) 15 to 
20 minutes. 


Curried, Lamb Pie 


34 cup diced cook« d 


Cut the 
dredge with 


3 small lamb shanks 
34 teaspoon curry 
powder 6 small cooked 


potatoes 


cup diced cooked onions 


carrots 


Simmer lamb shanks in_ boiling 
water to cover until tender. Remove 
meat from bones and cut in medium- 
sized pieces. Mix the curry powder 
and a little flour to a paste with cold 
water, add to the stock and stir un- 
til smooth. Season to taste with salt 
and pepper. Add meat and vegetables 
land put in baking dish. Cover top 
with tiny baking powder biscuits and 
bake in a hot oven (425° F.) 15 to 
20 minutes. 


Veal and Ham Pie 


114 pounds veal 
2 tablespoons fat 1 pound ham 


3 hardcooked eggs 


Cook onion in fat for 5 minutes. 
Cut meat in pieces and dredge with 


flour. Cook with onion until slightly 
brown. Add enough water to almost 


cover and cook slowly until almost 


head Romaine 

or 4 leaves chicory 

or 4 leaves escarole 

tomatoes 

cooked beets 

stalks celery (cut in long slices) 


he dressing for this salad is made as 
ows: Take one hard-cooked egg and 


h it as fine as possible with a fork; 
add 2 pinches of paprika and a 


- ch of salt, half a teaspoon of dry 
———====<—"Mrstard, a teaspoon of hashed chives, a 
teaspoon of hashed estragon, 2 table- 

spoons of oil, and 3 tablespoons of vine- 


Add this to the salad, mix it well 


2 tablespoons butter 4 teaspoon pepper 
114 cups grated American cheese 


Scald milk in double boiler. Add crumbs, butter, 
well-beaten eggs, salt and pepper. Cook over hot water 
5 minutes. Add cheese and cook slowly until cheese 
is melted, stirring constantly. Serve garnished with 


toast points. 
Kiser ss 


RAGOUT A LA TURQUE 


3 tasses de riz cuit 
2 petites tomates 
14 oignon haché 
2 tasses de mouton froid haché 
14 tasse de bouillon ou d’eau 
cuil. a soupe de miettes beurrées 


Mélez le riz et les tomates, l’eau et les Pre 
oignons, placez-les en des couches succes- 
sives et alternées, dans une casserole en-~ 
duite de graisse. Couvrez ceci avec des 
miettes de pain et faites rotir pendant 25 
minutes dans un four moyen (370-375° 
Fahrenheit). 


les en 


rine; 


cisses ; 


de lard et de jambon. 
des de lard le fond et Jes cétés d'une ter- 


GELATINE DE VEAU 
nez, de préférence, les chairs de la 


“noix dans une épaule de veau; découpez- 


lames; préparez des lames semblables 
Garnissez de bar-~ 


placez un lit de morceaux de veau 


bien serrés, un lit de lard et de jambon, 
remplissez les interstices de chair a sau- 


salez, poivyrez, joignez un peu de 


~~ canelle, muscade; recommencez jusqu’a ce 


que votre terrine soit aux trois quarts 
pleine; en dernier lieu, un 


‘lit de veau; 


mouillez: moitié bouillon, moitié de vin 


Buy the following invoice of merchan( blanc; 


for the remainder of the invoice, fas 
ard: 


méme le joint du ouvercle | 


si vous avez bien serré, il doit en 
un peu, couvrez le tout de bardes de 
fermez hermétiquement, 


x. 


Cnit- 5 


tender. Remove meat and thicke 
with a little flour mixed to a page 
with cold water. Season to taste 
with salt and pepper. Fill baking 
dish with layers of meat and slice 
eggs. Pour gravy over and cover with 
pastry, making slits to allow steap 
io escape. Bake in a hot oven (40) 


*,) about 30 minutes. 


Beefsteak Pie 
pounds round of %% cup canned mush 


beef rooms 
6 small onions 


Cut meat in thin strips, brown jp 
not fat, cover with water and cook 
slowly until tender. (There shoul 
9c about 2 cups stock when meat is 
done.) Cook onions until almos 
ender. Thicken the stock with q 
ittle flour mixed to a paste with cold 
water. Put the meat and onions in 
baking dish with mushrooms and 
our gravy over them. Cover with 
a creamy mashed potato crust and 
yake in a hot oven (425° F.) 15 to 
20 minutes. 


Liver and Vegetable Pr 


6 tablespoons fat 
1 onion 


2 carrots 

2 potatoes 

1 small can peas 3 tablespoons flour 

1 pound liver 2 teaspoons salt 
1% teaspoon pepper 


Cut carrots and potatoes in cubes; 
cook in boiling water until almost 
tender. Save 2 cups of the vegetable fF 
stock. Wipe liver, cut in slices and 
dredge with flour. Brown well in 
the fat, then cut in cubes. Slice the 
onion and brown in the fat. Remove} 
onion, add flour, salt and pepper to} 
re fat and mix until smooth, Add 
1e hot stock gradually, stirring con- 
stantly until smooth. Put the liver 
and vegetables in a baking dish m 
alternate layers. Pour stock vet 
and cover with either a biscuit 
potato crust. Bake in a hot oy 
(425° F.) 15 to 20 minutes. 


Prenez une belle épaule de mou 
sossée. Etendez-la sur la table, | 
désossé au-dessus, assaisonnez de e 
poivre. Prenez une cuillerée a bout 
persil, six champignons crus, une ¢ 
gousse d’ail et une demi-livre de 
cru: hachez le tout tres finement 
tez-y une-demi-livre de mie de 
oignon haché séparement et passé - 
re: poivrez et salez le mélange 
avec deux oeufs entiers et remp 
Y'épaule; roulez-la en long ou (em 
tine’ et cousez-la bien fermee. 


chopine de consomme; 
lon, retirez la casserole sut le ci 
neau, couvrez-la et laissez mitonntt 
dant deux heures. Une demi-heure 
de servir, otez le couvercle et 
casserole au four, faites glacer 
d'une belle couleur en l’arrosant $¢ 
avec son jus de cuisson; retire? 
four, débridez-la et posez-la sur 
tr’s chaud. Passez le fond de 
au tamis dans une autre casserole, 
sez et faites un peu réduire; liez 
cuillerée a café de fécule, delayee dan 
cuillerées d'eau froide, ajoutez un 9 
de livre de glace de viande. 
tour de l’épaule, que l'on découpe 
ches transversales, et part bouquets, &! 
tits oignons cuits avec un pen eC 
de petits quartiers de navets cuits au! 
re, de petites carottes rondes et 
pommes de terre roties au  beurtens 
‘une partie de Ja sauce sur l'épaule 
te dans la sauciére. Faites donnet 
siettes tres chaudes. . 


SAUCE TARTARE HEINZ 


Pour obteninr une bonne Sauce Ty 
ajoutez 4 34 de tasse de Heinz Sant 
Relish, %4 de tasse de Sauce a salac® 
onnaise Heinz. Mélangez bien et ® 


FILET DE MOUTON AUX CHE 


Il se prépare comme Vépaule de 
il faut donner un petit coup de coup 

joint On peut aussi 
oseille, des haricots \ 


Fe - pe ‘Z - — "a lw a r% " 


“O ME Christmas never seems quite the 


Having assembled all my stage properties, 
jolly season it is supposed to be unless I 


I am ready to go to work. One of the nicest 


’ make a few candies. I don’t mean those things about making Christmas candy is the 
ty Clous bits of sweetness produced by our fact that the weather needs no consideration. 
mous confectioners, those meltingly exotic It’s very difficult to make fine confections on 
‘aj, €2M-centered chocolates which are almost : 


hot, humid days, but in winter the atm sphere 
is almost always just right. I take care not 
to do chocolate dipping in a very hot room, 


sned pieces, those glistening glacé fruits, or 
'€ buttery caramels and fascinating tree or 
iments of highly colored barley sugar. No 


Christmas Cherries 
"ESTED BY Goop HousEKEEPING InstITUTE) 


keeping the temperature about 65° F.— 4: tening 116 grated lemon 
| : \O 4, ¢ d sugar lt 
,, “eed; those delectable symbols of the holi- never more than 70°—and I always melt the {ese Rg vastry flour 
ay S are act Je rofession: r Can . ~jlate -« , e at. « 85° or 90° is 1% t 44 c. chopped walnut meats ‘. 
{HAYS are best left to professionals. My can chocolate at a low heat; about 85° or 90° i igs 2 ge rind: eediaee eae $ 
€s, while just as delicious, just as attractive correct. 


id desirable, are quite simple to make. But Just a word as to boiling sirups before going Cream the shortening; add the sugar and e 
‘ey do add to the joyousness of the season in into the matter of recipes; if it is inconvenient cream well. Add the beaten egg yolk, vanilla, gy 
‘e good fun that’s to be had in the making, to use a candy thermometer it is well to be. OTange and lemon rind, and lemon Juice, and Ba 
as gifts or just to nibble on through the gay come familiar with these terms: Soft ball is ™#X well. Add the flour and mix well; chill. » 
2 


. 4] Roll into small balls 14” in diameter: roll in 
~ Nristmas week. common term; it means that a teaspoonful 0 to small balls ¥ eS 


: Saee ‘ pC |, te . 2 the egg white slightly beaten, then in the 
lake fudge, for instance. No confection is the boiling sirup when dropped in cold watet : 88 : Prices d me 
. eke ; : : ; walnut meats. Place on a greased baking 
ore welcome than homemade fudge—if it is will form a soft mass which may be made int ‘ : ; i : i ae n 
i es S f yall etal ‘ly + 236° to 238° if sheet and press a small piece of cherry on 
made —anc ther¢ are sO Many ways ce) a ball very easlly—or 2 to 495° Wt testec each. Bake in a moderate oven of 350° F. 
tying it and adding a personal touch which, by the candy thermometer; this is the prope! for 55 min. Makes 33 cookies 114” diameter. 
, ind, always makes it even more popular. degree for fudges and similar candies. Harc In using an electric beater allow the shorten. 
few creams to add lightness and delicacy to ball—or 254° to 260° —is correct for taffie: ing to stand at room temperature until soft: 
y assortment I make also, these from an and pulled candies; the sirup dropped in colc then cream for t min. Add the sugar, still bs 
sy and fascinating recipe; several novel water forms a distinctly hard, almost brittle 


Stes and jellies to give an Oriental touch: ball. 
me of the good substantial chewy candies; 


Brittle candies are cooked at 285° tc beat rt min. Add the egg yolk, unbeaten, 


290°, or until the sirup tested in cold wate the vanilla, rinds, and lemon juice; beat for 
ocolate-dipped sweets, of course; and then, cracks when broken with the fingers. There 1 min. 
ir a final decorative touch, I buy several 

rieties of the plainer commercial confec- 


4 
using high speed. Then scrape the bowl and ~ 
co 
‘ | 
¥ 


Turn to lowest speed and add the ‘ 

are many degrees between, of course, but flour. Scrape the bowl and beat a few seconds = 
= fl . on a ac Irecta 

these are most often referred to and used. longer. Proceed as directed. 


ns—marshmallows, peppermint and win- e a 4 
‘green patties, and so on—and dress them Cinnamon Stars : _ San as pine e 
. : ae: : STED BY Goop HouseKreptnc InstrTuTE) Testep By Goop Housexeepine Institt TE) 
) with my own little icing tubes and acces- peg ako es Oe Bbins al 16 tah, Se 
res In a very distinctive way, so that when 1 tsp. lemon juic 84 c. 2 dblanched almonds 2% t ar 1 c. ut meats 
y baskets and boxes are all packed they Uitep: grated lemon rind 76 pbs He e Mes Rey 2 ear ¥ 
look very attractive and, what is more, _ Fold the sugar, lemon juice, and lemon 3 a 
erything in them tastes perfectly delicious, rind into the egg white, stiffly beaten. Add _ ( ream the shortening; add the confec- be 
d I’ve had the best kind of time over the the almonds and cinnamon. Roll 38” thick tioners’ sugar and cream well. Add the flour, 4 
iole thing, ona board sprinkled with powdered sugar, ice water, walnut meats, and vanilla, and ix 
Before my candy-making activities begin I and cut into star shapes. Place on a greased well. Chill. Shape into rolls I long by 2 ¢ 
iain: = aii Me hig. baking sheet and bake in a moderate oven wide and place on a greased baking sheet. 
k over my supplies carefully and oe of 350° F. for 8-10 min. Makes 24 stars. Bake in a slow oven of 300° F. for 30-35 min. 
ut I have everything ae hand for the work, Any pattern of cutter may be used for or until lightly browned. Remove from cooki« 
st fe which I ag say | a in the CVE, these cookies. sheet and shake immediately in a bag with the | 
en 1 am sure of no outside interruptions 


f 


a Rl 


powdered sugar. Makes 20 cookies. If pre- 
ferred, the dough without previous chilling 
may be dropped from the tip of a teaspoon 
on to a greased baking sheet and baked as 
b above. 

_ In using an electric beater allow the shorten- 
ing to stand at room temperature until soft; 
s then cream for 1 min., using high speed. 
| Add confectioners’ sugar; beat well. Turn to 
lowest speed and add the flour, ice water, nut- : 
meats, and vanilla. Scrape the bowl and beat tk 
a lew seconds longer. Proceed as directed. 


* 
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Peanut Dainties 
(TEsTED By Goc 


»D Housexkeer 
tbsp. granulated gelatin let 
4 c. cold water lks 
ht brown sugar 1 


NSTITUTE) 


p. hot water 


cl Be 
Add the gelatin to the cok 
he sugar, hot water, 
point; add the gel 
Remove from the 
the lemon juice an 
pan about 6” x 6’’, 
for about 12 hrs, 
about % Ib. 


1 water. Heat 
and salt to the boiling 
atin and boil for I5 min. 
heat and cool slightly. Add 
d peanuts, and turn into a 
Allow to set in a cool place 
Cut into squares. Makes 


Orange Cookies 
(Testep By Goop Hov 


234 c. sifted cake or pastry 


SEKEEPING INstiTuTE) 
lks 


8 tbsp. granulated sugar 
#4 ¢. shortening 


4 Cc. chopped nutmeats 
Sift together the flour, salt, and 6 tbsp. of 
the sugar, and cut in the shortening either with 
a pastry blender or two knives, using a cutting 
motion, until the mixture is crumblike in 
consistency. Add the egg yolks, orange juice 
and rind, and mix well. Roll 14” thick, using 
as little flour as possible. Cut With a 2” cookie 
cutter and place on a greased baking sheet. 


Brush each cookie with unbeaten egg white, 
and sprinkle each with 14 tsp. of a mixture 


of the nutmeats and the remaining 2 tbsp. of wi 
the sugar. Bake in a hot oven of 425° F. for { 
12-15 min. Makes 24 cookies. ) 

| 


CHOCOLATE CREAM FUDGE. My pet recipe A 

calls for 2 cupfuls of granulated sugar, 24 cup- | 
«@. ful of thin cream, 2 squares of cooking choco- 
“late, 2 tablespoonfuls of light corn sirup, 
1 tablespoonful of butter and from 1% to 1 
teaspoonful of flavoring. Break the chocolate 
into small pieces and put it with the cream, 
corn sirup and sugar in the double boiler: stir 
it now and then until the sugar and chocolate 
have dissolved, then place directly over a low 
heat and cook, with no more stirring than nec- 
essary to preyent scorching, to the soft-ball 
stage, or 236° to 238°. 


(Continued on Page 48) 
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THH COOKING CLASS 


SIMPLIFIES 
SPONGE CAKES 


ILL it surprise members of our 

Cooking Class when I tell them that 

there are many women who have 

fought a variable battle with the 
commoner types of layer and loaf cakes, who 
make the most light and feathery sponge cakes 
imaginable? 

Truly, there is a greater actual simplicity 
to the making of a yellow or a white sponge 
cake, than to almost any other type. We have 
confined ourselves in our pictured story, to the 
making of a standard yellow sponge cake— 
which of course uses both yolks and whites of 
eggs. But the principle is exactly the same for a 
white sponge, or as we usually call it, Angel 
Food. The recipe for this delicate and beloved 
cake, and the difference in the details of as- 
sembling it, you will find quite fully covered 
in your Cooking Class Supplement for this 
month. 


UR pictures certainly tell most of the 

story. But to make everything especially 

clear for you, I shall go over the procedure and 
fill in every possible detail. 

The first move as in the making of any 
kind of dish, is to gather at your hand all the 
material you will require and all the utensils. 
At the same time, do whatever is necessary to 
bring your oven heat (Continued on page 104) 


1. As for all cakes, sift four once through a single mesh, before 
measuring it. This is necessary because fine, dry ingredients 
become “packed” in their container and actual amount of flour 
is increased. 

2. Lightly pile once-sifted flour in measuring cup with spoon— 
then level off at rim with a straight-edged spatula or knife; or 
measure fraction of cupful carefully, without shaking down. 


3. Separate yolks and whites of eggs and beat yolks until thick 
and lemon-coloured—then gradually beat in half the total 
amount of sugar—adding a little at a time and beating to dissolve 
well, 

4, Add the lemon juice, in which grated rind has been steeping, 
to the yolk-and-sugar mixture and beat again. If using flavouring 
extract instead of fresh lemon, add same amount vinegar at this 
point, as lemon juice called for; it will not flavour mixture—and 
action or acid is helpful. 

5. Beat egg whites with salt until stiff but not dry, and gradually 
beat in the second half of the sugar required for cake. 


6. Scrape yolk-and-sugar mixture into the stifly beaten white- 
salt-and-sugar mixture. 

7. Cut and fold the two egg mixtures together to combine 
thoroughly; use a cut-down, lift-up, carry-over and cut-in series 
of motions and be careful not to break down the airy mass, 
because we depend on air to make sponge cake light. 

8. Sift flour (which has been once-sifted and then measured) 
several times from one sheet of waxed paper to another—then 
sift into the mixture, a little at a time, and fold in to incorporate 
completely. Use only the number of cutting-and-folding strokes 
required to blend ingredients completely. 

9. Turn mixture into sponge cake pan which has never been 
greased—or otherwise, grease and flour pan before filling; fill 
two-thirds full. 

10. After baking in slow oven, 300° F., for about 60 minutes, 
invert pan on wire cooling rack and allow cake to hang suspended 
until cold. Then loosen with knife and turn out. 


TESTED and big APPROVED 


Chocolate Walnut Wafers 
(Testep py Goop Housexeerinc Institute) 
2 c. shortening If tsp. sz 
nulated sugar 24 c. sifted all-purpose flour 
2 oz.) unsweetened 1c. chopped walnut meats 
chocolate i 
» well beaten 


Confectioners’ sugar 


Cream the shortening; add the granulated 
ugar and cream well. Add the chocolate, 
1elted, an@ mix; add the eggs and beat well. 
.dd remaining ingredients except confectioners’ 
ugar, mixing thoroughly. Spread into two 
teased baking pans about 9” x 9” x 1%”. 
Jake in a moderate oven of 375° F. for 15-20 


lin. Sprinkle lightly with confectioners’ sugar. 

‘ut into squares 2 x 1’. Makes 56 wafers. 
In using an electric beater allow the shorten- 

ig to stand at room temperature until soft; 
ntil blended. 

time; beat 1 min. after each addition at high 


hen cream for rt min., using high speed. Add 
he granulated sugar gradually, still using high 
peer L. 


onger. 


Then scrape the bowl and beat 1 min. 
Add the melted chocolate and beat 
Add the eggs, unbeaten, one at 


peed. Turn to lowest speed; add the remaining 


ngredients except confectioners’ sugar; beat 
ntil thoroughly mixed. Proceed as directed. 
Tea Cookies 


(Testep By Goop Housexeepinc InstiTuTE) 

114 tsp. grated lemon rind 

114 c. sifted cake or pastry 
flour 

2 tbsp. granulated sugar 


$ c. shortening 
. powdered sugar 
eaten 


Cream the shortening; add the powdered 
ugar and cream well; add the egg and lemon 
ind. Add the flour and mix well. Drop by tea- 
poonfuls on a greased baking sheet. Sprinkle 
ach cookie with a little of the granulated sugar. 
sake in a moderate oven of 375° F. for 12-15 
nin. Makes 30 cookies. 

In using an electric beater allow the shorten- 

J ng to stand at room temperature until soft; 
hen cream for 1 min., using high speed. Add 
he powdered sugar gradually, still using high 
peed. Then scrape the bowl and beat 1 min. 
\dd the egg, unbeaten, and the lemon rind; 
eat for t min. Turn to lowest speed and add 
he flour. Scrape the bowl and beat a few 
econds longer.. Proceed as directed. 


Woodland Goodies 
(Testep By Goop HousexeeEpine [nstiTuTE) 


& tsp. cream of tartar 
c. mixed nutmeats 


c. granulated sugar 1 
4 c. water 2 

Combine the sugar, water, and cream of 
artar in a saucepan, stirring constantly until 
he sugar is dissolved. - Cook gently, without 
tirring, to 310° F. or until a little of the mix- 
ure dropped in cold water is firm and brittle. 
f sugar crystals form on the sides of the pan, 
vash down with a piece of wet cheesecloth 
vound around the tines of a kitchen fork. Add 
he nutmeats and stir until they are completely 
oated. Pour immediately in a thin layer into 
. greased shallow pan; cool and break into 

Makes about 1 |b. 


Hickory Nut Fudge 


argarine 


rated r 


water 


Combine the sugar, salt, milk, and corn 
syrup in a saucepan over a low heat, stirring 
constantly until the sugar is dissolved. Cook 
gently to 238° F. or until a little of the mixture 
forms a soft ball in cold water. Add the butter 
and cool to 145° F. or until the outside of the 
saucepan feels quite warm to the touch. Then 
beat with a spoon or with an electric beater at 
high speed until nearly stiff. Add the nutmeats. 
Then pour the mixture into a greased pan about 
8x 4”, and when cool, cut into squares. Makes 
about 114 lbs. 


Vanilla Caramels 
(TEesrep sy Goop HouseExeEeEpine InstiTUTE) 
1c. granulated sugar 1g tsp. salt 
1 c. light corn syrup 
1 


1 c, light or coffee cream 
4c butter or margarine 


1 tsp. vanilla extract 

Combine all of the ingredients but the 
vanilla. Place over a low heat and bring slowly 
to the boiling point, stirring frequently. Cook 
slowly to 250° F. or until a little of the mixture 
forms a firm ball in cold water. Remove from 
the heat; add the vanilla and turn into a 
greased pan 6” x 6’, Cool and cut into 1” 
squares. Makes about 1% lbs. 


Maple Bonbons 

STED BY Goop HouseKEEPpinG InsTITUTE) 

. maple syrup i 
bsp. heavy cream 


Combine the maple syrup and the cream in 
a saucepan over a low heat. Cook gently to 
236° F. or until a little of the mixture fcrms a 
soft ball in cold water. Cool to 145° F. or until 
the outside of the saucepan feels quite warm 
to the touch. Then beat with a spoon cr an 
electric beater at high speed until stiff. Form 
into bonbons about 1” in diameter and top 
with raisins or nutmeats. Makes about 34 Ib. 


Peanut Kisses 


(TEsTEeD By Goop HousEekEreEPING InsTITUTE) 


1 egg white 


2 tsp. flour 
ls c. 


powdered or brown 14 c. finely chopped shelled 
sugar roasted peanuts 


Beat the egg white stiff, using a hand beater 
or an electric beater at high speed; beat in the 
sugar, 2 tbsp. at a time. Fold in the flour and 
peanuts with a spoon. Drop by teaspoonfuls 
on a greased baking sheet. Bake in a slow 
oven of 325° F. for 20-25 min. Makes 24 kisses. 


Chocolate Fudge 


(Testep sy Goop Housexeerine Institute) 
2 c. granulated sugar 2 sq. (2 oz.) unsweetened 
1 c. bottled milk or 
16 c. evaporated milk 
and 4% c. water 
tsp. salt 


cooking chocolate 

tsp. white corn syrup 
tbsp. butter or margarine 
8 tsp. vanilla extract 


Seton 


4 

Combine the sugar, milk, salt, chocolate, 
and corn syrup in a saucepan over low heat, 
stirring constantly until the sugar is dissolved. 
Cook gently, stirring from the bottom occasicn- 
ally, to 236° F.or until a little of the mixture will 
form a soft ball in cold water. Add the butter 
without stirring, then cocl to 145° F. or until 
the outside of the saucepan feels quite warm 
to the touch. Add the vanilla and beat with a 
spoon or an electric beater at high speed until 
nearly stiff. Then pour the mixture into a 
greased pan about 8’’x 4”. Cool and cut into 
squares. Makes about 1% lbs.. 

Chocolate Fudge Bonbons: Make Chocolate 
Fudge as directed above, turn into a greased 
pan, cool, and cut into squares large enough to 
form balls about 1” in diameter. Then roll the 
balls in either 1 c. chopped nutmeats or 1 c. 
coconut. 

Chocolate Marshmallow Fudge: Make Choc- 
olate Fudge as directed above. Pour % of 
the chocolate fudge mixture into a greased pan 
about 8” x 4”, cover quickly with 1 c. of halved 
marshmallows, and pour the rest of the choco- 
late fudge mixture over them. Proceed as 
above. 


ar 
2 c. bottled milk or 


Savory Shrimp on Toast 


TED BY Goop Housekeepine InstiTUuTE) 
: I 


c. unec 


. I ght cream, top milk 
6c. boiling water ‘ vaporated milk 
2 | 


2 tsp. salt 2 6-07 rs st 
tbsp. butter or re 

Few grains 
oni 1 S It 


Toast 


toma 


Cook the rice until tender in the boiling 
water, to which the salt has been added, and 
then drain. Meanwhile melt the butter in the 
top of a double boiler; add the onion and cook | 
until soft. Add the cream and heat. Add the | 
cooked rice and the shrimp, from which the 
black vein running down the back of each has | 
been removed. Heat well, then add the catsup, | 


the pepper, and salt to taste. Heat well and | 


serve on toast or crisp crackers. Serves 8. 
/ 
Scones 
(TEestep By Goop Housexeeprnc InstiTuTE) 
2 c. sifted cake or 2 tbsp. granulated sugar 


rtening 


Sift the flour, baking powder, salt, and 2 tsp. 
of the sugar together, and cut the shortening | 
into them, using two knives or a pastry blender 
until the mixture is the consistency of coarse 
corn meal. Add the milk and the y 
eggs 


to% 


t well-beaten 
reserving 1 tbsp. of the egg white. Roll 
’ thickness, cut into 3” squares, then cut 
each square from corner to corner in halves. 
Arrange in a greased baking pan, brush the 
top with the slightly beaten egg white, and 
sprinkle with remaining sugar. Bake in a very 
hot oven of 450° F. for 10 min. Makes roscones. 


Raw Cranberry and Pineapple Salad 
(Testep sy Goop Housekeeping InstiT1 TE) 


ed cranberries, Lettuce 


oked salad 


ined, canned, 
crushed pineapple 4 tbsp. crez 
1 tbsp. powdered sugar 


n or top milk 


Combine the cranberries and pineapple, and 
arrange on six individual beds of lettuce, Com- 
bine the salad dressing, cream, and sugar, and 
use as a garnish for the salads. Serves 6. To 
serve 2 or 3, make half this recipe. 


" Caramel Nut Chiffon Pie 


(Testev sy Goop Housexeepine Instr UTE) 


tbsp. granulated gelatin 


separa 

tsp. salt 

sp. vanilla 
¢c. ground Brazil nuts 


ted 


l 
1 
1 c. evaporated milk 1 
and | c. water 1 


Melt 6 tbsp. of the sugar in a skillet until 


golden brown and syrupy. Meanwhile combine 
the milk and gelatin in the top of a double 
boiler and bring to the scalding point, 
occasionally, Then add the melted sugar gradu- 
ally, 
yolks 
Return to the double boiler and cook, stirring 
constantly, until the mixture coats a spoon. 


stirring 


stirring constantly. 


I Pour over the egg 
slightly beaten, 


stirring constantly, 


Raised Doughnuts 
(Trestep sy Goop Housexeerinc InstitTuTE) 
1% c. bottled milk or 10 434 c. sifted 
“tbsp. evaporated milk flour ’ 
and 10 tbsp. water 3 tbsp. butter or margarine 
1 compressed yeast cake 1 egg, well-beaten 
3 ulated sugar 1% tsp. nutmeg 
1 tsp. salt 
Scald the milk and cool to lukewarm 
(about 85° F.). Crumble the yeast and 
add with 1 tbsp. of the sugar to 2 
the milk; stir until dissolved. 
Add 1% c. of the flour and beat 
well. Cover with a clean towel 
and let rise in a warm place 
75°-85° F.) about 1 hour. 
Cream the butter and the re- 
maining sugar; add the egg, 
nutmeg, and salt, and add to 


all-purpose 


34 ¢. gr2 


yieces. 
(Testep By Goop Housexkeepine InstituTE) 
beg! ulate 2 tsp. = corn syrup 


Banana Fritters 


(Testep sy Goon Housekeerinc InstiTuTE) 
ted l-purpose 
1 egg, separated fted all-purpose 
1 ». melted butter or 
margarine anulated sugar 
. salt y 
14 c. bottled milk or 44 c on ju ce 
“evaporated milk and 4 c. tbsp. powdered sugar 
water 


Beat the egg yolk; add the butter, salt, 
and !4 ec. of the milk. Add the flour and 
sugar, and stir until smooth; then add the 
remaining 14 c. milk and fold in the stiffly 
beaten egg white. Peel the bananas and 

| cut in halves crosswise. Cut each half in 
two lengthwise if desired. Sprinkle with 
the lemon juice and powdered sugar; let 
‘tand 20-30 min.; drain. Dip each piece 


in the fritter batter and fry in deep fat 
heated to 370° F. for 2 min. or until golder 
brown, turning frequently. Drain on ab- 
sorbent paper. Serves 6. Serve with fish 
or meat or as dessert with vanilla sauce or 
lemon sauce. : 

Apricot Fritters: Make 34 recipe for 
batter in Banana Fritters. Drain 1 No. 
214 can apricots. Dip each apricot half 
into fritter batter and fry in deep fat heated 
to 370° F. for 2 min. or until golden brown, 
turning frequently. Drain on absorbent 
paper. Serve with meat or fish or as a 
dessert sprinkled with 4 tbsp. granulated 
sugar mixed with 1 tsp. cinnamon. Makes 
about 1s apricot fritters. 


the yeast mixture. Add the re- 
maining flour and place in a 
well-greased bowl. Cover with 
a clean towel and let rise in a 
warm place (75°-85° F.) for 
about 114 hrs. When raised, 
turn out on floured board and 
roll 14” thick.: Cut with a 
doughnut cutter; place on a 
floured board and let rise in a 
warm place (75°-85° F.) for 
about 1 hr. Fry in deep fat 
heated to 370° F. for about 114 
min. or until golden brown and 
done, turning once. Drain the 


~~ 


ahAKE 


._-—-+-=23 wewr Ee 
Piquant Beets and « Celery ows 
(Testep By Goop HousekEEPinc InstITUTE) 


2 small bchs. beets (134 Ibs.) 2 tbsp. vinegar 
« Lbch. celery, diced (284 a ae iaitos, 


Coffee Brazil-Nut Refrigerator Cake 


(Testep sy Goop HouseKeEeEpinc IystiTUTE) 


2 tsp. granulated gelatin 14 c. granulated sugar F ‘ ‘ ; 34 tsp. salt 
3 tbsp. cold water 1 pt. heavy cream, whipped 4 tbsp. butter or margarine Speck pepper 
34 c. hot strong coffee bever- 1c. chopped Brazil nutmeats gy tk 


2 doz. small lady fingers 


Cook, peel, and dice the beets. Cook the 
diced celery until tender, drain. Combine 
the vegetables, add the butter. vinegar, 
salt, and pepper, and heat well. Serves 6 
To serve 2 or 3, make half this recipe. 


age 


Add the gelatin to the cold water; dissolve in 
the coffee beverage. Add the sugar and stir 
until dissolved; cool until beginning to set. 
Fold into the whipped cream with the nut- 
meats and blend thoroughly. Line the bot- 
tom and sides of a freezing tray of an auto- 
matic refrigerator with halves of lady fingers 
and pour over them the coffee mixture. Place 
remaining lady-finger halves in a row on top 
and freeze until set. Serve in slices. Serves 8. 
To serve 2 or 3, make one-third this recipe. 


Apple Sauce Ice Cream 
(TEsrep BY Goop Housexeerpine Institute) 
1 c. bottled milk or 44 c. 1 tsp. granulated gelatin 
evaporated milk and 14 2 tbsp. cold water 


c. water 1 c. apple sauce, sweet- 
1 tbsp. flour ened to taste 
Pinch salt 
14 c. granulated sugar 


1 tsp. cinnamon 
1 egg yolk, beaten 


1%. c. heavy 
whipped 


cream, 


Y Scald the milk in a double boiler and add 

00% the flour, salt, and 1% c. of the sugar, which 

have been mixed together. Cook for 15 

min. Pour over the egg yolk, which has 

been mixed with the remaining 14 c. of 

Z the sugar, return to the heat, and cook for 
y & 2 


Broiled Chicken with Barbecue Sauce 
(TesteED By Goop Housexeerine InstiTuTE) 

1 tbsp. granulated sugar 

14 tsp. paprika 

Dash cayenne 

1 split broiling chicken, 
134 Ibs. in wt. 

V4 c. hot water 


14 c. butter or margarine, 
melted 

214 tbsp. Worcestershire or 
similar sauce 

1 tbsp. lemon juice 


min. or until the mixture coats the 


a AST ae 2 
Sweet Potato Pineapple Puffs 
(Testep By Goop HousexKeerprrne Institute) 
c. riced cooked 
potatoc s 


4%. sifted 
~€ flour 


1 tsp. baking powder 
1 tsp. salt 


Meltthe butterinasaucepan, thenaddremain- 
ing ingredients, except chicken and water; heat 
and stir well. Put the split chicken, meaty 
side up, on a greased broiler rack in the broiler 5 
oven, which has been preheated 10 min. Brush ™ ¢ 
well with the sauce the entire surface of the 
chicken and broil under a medium broiler 
heat for 3 min. Then turn, brush with sauce, 
and broil 3 min. Repeat the turning, brushing, 
and 3-min. broiling process twice again on 
each side. Then remove, put in a covered 
casserole or roasting pan with the rest of the 
sauce and 14 c. hot water, and keep hot in a 
300° F. oven until ready to serve. Serves 2. 


sweet 2 eggs, beaten 

46 c, bottled milk or 4 «. 
evaporated milk and 
14 c. water 

1 c, drained canned pine- 
apple tidbits 


all-purpose 


Mix the potatoes with the flour, baking 
powder, and salt, mixed together. Add 
the eggs and milk mixed, and blend well. 
Add the drained tidbits. Drop by table- 
spoonfuls in deep fat heated to 370° F. 
Cook until. golden-brown, turning fre- 


Celery Whole-Wheat Stuffing quently. Makes about 20 pufis. 


(Testep By Goop HousEKEEPING INSTITUTE) 


14% ats. stale (not hard) 1 tbsp. chopped parsley Fried Cheese Balls 
whole-wheat bread crumbs Spk. pepper 4 (TEestep py Goop HovusexkeEeEpinG INnsTITUTE) - 
1 tsp. salt 6 tbsp butter or margarine j« Fy PERT RE 14 tsp. salt 


14 c. minced onion 1 


1 tsp. sage 
1c. diced celery ~) 


tbsp. and 1 tsp, flour 
c. grated American cheese 


Spk. pepper 
Sifted dried bread crumbs 
Combine the bread crumbs, salt, sage, parsley, 


‘ : Beat the egg whites until stiff. Mix the 
and pepper. Meanwhile melt the butter in a ei ig eee i x We 


flour, cheese, salt, and pepper, and fold 


large skillet, add the onion, and simmer until} ~ ee : : : 
tender. Add the celery and cook 1 min.| to the egg whites. Shape into balls, using at 
longer. Add the seasoned bread crumbs and| 1 tsp. for each ball. Roll in the crumbs 
cook until golden brown, stirring the crumbs. and fry until golden brown in deep fat LU 


w heated to 390° F. Makes 18 balls. Serve 


constantly from the bottom. Stuffs 1 chicken 
as a salad accompaniment. 


314-4 lbs. in weight after it is dressed. 


Meat Croquettes 


ene. al H 2 sh eet =a (Testep spy Goop HouseKeepinc InstitTUTE) 
rs re OUSEKEEPI NETIetY ; 
4c. minced cooked meat or 


8 tbsp. butter or margarine 
14 tbsp. sifted cake or pas- 1 tsp. cream of tartar 8 tbsp. flour poultry 


try flour 16 tsp. salt « % tsp. salt 1 tsp. lemon juice 
2 tbsp. cocoa 114 c. granulated sugar Speck pepper 1 tsp. minced onion 
Whites of 10 eggs (134 c.) 1 tsp. vanilla-extract 2 c, bottled milk or 1 c. Finely sifted dried bread 


crumbs 
1 egg 
1 tbsp. water 


d c evaporated milk and lc. 
Sift together 6 tbsp. of the flour and the cocoa. BR, water. 
Beat the egg whites until almost stiff, and sift * 2 tsp. minced parsley 


a hot oven of 400° F. for 10-12 min. 
plain or put together (Continued on page 188) 


| & z 


Jellied Grape Salad } 
(TEstep By Goop HousEkEEpPING InstiTUTE) 
2c. Tokay grapes 4 ¢. strained lemon juice 
34 c. French dressing 1 tbsp. minced onion 
1 c. warm or boiling water 14 tsp. salt 


eh 


1 pkg. lemon-flavored gela- Lettuce 
un dessert ee 1 3-0z. pkg. cream cheese 
72 ¢. strained orange juice 6 Tokay grapes # 


Wash the 2c. of grapes. Make a slit in 
each and seed. Let stand in the French 
dressing for }4 hour; drain. Meanwhile add 
the warm or boiling water to the gelatin 
dessert, depending upon the manufac- 
turer’s directions. Add the fruit juices 
onion, and salt, and cool until beginning 
toset. Add the drained grapes and pour 
into 6 individual molds or r large mold, 
Chill until set. Unmold on six individual 
beds of lettuce. Garnish with grape chéese 
balls made by forming the cream chéese 
into 6 balls and placing each ball between 
two halves of seeded grapes. Serve with= 
French dressing or with mayonnaise mixed 
with an equal amount of whipped cream, 
This willserve 6. (Continued on page 99) 

0 I a RE E 
Currant Cakes 
(Testep sy Goop HouseKEEpinc Instirute) 


Plain pastry 


i 2 tsp. granulated sugar 
34 ¢c. currants 


; 2 tbsp. butter or ma 
Top milk 


Make plain pastry, using 2 c. sifted cake 
or pastry flour as a basis. Roll one-half of 
the pastry 18’ thick and use to line a shallow 
baking dish about 1014” x 614" x 1 14!" Are 
range the currants over the past ry; sprinkle 
with the sugar and dot with the butter. 
Moisten the edges of the crust with water and 
arrange the remaining pastry, rolled Yy" 
thick, as a top crust, pressing the edges to- 
gether with a fork. Make 3 slits 14” long in 
the center of the upper crust; brush with a 
little top milk. Bake in a hot oven of 400° F, 
for 40 min. Cut into 114” squares. Makes 
24 cakes. 


Scotch Oatmeal Cookies 


(TEsteD By Goop HousEKEEPING InstITUTE) 
6 tbsp. iortening 14 tsp. salt 
‘3 c. granulated sugar 6 tsp. cream of tartar 
g c. rolled oats 4 tsp. baking soda 
“% ¢. sifted cake or pastry 14 c. water 


flour 


Cream the shortening; add the sugar, and 
cream well. Add the rolled oats and the flour, 


salt, cream of tartar, and soda, sifted together, 
and the water; mix well. Roll to 1” thick- 
‘hess and cut into rounds with a 2” cutter. 


Place on a greased baking sheet and bake in 
Serve 


over them the cream of tartar and salt mixedj: Melt the butter in a double boiler. Re- - | Stuffed Prune Pie F 
together. Continue beating until the egg) move from heat; add the flour, salt, and 

whites are stiff but ae dry. Fold in the Sugar’ pepper, and stir until well blended. Add T TOOK only one trip to the Coast 
ed Sys A E hee ane ePince the milk, place over boiling water, and to convince me how few of us ap- |, 
half this mixture lightly into another bowl and = -=+------ cook, stirring constantly until ---  preciate the remarkable versatility of | 
fold in the cocoa-and-flour mixture. Into the thick and done—about 10 min. the prune. Truly, it is capable of star- 
other half fold the remaining 8 tbsp. of flour. Combine the parsley, meat, ring in countless delicious dishes. Of [ 
Carefully arrange spoonfuls of plain and choc-| , & lemon juice, and onion with q° all combinations, nothing is superior 
olate batter alternately in a 10” ungreased 4992 (O00. this white sauce, and mix well. to the dried fruit, stewed or canned, 
tube pan. Bake in a slow oven of 325" F. for ee 7 ee Add pepper and salt if needed. stuffed with plump California walnut 

eo or until RIE Tete ca = as Chill well, then shape with y kernels. Anyone who doubts this will 
electric beater, beat the egg whites until al- “4 y citer wetter ak ae 4b change his point of view once he ier 


most stiff, using high speed. Then sift over = 
them the cream of tartar and salt combined £224 
and continue beating until stiff. Add the sugar ga, 

in thirds with the beater still at high speed; 4 |= 
add the flavoring and complete the cake as 
directed above, using a spoon or wire whip. 
XQ ARR SSS 77 7 

Pumpkin Pie 


1” thick. Coat these cro- 
quettes on all sides with the 
sifted bread crumbs. Next roll 2 
in the egg and water beaten 
together, and again in the 
crumbs. If possible, chill be- 
fore frying. Fry a few cro- 
quettes at a time arranged ina 
frying basket, in deep fat 
heated to 390° F. for about 2 
min. or until golden brown. 
Drain on absorbent paper. 
Makes 12 croquettes. 


14 Teaspoon Salt 
114 Tablespoons Gelatine 
144 Cup Cold Water 
1 Cup Heavy Cream 
14 Teaspoon Vanilla 
14 Cup Chopped California 
Walnuts 
1/10-Inch Baked Pastry Shell 


Cup Canned Pumpkin 
Cup Milk 

rs, Well Beaten 
Cup Brown Sugar 
Teaspoon Allspice 
Teaspoon Mace 

1 Teaspoon Ginger 

14 Teaspoon Cinnamon 


1 
1 


1 
1 
2 
1 
4 
+ 


<CALD the milk in the top of a double boiler over = 
boiling water. Pour the scalded milk over the 

well-beaten eggs and return to the boiler. Cook, stir- 

1ing constantly, until the mixture begins to thicken. 

Add the sugar mixed with the spices. Reheat, and 

add the gelatine, soaked in the cold water. Stir until 

the gelatine is dissolved, and cool until the mixture 

begins to thicken slightly. Add the cream, whipped, 

and the vanilla. Blend the mixture thoroughly. Pour : 

into the pastry shell, and sprinkle the top with the nuts. Paid. 


102 


ttage or Damage Must be Made upon Re: 
= —— == the stuffed prunes in the pastry shell 


takes of a stuffed prune pie. 


Walnut kernels 

Baked pastry shell 

2 egg whites 

4 tablespoons con- 
fectioner’s sugar 


% Cup sugar 

2 tablespoons corn- 
starch 

1 No. 234 can prunes 
Or 3% cups 
stewed prunes 


Sywrwvre 


Mix the sugar and cornstarch. Add 
the sirup from the prunes. Cook until 
smooth and thickened. (I like to 
cook ¥% teaspoon grated orange peel 
with the sirup but this is optional.) 
Remove stones from the fruit and stuff 
with a whole walnut kernel. Place 


1 ar 


and pour over them the thickened 
sirup. Top with a meringue made by 
beating the egg whites and adding the 
sugar. Brown 15 minutes in a moder- 
ate oven, 350 degrees F. Ten-inch pie. 


——— Tes 
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Coconut Squares 
14 Cup Shortening 1 Cup Flour 
1, Cup Brown Sugar 


Mix and pat into a pan 8x13. Bake for 10 minutes 


Cc 3 Tablespoons Flour 


Eggs 14 Teaspoon Salt 
114 Cups Coconut (Do Not 
Use Fresh Coconut) 


Cup Walnuts (These May Be Omitted) 


/{IX the ingredients and pour over first mixture 

after it has baked for 10 minutes. Replace in the 
“ven and bake for 20 minutes. These are chewy and 
elicious. 


=_— 


The hostess who featured these coconut squares at her 
‘fea also served:some very delicious sandwiches. One of 
lem, an open-faced_ cfeam-cheese sandwich, is a 
vecialty of hers. She uses a round cutter and a 
rescent-shaped cutter to get two or three crustless 
andwiches out of one slice of bread: The rounds of 
»read are spread lightly with soft butter, and’then with 
spread made either by mixing cream cheese with 
linted pineapple, or by mixing it with orange marma- 
ade, with black walnuts, or with maraschino cherries 
nd strawberry jam. These spreads are all as easy to 
make as their names 


indicate. 
Silver, co-rtesy of pT Loe «i = 
International Silver To mint pineap ple , 
Co. cook together the con- 


tents of a No. 2 can of 
crushed pineapple 
and 1 cup of sugar. 
Allow it to boil gently 


ea - 
for 5 or 6 minutes until thick. Add green coloring 
matter to make a nice shade of green. Add 1 teaspoon 
of mint sauce. This keeps nicely in the refrigerator—if 
you don’t allow your family to discover how good it is 
/,over ice cream for a mint-pineapple sundae. 

Of the closed sandwiches that are good for the tea 
table, none are better than the mushroon?i sandwiches. 
They always make a hit whenever they are served. To 
make them—well, here’s the recipe. 


Mushroom Sandwiches 


HOP mushrooms (the canned make a lighter filling). 

About 1 cup... Sauté in 2 tablespoons of butter for 

a minute or two. Thicken with 1 teaspoon of flour. Add 

14 teaspoon of grated onion and season with salt and 

pepper. Cool and use as a filling between thin slices of 
xibuttered white bread. 


» Crackers also have their place on the tea table, espe- 
cially if spread with cheese and toasted, or with a marsh- 
mallow and toasted, or, better still, if spread with a 
little crab meat that has been moistened with salad 
dressing and garnished with paprika. Tiny, tiny sweet 
rolls and hot biscuits are also perfect tea accompani- 
ments. Oh, yes, and nothing is better than nut bread, 
fruit bread, and brown bread. Cut slices of these breads 
and spread with softened butter. 

I have told you about only one tea cooky, if coconut 
quares can be called that, and cookies and tea cakes 
re really the things I like best—after I’ve had sand- 
iches! Well, any good cooky or cake that you know 
ow to make is good to serve for tea provided you make 

small enough. 

Before giving some recipes for cookies, let me remind 
ou that olives, bonbons, candied fruit or fruit peel, and 

talted nuts all add much to the attractiveness of a tea 
table, and furnish just the note needed to complete the 

-flavor contrasts. 


Chocolate Cinnamon Meringues 


gg Whites 1% Ounces Grated Chocolate 
‘up Powdered Sugar 1 Cup Dry Bread Crumbs 
1g Teaspoon Cinnamon 1 Teaspoon Vanilla 


Re the whites and add sugar gradually and con- 
tinue beating. Mix grated chocolate, cinnamon, 
and crumbs, and add gradually to the egg-and-sugar 
mixture. Add vanilla and beat well. Drop from tea- 
spoon on a greased pan and bake in a moderate oven for 
20 minutes. 


Date Sticks 

2 Eggs, Well Beaten 

1 Tablespoon Melted Shortenir 
114 Cups Dates, Finely Cut 

14 Cup Nut Meats, Broken 
1 Tablespoon Hot Water 


{Cup Sifted Flour 

1 Teaspoon Baking Powder 
1% Teaspoon Salt 

1 Cup Sugar 


IFT the flour once, measure, add the baking powder 
~ and salt, and sift again. Add sugar to the eggs 
gradually. Add shortening. Beat in dates and nuts. 
Add the flour alternately with hot water, beating after 
each addition. Pour into two greased pans, 8 inches 
square, spreading the dough thin. Bake in a slow oven 
325 degrees F.) for 30 to 35 minutes. When cool, cut 
“ito strips and roll strips in powdered sugar. 


tt well-beaten eggs. 


naise. 


chopper is preferable. 
and blend thoroughly with the sugar, milk, chopped nuts 
eggs, and nutmeg. ie 
plate 10 inches in diameter. 
melted butter. 
*.) until set. 


Corn Stuffing 

6 Cups Soft Bread Crumbs 
2 Cups Canned Corn 

SS Teas 0ons Salt 3 Tablespoons Chopped Onions 
¥ Teaspoon Pepper 6 Tablespoons Melted Butter 


s, Well Beaten 


6 Tablespoons Chopped Green 
Peppers 


M* together the crumbs, corn, salt, pepper, green 
peppers, and onions. Add the melted butter and 


Mix well and use as stuffing for the 
turkey. 


Candied Sweet Potatoes and Apples 


4 Medium-sized Sweet Pota 84 Cup Chopped California Wal- 
toes, Cooked nuts 
2 Large Tart Apples 


‘ 5 Tablespoons Butter 
}¢ Cup Brown Sugar 


4¢ Cup Buttered Bread Crumbs 


ARRANGE alternate layers of the sliced apples 

{cores removed) and sliced sweet potatoes in a 
greased baking dish. Sprinkle each layer with the 
sugar and walnuts, and dot with the butter. Cover 
and bake in a moderate oven (375 degrees ’.) for about 


ay- 


45 minutes, or until the apples are soft. Remove the 
cover, sprinkle with the bread crumbs, and bake until 
the crumbs are brown. 


Cranberry and Orange Relish 


4 Cups Cranberries 2 Oran 
2 Cups Sugar 


DICK over and wash the cranberries, and grind in a 
" meat chopper, using the medium blade. Grate the 
rinds of the oranges, and add to the cranberries. Re- 
move the white peeling from the oranges and cut the 
pulp from the skins. Chop the pulp and add with the 
sugar to the cranberries. Allow to stand tightly 
covered, for at least 24 hours before using. i : 


Fruit Salad 


3 Large Oranges, Sectioned Cup California Walnuts 
3 I ree from Membrane Finely Chopped 
1 Cup Diced Pineapple 14 Cup Mayonnaise 


White Grapes 


} LEND the oranges, pineapple, and nuts with the 
_ Mayonnaise. Chill and serve on crisp lettuce. 
Garnish with the white grapes. 


Thanksgiving Salad 


1 Cup Red Apples, Unpeeled, 
__ Cored, and Diced 4g Cup Dates, Chopped 
2 Tablespoons Lemon Juice Dash Salt j 
4g Cup Mayonnaise 


4¢ Cup Celery, Diced 


OMBINE the apples with the lemon juice: Blend 

the apples, celery, dates, and salt with the mayon- 

Serve on crisp lettuce. Serves 6. 
Ginger-Fruit Cocktail _ 


Cups Sliced Canned Peaches 3 Tablespoons Powdered 
Cups Diced Bananas Sugar 

Cup Grated Pineapple 
( 


- n 8 Teaspoons Preserved 
up Orange Juice 


Ginger, Chopped 


OMBINE the peaches, bananas, and pineapple, 
and add the orange juice mixed with the sugar. 


I]. oa S; Fs : 

Place in the refrigerator until thoroughly chilled. 
Arrange in sherbert glasses and sprinkle with the 
chopped ginger. 


Serves 6. 


Sweet-Potato Pone 


2 Cups Grated Raw Sweet 2 
Potatoes 1 
1 Cup Sugar y 


1 Cup Milk 4 


Eggs, Well Beaten 
T poon Nutmeg 
lablespoons Butter 
Cup Chopped Nuts 


JEEL the raw potatoes and grate or run through 


the food chopper, using the fine blade. The 
Measure the grated potatoes 


Pour into a well-greased glass pie 
a Dot the top with the 
Bake in a moderate oven (350 degrees 
Serve in the plate in which it is baked 
Is an old-fashioned w: 


is delicious. Sery 


’ of CoOKing sweet potatoes, 


SSS rr, 


Tipsy Charloite 
#. 1 Jarge stale sponge cake 
] tablespoon gelatin 
1 cup cold water 
1 cup granulated sugar 
1 teaspoon vanilla or almond extract 
2 cups whipping cream 
1 cup sherry or port 
2 cups milk 
3 eggs 
a Pinch of salt 
1 cup almonds, shelled 
Angelica 
Candied cherries : 
The sponge cake should be at least 
2 days old. Make a Bavarian 
filling for the cake as follows: sprinkle 
the gelatin onto the cold water, then 
place over boiling water and stir until 
dissolved: Add 44% cup of the sugar, 


the heat and cool. Add the flavoring. 
When slightly thickened beat until 
fluffy and fold in the whipped cream. 
Cut a 1-inch slice from the top of the 
cake and scoop out the center portion, 
“Yeaving sides and bottom 34-inch 
thick. Moisten the inside of the cake 
_ evenly with half of the wine. Pour the 
gelatin filling into the center cavity. 
Replace the top and pour remaining 
wine over it. Place in the refrigerator 
for at least 2 or 3 hours. 
Make a custard sauce as follows: 


ae eae 


then pour a small amount gradually 
into the eggs beaten with remaining 
sugar and salt. Combine with rest of 
milk in double boiler and cook, stirring 

_ constantly until mixture coats the 

“spoon. Chill. Blanche the almonds, 
and while they are still warm, shred 
lengthwise. Toast slightly to restore 
crispness. When cake is ready to serve 
pour chilled custard sauce over it. 
Stud with almond shreds and decorate 
with angelica and candied cherries. 
This makes 10 to 12 servings. 


Black-Botiom Pie 


2 cups milk 

5 tablespoons cake flour 

1% cup granulated sugar 

¥% teaspoon salt 

4 egg yolks 

2 teaspoons vanilla 

1 large unbaked pie shell 

13 cup milk or dipping chocolate, 

grated i 

13 cup whipping cream 

1 tablespoon powdered sugar 
_ Scald the milk in a double boiler. 
' Mix the flour, sugar, and salt and 
.. slowly add some of the hot milk. Re- 
‘turn to rest of milk in double boiler 


wa, 


Seeks 


_ oe 
i; ‘ 


i \uently. Beat egg yolks until thick 
silnd lemon-colored. Slowly pour the 
Ot mixture over them. Cool and add 
vanilla. Bake the pie shell in a very 
hot oven (450 degrees F.) for 12 min- 
utes or until slightly browned. While 
pie shell is still hot, cover with a thick 
layer of grated chocolate and allow to 
melt. Chill until chocolate is firm. | 
_ Pour in the cream filling. Spread over | 
top a layer of cream, whipped until ' 
_ stiff and sweetened with powdered | 
~ sugar. This makes 8 servings. 
Nesselrode Pudding | 
} 
_ 2 cups whipping cream 
4 cup assorted candied fruits 
ake a custard as follows: scald the | 


3 cups milk 
milk in le boiler. Pour a small 
a mixture of “sugar, | 
ly beaten egg yolks, and salt. 
n to rest of milk in the double | 
cook until mixture coats the 


EE POT 


a 


_ \ cup almond paste 
1 cup marrons glacés 
Y% cup vanilla syrup from marrons 


mr aN. MU UR Oe 


scald the milk in the double boiler, | 


nd cook for 20 minutes, stirring fre- . 


34 cup shor 
34 cup granula 
cp: eggs , 
cup almonds, chopped — 
als cups cake flour — 
Y% teaspoon salt ; 
1 teaspoon baking powder 
1 cup currants cen 
i cup seeded raisins, cut in pieces 
2 tablespoons orange juice . 
14 cup orange and lemon peel, cut fine : 
_ For decoration: A 
1g cup almonds, split in half | 
1g cup citron, cut in thin strips 3 
__% cup candied cherries, sliced 4 
Cream shortening, then blend in the 
sugar. Add eggs, one at a time, beating 
, Well after each addition. Stir in the 


i" chopped almonds. Mix and sift the 
' dry ingredients. Add the fruit. Com- © allow to rise. To the remainder of the 
-and’stir until dissolvéed."Réemove from~{ bine with the creamed mixture alter- | scalded milk add the shortening, re- 


j nately with the orange juice in whch 


_ the finely cut peel has been soaked. 
> Divide into 2 or 3 small loaf pans 

lined with heavy wax paper and 

greased. Decorate tops with almonds, 
| citron and candied cherries. Bake in a 
| moderately slow oven (325 degrees F.) 
| 1 to 144 hours. Cover the pans with 
| paper as soon as cake begins to brown. 


Burni Sugar Dessert 


21% tablespoons cornstarch 
2 tablespoons cold water 
| 2 cups boiling water 
> 1 cup granulated sugar 
| 14 cup chopped walnuts 
Dash of salt 
Whipping cream 
Blend cornstarch and cold water. 
| Gradually add the boiling water, then 
' cook, stirring frequently until thick- 
ened, about 20 minutes. Place the 
sugar in a heavy frying pan and heat 
slowly, stirring constantly, until an 
amber colored syrup is formed. Do not 
allow to become brown. Pour first 
mixture slowly over the syrup and 
stir until thoroughly dissolved. Re- 
move from heat and add the nuts and - - 
salt. Chill and serve with whipped 
cream. This makes 6 servings. 


English Muffins 

1% cup cooked potatoes, riced 

1 cup boiling water 

1 yeast cake 

1 teaspoon salt 

2 cups all-purpose flour 

In measuring the potato, pack down 
well. Cool water to lukewarm. Blend 
a small amount of it with the yeast, 
then combine with rest of water and 
potato. Add salt and flour and beat 
well, about 2 minutes. Let rise at room 
temperature until doubled ii bulk, 
about 114 hours. Toss dough onto a 
floured board, dust lightly with flour 
to facilitate handling. Shape small 
amounts of the dough into 3-inch 
rounds about 14-inch thick. Place in a 
muffin ring and allow to rise again 
until doubled in bulk, about 134 hours. 
Carefully slip a spatula under muffin 
and ring and place on hot slightly 
greased griddle. Care must be taken 
as the dough is very soft and falls 
easily. Cook 15 minutes, turn and 
cook 15 minutes on other side. This 
makes 9 muffins. 


New York Butter Cakes 


2% cups all-purpose flour | 
34 teaspoon salt i 
1 teaspoon soda | 
1 egg yolk 
1% cups buttermilk 
1 tablespoon melted butter 
Mix and sift together the dry ingre- 
dients. Add the well beaten egg yolk 
and % cup of the buttermilk. Blend 
ly, then stir in the rest of 
buttermilk and melted butter. Toss 
onto slightly floured board. Knead 
| lightly and pat into a sheet 34-inch 


, 


» 


thick. Let stand in the refrigerator for 


» at least 4 hours. Cut into biscuits and 


cook slowly on a hot greased griddle 
about 15 minutes on each side. Serve 
hot. Split open and butter. The cut 
biscuits may be kept covered in the 
refrigerator’ for 2 or 3 days before 


cooked. This makes 2 dozen | 


[Fock MERCHANDISE. 


125 BU. 
POTATOES. 
% ‘ 
E — biseiv. ICG). 
3 tablespoons butter 
Pa Dieeponi see = 


3 tablespoons granulated sugar 
1 tablespoon cinnamon 
Scald the milk, then pour }4 cup of 


it into a large bowl. When 
stir in yeast, 1 sbcschy oda 


of the sifted flour. When well mixed. 


put in a warm place (not hot) and 


mainder of the sugar, salt and, when 
lukewarm, the beaten egg yolks. Allow 
to stand until the sponge has doubled 
‘in bulk, about 1144 to 2 hours. Then 
cut down the sponge and add with the 
remaining flour. Knead until smooth 
‘and elastic. Cover and let rise until 


doubled in bulk. Cut down and roll 
into a square 14-inch thick. Place in a 
greased square pan. Dust with nut- 
meg. Cover and let rise until light. 
Sprinkle top with streusel mixture 
made by creaming the butter and 
blending in a mixture of flour, sugar 
and cinnamon, Bake in a moderate 
oven (350 degrees F.) for 30 minutes, 
This makes 12 medium sized pieces. 


) 


i FROZEN DESSERTS 


Made in 


Automatic Refrigerator. 


JUNKET POWDER 


Already Sweetened and Flavored 
Makes milk into cool, Takes but a 
minute. No eggs or cooking required. 


SIX TEMPTING FLAVORS 


creamy desserts. 


Vanilla Chocolate Lemon 
Orange Raspberry Coffee 
JUNKET TABLETS 
Not Sweetened or Flavored 
Make milk into dainty desserts and ice cream. Also milk 


foods for children and invalids, modified milk for infants, 
junket whey, and the best cottage cheese. 


JUNKET FOOD COLORS 
In Handy, Liquid Form 
FOUR ATTRACTIVE COLORS: 
Raspberry Red Orange Gold 


Lemon Yellow Grape Green 


If you are unable to obtain Junket Preparations from your 
grocer or druggist, please send us his name and address 
and we will endeavor to have him stock them for your 


convenience. 


THE JUNKET FOLKS, TORONTO, ONT. 


CONSIGNMENT NO. 10. 
eee 
175 LBS. DRIED 

PRUNES. 


CONSIGNMENT NO. 10. 


200 BU. OATS. 


Roast Turkey wit uffing 


has 
Mii PREPARATION: ‘The bird you select should be 
imp with a full, broad breast. For a family of 6 or 8 
bl, 10-pound bird is the ideal size. 
10g Remove the feet, tips of the wings, and all but 4 
‘hes of the neck. Singe and pull out all pinfeathers 
tig th a strawberry huller or tweezers. Wash carefully 
wy, dry with a towel. Clean the gizzard and remove the 
.., 1 bladder from the liver. Place the bird in a cool 
ice until ready for cooking. 
When ready to cook rub the inside of the turkey 
Ietyth 1 tablespoon of salt, and stuff. 


STUFFING AND TRUSSING: Begin by placing 
ont of stuffing in the neck end, using enough to 
Fold the wings close to the body and hold 
skewers through the wing, body, 
4d wing on the opposite side. Fasten the thighs in 
same way with 1 skewer. Cross the drumsticks 
hid tie with a cord fastened to the tail. Draw the 
in over the neck and fasten to the back with a 
ewer. Rub the outside of the turkey with 11% table- 
oons of salt, 5 tablespoons of fat, and 2 tablespoons 
| flour mixed together. 


skin. 
mem by inserting 2 


Lay the turkey, breast down, in an 
pen roasting pan and place in a moderate oven (375 
Jegrees F.). When brown turn the fowl on its back. 
ste every 15 or 20 minutes with 34 cup of hot water 
d 14 cup melted butter. If the turkey is browning 
, po fast cover with greased paper to prevent burning. 
\Jook for 20 to 25 minutes to the pound, depending on 
he age of the bird. If you have an electric oven place 

» turkey in a cold oven and turn the switch to the 
Cook for 20 to 30 minutes to the 


1. 
ma ii 
ne 
Jjaking temperature. 
found, and do not baste. 
f 
Giblet Gravy 
Chopped Cooked Giblets 


1 Hard-cooked Egg, Chopped 
Worcestershire 


iblespoons Fat from Roast- 
ing Pan 

fblespoons Flour 

ups Water in Which Giblets 
Boiled 


‘Teaspoons 
sauce 
Salt and Pepper to Taste 


ROWN the flour in the fat; and add the water 
slowly, stirring constantly. Cook until the mix- 
le begins to thicken, and add the salt and pepper, 


) 


prcestershire sauce, chopped egg, and giblets. Cook 
a few minutes longer and serve. 
Oyster Stuffing 
4 Cups Oysters, Drained and 1g Teaspoon Black Pepper 


1g Cup Hot Oyster Liquor 
Cup Mayonnaise 
14 Cup Lemon Juice 


Cut in Small Pieces 

4 Cups Soft Bread Crumbs 
1 Teaspoon Salt 

“XOMBINE. the oysters, bread crumbs, salt, and 
~ pepper. Fold the oyster liquor into the mayon 
and add the lemon juice. Add this mixture to 
Toss lightly together with a 
Use bread that is 1 day 


ise, 
e other ingredients. 
rk until thoroughly mixed. 


d. 


AY-BLOSSOM COCKTAILS are very 
, freshing little appetizers served at the 
sinning of a luncheon. Merely blend | 
jual parts of pineapple, orange and 
inned raspberry juice, sweetened lightly, 
ace in a shaker with crushed ice and 
wwake vigorously till well chilled. Pour 
to small glasses and float an apple blos- 
ym or a rose petal on the surface of each. 


Colt 


=LLIED STUFFED EGGS. Hard cook the 
rgs, 1 for each guest; chill and cut in 
alves crosswise; remove the yolks and 
» ash well, adding, for 6 eggs, 3 table- 
} Ti yonfuls of grated cheese, 1 tablespc )ON- 
ul of vinegar or lemon juice, dry mus- 
rd, salt and pepper to taste and melted 
itter to make a smooth paste. Fill the 
hites with this mixture and arrange the 
/ xos ina mold or in individual molds. For 

ie jelly soak 1 tablespoonful of granu- 

ted gelatin in 4 cupful of cold water 
uve minutes; add 1 cupful of boiling 
water, 14 cupful each of sugar and vine- 
‘yar and 2 tablespoonfuls of lemon juice, 
f,\'so salt and paprika to taste. Cool al- 
“st to the congealing point, then add 
‘upful of celery cut into small pieces, 
green pepper, shredded, and 2 ta- 
mnfuls of stuffed olives sliced cross- 


to chill and harden. Turn out 
yrand serve with mayonnaise. 


are 


FRUIT SALAD WITH HONEY DRESSING. | 
I repare the fruits, which may be a com- 
bination of fresh and canned—straw- 
berries, oranges, bananas, canned pears, 
canned white cherries and pineapple make 
an attractive blend—by slicing or cutting 
into cubes. Drain and chill well. Serve on 
lettuce leaves with a dressing made by 
mixing together 14 cupful of strained 
honey, A cupful of Jemon juice and 4 
.opoontar of gelatin softened with 
4 cupful of cold water, then dissolved 
over boiling water. Beat well to incor- 
porate the honey thoroughly, and fold in 
11% cupfuls of whipped cream. 
CHICKEN BREASTS IN CREAM SAUCE. 
Parboil a large chicken till tender in 
water to cover, adding 1 carrot, 1 onion, 
1 teaspoonful of salt, 144 teaspoonful of 
pepper; cool in the liquid, then remove 
the breast and cut into sections for serv- 
ing, trimming neatly. One large chicken 
should serve four persons. Make the 
sauce by cooking together to a paste 
3 tablespoonfuls each of butter and 
flour, then adding 84 cupful of the 
strained liquid in which the chicken was 
boiled and 34 cupful of rich top milk, also 
34 cupful of sliced canned mushrooms. 
Cook till smooth, add the chicken, season 
nicely, simmer for a few moments, then 
serve, with the rice timbales. 


BRIDE’S CAKE. Make a white cake, using 
34 cupful of shortening, 1144 cupfuls of 
sugar, % cupful of milk, 214 cupfuls of 
flour, presifted, then sifted again with 24 
teaspoonfuls of baking powder, 34 tea- 
spoonful of vanilla, 44 teaspoonful of 
almond extract. Last of all fold in the 
stiffly beaten whites of 6 eggs. Bake in 
small pans and ice with seven-minute 
frosting. Decorate with silver dragées 
before the icing is quite dry. 


RHUBARB HIGHBALLS. Cut into small 
pieces enough pink tender rhubarb to 
make 2 cupfuls; place in a double boiler 
with 1 cupful of water and 2 cupfuls of 
sugar; cook till very tender, then strain, 
chill and add orange juice as desired. 
Serve over crushed ice, filling the glasses 
with charged water or ginger ale. 


PEANUT-BUTTER-AND-BACON CANA- 
PES. Spread small, round, flaky crackers 
with peanut butter, and dot each with a 
square of crisply cooked bacon. 


NEWBURG SMOKED BEEF. Pull 14 pound 
of smoked beef apart in fairly small pieces, 
removing all stringy bits and skin. Melt 
2 tablespoonfuls of butter in a heavy 
skillet and add a quarter of a small onion, 
shredded, also half a green pepper cut into 
strips. Turn in the beef and cook, stirring 
frequently till beginning to brown; sprin- 
kle with 2 tablespoonfuls of flour and toss 
till this is well incorporated, then pour in 
2 cupfuls of milk and simmer till the 
sauce 38 thick. Just before removing 
from the fire add 2 tablespoonfuls of 
sherry, which may be of the nonalcoholic 
type. Serve on hot waffles. 

LEEK APPETIZERS: Soak large leeks 

in cold water to remove sand, split and cook © 
in boiling water. Chillsand top with a 
highly seasoned paste of sardines. 


BAKED BEANS WITH S4G 
KRAUT: One-half cup minced & 
cup bacon fat or other shortenir 
sauerkraut, 2 choppgd apples, 1 
baked beans (Boston style). S#¢/ 
in bacon fat or other shorter 
sauerkraut and apple; cook sli 
hour. Place in the bottom of a 


« cup milk, 


PLAIN ROLLS (Basic Recipe) 
cakes compressed yeast 


cooled to lukewarm 
14 cup sugar 


Crumble yeast into a bowl, add milk slowly and stir 


HAWAIIAN SHAKE: Three}5_ 
pineapple juice, one egg, #4 cup e g 
| to taste. Beat the egg yolk ti] « 

the pineapple juice, milk and su : 
well. Add the egg white beaten to a froth 
’our in a glass. 


SAUSAGE RICE MUFFINS: Six large 
york sausages, 14 cup cooked rice, 2 cups 
flour, 5 teaspoons baking powder, 1 egg, 34 
cup diluted evaporated milk, 2 tablespoons 
melted shortening, 1 teaspoon salt. Sift 
together the dry ingredients. Beat the egg 
ightly, add rice, milk and shortening. Fold 
in the flour. Pour in lightly greased muffin 
ins; stand % sausage upright in each one. 
3ake for 20-25 minutes at 425° F. 


APRICOT-PINEAPPLE CONSERVE: 
One-quarter pound dried apricots, 2 cups 
cold water, a 20-ounce can crushed pine- 
apple, 3 pounds sugar, t bottle liquid pectin, 
14 cup shredded almonds, 2 teaspoons al- 
mond extract. Soak apricots in the water 
overnight. In the morning bring to a boil 
and simmer for 30 minutes. Drain. Chop 
fruit, add pineapple juice and apricot syrup. 
There should be 4 cups, or add water to 
make correct amount. Add the sugar, 
bring to a rolling boil, boil hard 1 minute. 
add other ingredients, 


Remove from fire, 
skim, pour and seal. 


ROLLED ASPARAGUS SANDWICH: 
Cut the crusts from a fresh loaf of bread. 
Spread a thin layer of creamed butter on 
one end of the loaf and then cut from it as 
thin a slice as possible. Place a canned as- 
paragus tip on this slice and roll with the 
spread side inward. Lay it on a napkin, 
with the edge of the slice downward. When 
all the sandwiches have been prepared, 
draw napkin firmly around rolls and put 
them in.a cold place for several hours. 


PINEAPPLE RICE CREAM: One and 
one-half cups pineapple juice, 114 table- 
spoons granulated gelatin, 1% cup cold 
water, 1 tablespoon lemon juice, 114 cups 
rice, cup sugar and 44 cup whipping 
cream. Soak the gelatin in the cold water 
heat the pineapple juice and add to gelatin: 
add lemon juice and sugar and stir until 
dissolved. Cool. When partially firm, fold 
in the rice and whipped cream, Pour in aid 
mold rinsed in cold water. Chill till firm. | ‘ 
CAKE: Five eggs, 1 cup 


>4 Cup farina, r cup minced walnuts 
or pecans, }4 teaspoon salt, and 1 teaspoon 
vanilla. Separate the-yolks and whites and 
beat the yolks vigorously till thick and 
lemon-colored. Gradually add the sugar, 
beating continuously. When smooth, fold 
in the farina, the nuts, salt and vanilla. 
Beat the whites until stiff, but not drv: fold 
into the first mixture. SE 
mold 


FARINA NUT 


sugar, 


Pour in a spring 
and bake 45 minutes at 350° F. Split 
in half and fill with sweetened whipped 
cream, or if it is baked ina funnel-shaped 
mold, fill the center of the cake with sweet- 
ened whipped cream or with a rich soft 
custard. 


MOLASSES JAPS: Two and one-half 
cups light brown sugar, 1 cup molasses, MY 
teaspoon cream of tartar, 1 package shred- 
ded coconut and 34 teaspoon salt. Put mo- 
lasses and sugar in a deep pot (214 quart ~ 
size) and bring to medium-ball stage (240°- 
244° F.) on a slow fire. Stir frequently. 
Remove from fire, add 1 cup coconut and 
the salt. Pour in a well-buttered pan. 
When cool, cut in pieces, shape in sticks 
and roll in shredded dry coconut. 


QUICK CHOCOLATE FROSTING: 
Melt two squares chocolate over hot water: 
blend with 3 teaspoons of soluble coffee, 
2 tablespoons cream, 3 tablespoons of hot 
water, 2 cups confectioners sugar. Spread 
on sunshine cake. Decorate with walnuts, 


———— 


YZ teaspoon salt 

1 egg ; 

4 cups flour 

1/3 cup melted shortening 


scalded and 


and cover with r or 2 cans of bt© dissolve yeast. Stir in sugar, salt, beaten egg and 
Cook until brown, in oven at 4:half the flour. Mix well, then stir in rest of flour. Add 

melted shortening and mix thoroughly. Turn out on 
MINCEMEAT AND CR-floured board and knead two or three minutes until you 
a One cup mincemeat, 2 have a smooth dough. Put in a bowl, cover and let 
we age —, ~~ seed rise over hot. not boiling, water until double in bulk. 
suit, Gee teat oodk Wake, ( Jurn out on board and knead until smooth. Form 
gecond. Gilat med: hoke at 4cde the desired shapes, brush with milk or melted but- 
minutes. Reduce the heat to ter and let rise again until double [Turn to page 67 | 


bake for 30 minutes longer 
~) t 


/ 


: 


% { e 2 “Want 


» 


Rh AEE’ meen «pets 
' “9 ‘ : 


Tipsy Charloite 


1 large stale sponge cake 

1 tablespoon gelatin 

1 cup cold water 

1 cup granulated sugar 

1 teaspoon vanilla or almond extract 
2 cups whipping cream 

1 cup sherry or port 


TG RMMUSSION oe 


34 cup shortening 
24 cup granulated sugar 
4 . 


eggs 
1% cup almonds, chopped 
21% cups cake flour 
V% teaspoon salt 
1 teaspoon baking powder 
1 cup currants 
i cup seeded raisins, cut in pieces 


a ae ae! 2 tablespoons orange juice 

ae ate 14 cup orange and lemon peel, cut fine 
1 cup almonds, shelled For decoration: iii 

Nadiica 14 cup almonds, split in half 


Candied cherries 
The sponge cake should be at least 


2 days old. Make a Bavarian cream~ 


filling for the cake as follows: sprinkle 
the gelatin onto the cold water, then 
place over boiling water and stir until 
dissolved. Add 34 cup of the sugar, 
and stir until dissolved? Remove from 
the heat and cool. Add the flavoring. 
When slightly thickened beat until 
fluffy and fold in the whipped cream. 
Cut a 1-inch slice from the top of the 
cake and scoop out the center portion, 
leaving sides and bottom 34-inch 
thick. Moisten the inside of the cake 
evenly with half of the wine. Pour the 
gelatin filling into the center cavity. 
Replace the top and pour remaining 
wine over it. Place in the refrigerator 
for at least 2 or 3 hours. 

Make a custard sauce as follows: 
scald the milk in the double boiler, 
then pour a small amount gradually 
into the eggs beaten with remaining 
sugar and salt. Combine with rest of 
milk in double boiler and cook, stirring 
constantly until mixture coats the 
spoon. Chill. Blanche the almonds, 
and while they are still warm, shred 
lengthwise.-  ~ " — 


ei 


wee 


14 cup citron, cut in thin strips 

14 cup candied cherries, sliced 

Cream shortening, then blend in the 
sugar. Add eggs, one at a time, beating 
well after each addition. Stir in the 
chopped almonds. Mix and sift the 
dry ingredients. Add the fruit. Com- 


bine with the creamed mixture alter- |. 


nately with the orange juice in whch 
the finely cut peel has been soaked. 
Divide into 2 or 3 small loaf pans 
lined with heavy wax paper and 
greased. Decorate tops with almonds, 
citron and candied cherries. Bake in a 
moderately slow oven (325 degrees F.) 
1 to 1% hours. Cover the pans with 
paper as soon as cake begins to brown. 


Burnt Sugar Desseri 


214 tablespoons cornstarch 

2 tablespoons cold water 

2 cups boiling water 

1 cup granulated sugar 

¥ cup chopped walnuts 

Dash of salt 

Whipping cream 

Blend cornstarch and cold water. 
Gradually add the boiling water, then 
cook. stirring frequently until thick- 


t 34 cup milk 


le 
German Coffee Cake—~ Lo -sce steele 


4 cake compressed yeast Sock MERG 

i cup granulated sugar JOCK MERCHANDISE. 
cups all-purpose flour, si 
|‘ Igcup shortening nalteel 125 BU. 
34 teaspoon salt POTATOES, 

2 egg yolks 


4 teaspoon nutmeg 
Streusel mixture 

3 tablespoons butter 

6 tablespoons flour 

3 tablespoons granulated sugar 

1 tablespoon cinnamon 
A Scald the milk, then pour 4 cy 
Sad a large bowl. When Fe oath 
Stir in yeast, 1 teaspoon sugar, } 
of the sifted flour. When well ce 


ford, and left at the 


TS 

Put in a warm place (not hot) and 
= allow to rise. To the remainder of the # 
scalded milk add the shortening, re- / 
mainder of the sugar, salt and, when 
lukewarm, the beaten egg yolks. Allow 
to stand until the sponge has doubled 
in bulk, about 114 to 2 hours. Then 
cut down the sponge and add with the 
‘remaining flour. Knead until smooth 
‘and elastic. Cover and let rise until 


doubled in bulk. Cut down and roi 
} into a square 44-inch thick. Place in a 
greased square pan. Dust with nut- 
| meg. Cover and let rise until light. 
< Sprinkle top with streusel mixture 
; made by creaming the butter and 
j blending in a mixture of flour, sugar 
and cinnamon. Bake in a moderate 
oven (350 degrees F.) for 30 minutes. 
This makes 12 medium sized pieces. 


RECIPES 


PEACH JUNKET ICE CREAM 


aha lemon 
wt mixtur 


crispness. W 

pour chille-——— = s 

Stud witha RECIPES 

with angeli— = 

This makes 

Ble CREAMIER ICE CREAM WITH LESS CREAM 
2 
2 tabi Easy to Make the Automatic Way 
4 cup gi Junket Ice Cream is the easiest ice cream to make be- 
¥ teaspc cause it requires no cooking. The Junket thickens the milk 
4 egg yol or cream, making the frozen mixture smoother and creamier. 
2 teaspoc Junket Powder provides six delicious flavors, and a still 
1 large u greater variety is made possible by the addition of flavor- 
1g cupr ing extracts and fruits to ice cream prepared with Junket 
gratec Tablets. 

+3 cup W In any of the recipes given, the milk and heavy cream 
1 tablesp may be replaced by one pint of light cream, without 
Scald th whipping. However, the recipes with whipped cream and 

Mix the f milk make a lighter and fluffier ice cream with a greater 

- slowly add volume at the same expense. 

turn to res If a richer ice cream is desired, light cream may be used 

and cook f in place of milk in any of the recipes. 

‘\uently. E 


vanilla. Bz Special Instructions 
hot oven (: 
utes or un The cream should be whipped only until it will just hold 
pie shell is its shape, but never until it is very thick. If it is over- 
layer of gr: caine it will make the ice cream granular, and give it 
melt. Chil a buttery texture. 
Pour in th Have the freezing compartment as cold as possible to 
sate 4 get the best results. 
stiff an 
sugar. Thi: Nearly all the recipes call for one beating during the 
freezing to make a smoother product. When the ice cream 
Ne is partly frozen (it will be thick around the edges), scrape 
from the sides and bottom of the pan and then beat the 
3 cups r contents up in the refrigerator tray quickly with a fork or 
Be cup large spoon, and place in the refrigerator to finish 
egg yc freezing, 
teasp 
— No definite time for freezing is given in the recipes, as 
J cup m the temperatures of the different iceless refrigerators vary. 
14 cup: Do not overfreeze. When the ice cream freezes to the de- 
sired consistency, set the temperature control back a 
oe y trifle, to prevent the ice cream from becoming harder. 
cup ; 
Make a It is important to remember that a defrosted set of coils 
Bisa oe ue Joes’ freezing than coils that have not been 
3 efrosted recently. 


thick. 


refrigerator for 


ts 

at least 4 hours. Cut into biscuits and 
cook slowly on a hot greased griddle 
about 15 minutes on each side. Serve 
hot. Split open and butter. The cut 
biscuits may be kept covered in the 
refrigerator’ for 2 or 3 days before 
being cooked. This makes 2 dozen 
cakes. 


1 cup crushed peaches— 


1 cup milk (14 pint) 


1 cup heavy cream sweetened 
(44 pint) Small pinch salt (if 
1 tablespoon lemon juice desired) 
1 package Lemon Junket 
Powder 
Warm milk -tto lukewarm (110° F.)—NOT HOT. Remove 


from stove. Add small pinch salt (if desired) and pack- 
age Lemon Junket Powder. Stir one minute. Pour into re- 
frigerator tray. Let stand undisturbed in room until firm 
and cool—about ten minutes, Then stir in crushed sweet- 
ened peaches and lemon juice and mix well. Stir in cream, 
previously whipped. Place in freezing compartment at as 
cold a temperature as possible. When partly frozen (it 
will be thick around the edges), scrape from the sides 
and bottom of the pan and then beat the contents up in 
the refrigerator tray quickly with a fork or large spoon, 
and place back in refrigerator to finish freezing. 


GRAPE JUICE JUNKET SHERBET 
1 cup milk (44 pint) 2 tablespoons sugar 


1 cup heavy cream (heaping) 
(16 pint) Small pinch salt (if 
14 cup grape juice desired) 


1 package Lemon Junket 
Powder 

Warm milk to lukewarm (110° F.)—NOT HOT. Remove 
from stove. Add small pinch salt (if desired) and pack- 
age Junket Powder. Stir one minute. Pour into refrigera- 
tor tray. Let stand undisturbed in room until firm and cool 
—about ten minutes. Whip cream, and stir into junket. 
Add grape juice in which the sugar has been dissolved. 
Pour back into freezing pan, and then place in freezing 
compartment at as cold a temperature as possible. When 
partly frozen (it will be thick around the edges), scrape 
from the sides and bottom of the pan and then beat the 
contents up in the refrigerator tray quickly with a fork 
or large spoon, and place back in refrigerator to finish 
freezing. 


COFFEE SAUCE 


34 cup strong hot coffee 1 cup granulated sugar 
2 tablespoons corn or 

cane syrup 
Cook all ingredients for ten minutes. Chill. Serve very 
cold with or without the addition of whipped cream. 


CONSIGNMENT NO. 10. 


175 LBS. DRIED 
PRUNES. 


200 BU. OATS. 


a ee _— ge Cy me a ee 


FRUIT SALAD WITH HONEY DRESSING. | 
Prepare the fruits, whi | 

s, which may bea com-| #¥ s (O° 
bination of Ce) RR ie 5s ..., | pineapple juice, one egg, 74 cup /™ 
a iy fre sh and canned—straw- | {. taste. Beat the egg yolk ti] 
erries, oranges, bananas, canned pears, | the pineapple juice, milk and sub 
canned white cherries and pineapplemake well. Add the egg white beaten to a froth 


Pour in a glass. 


‘een, 


Wy 
it, REPARATION: The bird you select should be 
“mp with a full, broad breast. For a family of 6 or 8 
bl, |0-pound bird is the ideal size. 
Togs Remove the feet, tips of the wings, and all but 4 
hes of the neck. Singe and pull out all pinfeathers 
ty th a strawberry huller or tweezers. Wash carefully | intocubes. Drain and chill well. Serve on 
| dry with a towel. Clean the gizzard and remove the | lettuce leaves with a dressing made by 
ell bladder from the liver. Place the bird in a cool} mixing together 14 cupful of Beene 
ce until ready for cooking. fee. , honey, 14 cupful of Jemon juice and 14 
When ready to cook rub the inside of the turkey | teasnoonf erlene pas 2 
th 1 tableueetredtt. andwcad 3 poontul of gelatin softened with 
i ALDIESPOE a? : 4 eu of cold water, then dissolved 
; Mca Be (ae, ea , ; Over bouing water. Beat well to incor- 
STUFFING AND TRUSSING: Begin by placing porate the honey thoroughly, and fold in 
onfuls of stuffing in the neck end, using enough to 114 cupfuls of whipped wae 
he skin. Fold the wings close to the body and hold -“* pa Ppec cream. 


{ 

= ‘ . . - 

\ m by inserting 2 skewers through the wing, body, 
d 


Roast Turkey with Stuffing 


HAWAIIAN SHAKE: Three E = 


x - ra OTA . tr olsee 7 F 
an attractive blend—by slicing or cutting 


SAUSAGE RICE MUFFINS: Six large 
pork sausages, }4 cup cooked rice, 2 cups 
flour, 5 teaspoons baking powder, 1 egg, 34 
cup diluted evaporated milk, 2 tablespoons 
melted shortening, 1 teaspoon salt. Sift 
together the dry ingredients. Beat the egg 
lichtly, add rice, milk and shortening. Fold 
in the flour. Pour in lightly greased muffin 
tins; stand 14 sausage upright in each one. 
Bake for 20-25 minutes at 425° F. 


APRICOT-PINEAPPLE CONSERVE: 


One-quarter pound dried apricots, 2 cups 
cold water, a 20-ounce can crushed pine- 


CHICKEN BREASTS IN CREAM SAUCE. 
Parboil a large chicken till tender in 
water to CONSE: adding I carrot, : ee apple, 3 pounds sugar, 1 bottle liquid pectin, 
1 teaspoonful of salt, 74 teaspoonful of cup shredded almonds, 2 teaspoons al- 
pepper; cool in the liquid, then remove | mond extract. Soak apricots in the water 
the breast and cut into sections for serv- | overnight. In the morning bring to a boil 
ing, trimming neatly. One large chicken | and simmer for 30 minutes. Drain. Chop 
should serve four persons. Make the fruit, add pineapple juice and apricot syrup. 
; cae : There should be 4 cups, or add water to 
sauce by cooking together HORAmaeEC | oa. correct amount Add the sugar, 
3 tablespoonfuls each of butter and bring to a rolling boil, boil hard 1 minute 
flour, then adding 34 cupful of the | Remove from fire, add other ingredients, 
strained liquid in which the chicken was | skim, pour and seal. 
boiled and 34 cupful of rich top milk, also 
34 cupful of sliced canned mushrooms. 
Cook till smooth, add the chicken, season 
nicely, simmer for a few moments, then 
serve, with the rice timbales. 


wing on the opposite side. Fasten the thighs in 
same way with 1 skewer. Cross the drumsticks 
Draw the 


iid tie with a cord fastened to the tail. \ 
in over the neck and fasten to the back with a 
“iiewer. Rub the outside of the turkey with 114 table- 


geste every 15 or 20 minutes with 34 cup of hot water 
tid 14 cup melted butter. If the turkey is browning 
' yo fast ‘cover with greased paper to prevent burning. 
\jook for 20 to 25 minutes to the pound, depending on 


| age of the bird. If you have an electric oven place 
t 
f 


ROLLED ASPARAGUS SANDWICH: 
Cut the crusts from a fresh loaf of bread. 
Spread a thin layer of creamed butter on 
one end of the loaf and then cut from it as 
thin a slice as possible. Place a canned as- 
paragus tip on this slice and roll with the 
spread side inward. Lay it on a napkin, 
with the edge of the slice downward. When 
all the sandwiches have been prepared, 
draw napkin firmly around rolls and put 
them in.a cold place for several hours. 


» turkey in a cold oven and turn the switch to the 
hking temperature. Cook for 20 to 30 minutes to the 
ppund, a aoe BRIDE’S CAKE. Makea white cake, using 
J 34 cupful of shortening, 114 cupfuls of 
my Giblet Gravy sugar, % cupful of milk, 24% cupfuls of 
flour, presifted, then sifted again with 2% 
teaspoonfuls of baking powder, 34 tea- 


Tablespoons Fat from Roast Chopped Cooked Giblets 


ing Pail 1 Hard-cooked Egg, Chopped : ees a 4 : 
fablespoons Flour 2 Teaspoons Worcestershire spoonful of vanilla, 74 teaspoonful of | PINEAPPLE RICE CREAM: One and 
‘ups Water in Which Giblets Sauce ee almond extract. Last of all fold in the — one-half cups pineapple juice, 114 table- 
Hones ee ane Tepes ie eee stiffly beaten whites of 6 eggs. Bake in Spoons granulated gelatin, 14 cup cold 


water, 1 tablespoon lemon juice, 114 cups 
rice, 73 cup sugar and 4 cup whipping 
“age Soak the gelatin in the cold water, 
neat the pineapple juice and adc gelatin; 
add lemon ne and sugar and ae 
dissolved. Cool. When partially firm, fold 
in the rice and whipped cream. Pour in a 
mold rinsed in cold water, Chill till firm, 


small pans and ice with seven-minute 
frosting. Decorate with silver dragées 
before the icing is quite dry. 


we »ROWN the flour in the fat; and add the water 
slowly, stirring constantly. Cook until the mix 

re begins to thicken, and add the salt and pepper, 
lorcestershire sauce, chopped egg, and giblets. Cook 


r a few minutes longer and serve. RHUBARB HIGHBALLS. Cut into small 


pieces enough pink tender rhubarb to 
make 2 cupfuls; place in a double boiler 
with 1 cupful of water and 2 cupfuls of ; ae z 
prut | ; FARINA NUT CAKE: Five eggs, 1 cup 
sugar; cook till very tender, then strain, sugar, 34 cup farina, x cup minced walnuts 
* . . : ee « 5 
chill and add orange juice as desired. or pecans, 14 teaspoon salt, and 1 teaspoon 
Serve over crushed ice, filling the glasses slam Separate the-yolks and whites and 
with charged water or ginger ale. eat the yolks vigorously till thick and 
lemon colored Gradually add the sugar 
beating continuously. When smooth, fold 


PEANUT-BUTTER-AND-BACON CANA- in the farina, the nuts, salt and. vanilla 
PES. Spread small, round, flaky crackers Beat the whites until stiff, but not dry: fold 
1e other ingredients. Toss lightly together with a with peanut butter, and dot each with a mat oe mixture, Pour in a spring 
-k until thoroughly mixed. Use bread that is 1 day Square of crisply cooked bacon. Sy ge jake 45 minutes at 350° F. a. 
tk ghly ; in half and fill with sweetened whipped 


4 cream, or if it is baked in a funnel-shaped 


id NEWBURG SMOKED BEEF. Pull!Zpound mold. fill the; enter of thecakesapils ¥ 

4 AY-BLOSSOM COCKTAILS are very of smoked beef apart in fairly small pieces, ened w tipped cream or ae wi hae 
‘freshing little appetizers served at the ), removing all stringy bits and skin. Melt custard. amin 

eginning of a luncheon. Merely blend 2 tablespoonfuls of butter in a heavy 


Oyster Stuffing 


1 Teaspoon Black Pepper 
Cup Hot Oyster Liquor 
» Cup Mayonnaise 
; Cup Lemon Juice 


4 Cups Oysters, Drained and 
Cut in Small Pieces 

4 Cups Soft Bread Crumbs 

1 Teaspoon Salt 


“OMBINE the oysters, bread crumbs, salt, and 
— pepper. Fold the oyster liquor into the mayon- 
ise, and add the lemon juice. Add this mixture to 


MOLASSES JAPS: Two and one-half 


jual parts of pineapple, orange and 
tynned raspberry juice, sweetened lightly, 
‘“lace in a shaker with crushed ice and 
‘“jaake vigorously till well chilled. Pour 
to small glasses and float an apple blos- 
ym or a rose petal on the surface of each. 


“2LLIED STUFFED EGGS. Hard cook the 
rgs, 1 for each guest; chill and cut in 
alves crosswise; remove the yolks and 
ash well, adding, for 6 eggs, 3 table- 
joonfuls of grated cheese, 1 tablespoon- 
1 of vinegar or lemon juice, dry mus- 
rd, salt and pepper to taste and melted 
itter to make a smooth paste. Fill the 
hites with this mixture and arrange the 
-gs ina mold or in individual molds. For 
e jelly soak 1 tablespoonful of granu- 
ted gelatin in 14 cupful of cold water 
_ve minutes; add 1 cupful of boiling 
water, 14 cupful each of sugar and vine- 
gar and 2 tablespoontuls of lemon juice, 
‘so salt and paprika to taste. Cool al- 
“st to the congealing point, then add 
upful of celery cut into small pieces, 
a green pepper, shredded, and 2 ta- 
$s" nfuls of stuffed olives sliced cross- 
AS our the jelly over the eggs and 
x to chill and harden. Turn out 
grand serve with mayonnaise. 


wf 


skillet and add a quarter of a small onion, 
shredded, also half a green pepper cut into 
strips. Turn in the beef and cook, stirring 
frequently till beginning to brown; sprin- 
kle with 2 tablespoonfuls of flour and toss 
till this is well incorporated, then pour in 
2 cupfuls of milk and simmer till the 
sauce i§ thick. Just before removing 
from the fire add 2 tablespoonfuls of 
sherry, which may be of the nonalcoholic 
type. Serve on hot waffles. 

LEEK APPETIZERS: Soak large leeks 

in cold water to remove sand, split and cook : 
in boiling water. Chillvand top with a 
highly seasoned paste of sardines. 


BAKED BEANS WITH s1Ne 
KRAUT: One-half cup minced @& 
cup bacon fat or other shortenir 
sauerkraut, 2 choppdd apples, 1 
baked beans (Boston style). S#</ 
in bacon fat or other shorter, 
sauerkraut and apple; cook sli 
hour. Place in the bottom of a 


« cup milk, 


cooled to lukewarm 
1% cup sugar 


cups light brown sugar, 1 cup molasses, !4 
teaspoon cream of tartar, 1 package shred- 
ded coconut and 34 teaspoon salt. Put mo- 
lasses and sugar in a deep pot (2% quart 
size) and bring to medium-ball stage (240°- 
244° F.) on a slow fire. Stir frequently. 
Remove from fire, add 1 cup coconut and 
the salt. Pour in a well-buttered pan. 
When cool, cut in pieces, shape in sticks 
and roll in shredded dry coconut. 


QUICK CHOCOLATE FROSTING: 
Melt two squares chocolate over hot water: 
blend with 3 teaspoons of soluble coffee. 
2 tablespoons cream, 3 tablespoons of hot 
water, 2 cups confectioners sugar. Spread 
on sunshine cake. Decorate with walnuts. 


PLAIN ROLLS (Basic Recipe) 


cakes compressed yeast 


1% teaspoon salt 

scalded and 1 egg 

4 cups flour 

1/3 cup melted shortening 


Crumble yeast into a bowl, add milk slowly and stir 


and cover with 1 or 2 cans of bto dissolve yeast. Stir in sugar, salt, beaten egg and 


Cook until brown, in oven at 4;half the flour. 


Mix well, then stir in rest of flour. Add 


melted shortening and mix thoroughly. Turn out on 


MINCEMEAT AND 


CR: floured board and knead two or three minutes until you 


PIE: One cup mincemeat, 2 have a smooth dough. Put in a bowl, cover and let 


berries, 14 cup sugar. Line rise over hot 
with flaky crust. Fill with a Ty ae 
fruit, mincemeat and sugar. ( urn out on 
second crust and bake at 45¢ 


not boiling, water until double in bulk. 
board and knead until smooth. Form 


into the desired shapes, brush with milk or melted but- 


minutes. Reduce the heat to ‘et and let rise again until double [Turn to page 67 | 


bake for 30 minutes longer. 


Tipsy Charlotte 


1 large stale sponge cake 

] tablespoon gelatin 

1 cup cold water 

1 cup granulated sugar 

1 teaspoon vanilla or almond extract 

2 cups whipping cream 

1 cup sherry or port 

2 cups milk 

3 eggs 

Pinch of salt 

1 cup almonds, shelled 

Angelica 

Candied cherries 

The sponge cake should be at least 
2 days old. Make a Bavarian cream. 
filling for the cake as follows: sprinkle 
the gelatin onto the cold water, then 
place over boiling water and stir until 
dissolved. Add 44 cup of the sugar, 
and stir until dissolved’ Remove from 
the heat and cool. Add the flavoring. 
When slightly thickened beat until 
fluffy and fold in the whipped cream. 
Cut a 1-inch slice from the top of the 
cake and scoop out the center portion, 
leaving sides and bottom 34-inch 
thick. Moisten the inside of the cake 
evenly with half of the wine. Pour the 
gelatin filling into the center cavity. 
Replace the top and pour remaining 
wine over it. Place in the refrigerator 
for at least 2 or 3 hours. 

Make a custard sauce as follows: 
scald the milk in the double boiler, 
then pour a small amount gradually 
into the eggs beaten with remaining 
sugar and salt. Combine with rest of 
milk in double boiler and cook, stirring 
constantly until mixture coats the 
spoon. Chill. Blanche the almonds, 
and while they are still warm, shred 
———————— CC 
crispness. V 


ro. 


COMMISSION BUSINESS, 


Dundee Cake 
3% cup shortening : : : 
Ke cup granulated sugar s 


eggs 

14 cup almonds, chopped 

21% cups cake flour ' 

1% teaspoon salt | 

1 teaspoon baking powder ! 

1 cup currants 

i cup seeded raisins, cut in pieces 

2 tablespoons orange juice 

14 cup orange and lemon peel, cut fine 
For decoration: 

14 cup almonds, split in half 

14 cup citron, cut in thin strips 

1 cup candied cherries, sliced 

Cream shortening, then blend in the 
sugar. Add eggs, one at a time, beating 
well after each addition. Stir in the 


chopped almonds. Mix and sift the Put in a warm place (not hot) and 
dry ingredients. Add the fruit. Com- <= allow to rise. To the remainder of the 


bine with the creamed mixture alter- 


nately with the orange juice in whch 
the finely cut peel has been soaked. 
Divide into 2 or 3 small loaf pans 
lined with heavy wax paper and 
greased. Decorate tops with almonds, 
citron and candied cherries. Bake in a 
moderately slow oven (325 degrees F.) 


| 1 to 1% hours. Cover the pans with 


paper as soon as cake begins to brown. 


Burnt Sugar Dessert 

2% tablespoons cornstarch 

2 tablespoons cold water 

2 cups boiling water 

1 cup granulated sugar 

¥% cup chopped walnuts 

Dash of salt 

Whipping cream 

Blend cornstarch and cold water. 
Gradually add the boiling water, then 
cook. stirring frequently until thick- 


Coffee Cake —~ 


34 cup milk 

4 cake compressed yeast 

4 cup granulated sugar 

3 cups all-purpose flour, sifted 


TOCK MERCHANDISE. 


34 teaspoon salt POTATOES, 
2 egg yolks 


44 teaspoon nutmeg 
Streusel mixture 

3 tablespoons butter 

6 tablespoons flour 

3 tablespoons granulated sugar 

1 tablespoon cinnamon 

Scald the milk, then 
it into a large bowl. Wienke 
stir in yeast, 1 teaspoon sugar, 4% cup 
of the sifted flour. When well mixed, 


ford, and left at the 


scalded milk add the shortening, re- 
mainder of the sugar, salt and, when 
lukewarm, the beaten egg yolks. Allow 
to stand until the sponge has doubled 
in bulk, about 114 to 2 hours. Then 
cut down the sponge and add with the 
‘remaining flour. Knead until smooth 
‘and elastic. Cover and let rise until 


doubled in bulk. Cut down and roi 
} into a square 44-inch thick. Place in a 

greased square pan. Dust with nut- 
| meg. Cover and let rise until light. 
‘ Sprinkle top with streusel mixture 
; %tnade by creaming the butter and 
{ blending in a mixture of flour, sugar 

and cinnamon. Bake in a moderate 
oven (350 degrees F.) for 30 minutes. 
This makes 12 medium sized pieces. 


snd lemon 
yt mixtur 
vanilla. Bz 
hot oven (: 
utes or un 
pie shell is 
layer of gr: 
melt. Chil 
Pour in th 
top a laye 
stiff and 

sugar. Thi: 


Ne 


a buttery texture. 


get the best results. 


Have the freezing compartment as 


Nearly all the recipes call for 
freezing to make a smoother product. When the ice cream 
is partly frozen (it will be thick around the edges), scrape 


Special Instructions 


The cream should be whipped only until it will just hold 
its shape, but never until it is very thick. If it is over- 
whipped, it will make the ice cream granular, and give it 


cold as possible to 


one beating during the 


from the sides and bottom of the pan and then beat the 


3 cups n 
1% cup: 
5 egg yc 
¥ teasp 
yy cup: 
lcupm 
4 cup’ 
2 cups } 
44 cup: 
Make a 
milk in a 
amount j 
slightly b 
Return to 


large spoon, 
freezing, 


sired 


defrosted recently. 


, Ss 
~ atleast 4 hours. 


contents up in the refrigerator tray quickly with a fork or 
and place in the 


refrigerator to finish 


No definite time for freezing is given in the recipes, as 
the temperatures of the different iceless refrigerators vary. 
Do not overfreeze. When the ice cream freezes to the de- 
consistency, set 
trifle, to prevent the ice cream from becoming harder. 


the temperature control back a 


It is important to remember that a defrosted set of coils 
will give quicker freezing than coils that have not been 


in the refrigerator for 
Cut into biscuits and 
cook slowly on a hot greased griddle 
about 15 minutes on each side. Serve 
hot. Split open and butter. The cut 
biscuits may be kept covered in the 
refrigerator’ for 2 or 3 days before 
being cooked. This makes 2 dozen 
cakes. 


thick. 


pour chille— — = =e ee oe 
Stud. witht fe OA Pe RECIPES 
a - - = 
This makes 
Junket Ice Cream 
Bk CREAMIER ICE CREAM WITH LESS CREAM Made -with JasleuPata 
nke Ow 
2 cups m Easy to Make the Automatic Way i 
5 tablesp ANY FLAVOR 
4 cup g1 Junket Ice Cream is the easiest ice cream to make be- 1 cup milk (14 pint) Small pinch salt 
le teaspt cause it requires no cooking. The Junket thickens the milk 1 cup heavy cream Cif desired) 
4 egg yol or cream, making the frozen mixture smoother and creamier. (146 pint) 2 teaspoons lemon juice 
2 teaspoc Junket Powder provides six delicious flavors, and a still * . 
3 ‘ Loe 1 package Junket (if desired, for Rasp- 
1 large u greater variety is made possible by the addition of flavor- Pp d f th i Oo 
lg cup 1 ing extracts and fruits to ice cream prepared with Junket tee eee the erty, reno 
“” gratec Tablets. six flavors Lemon Junket Ice 
14 cup W ; : ‘ Cream) 
it bi In any of the recipes given, the milk and heavy cream Warm milk to lukewarm (about 110° F.)—NOT HOT. 
ane may be replaced by one pint of light cream, without Remove from stove. Add Junket Powder and small pinch 
Scald th whipping. However, the recipes with whipped cream and salt (if desired). Stir one minute. Pour immediately into 
Mix the f milk make a lighter and fluffier ice cream with a greater refrigerator tray. Let stand undisturbed in room until 
slowly add volume at the same expense. firm and cool—about ten minutes. When using Raspberry, 
turn to res : : . A 3 Orange, or Lemon Junket Powder, two teaspoons lemon 
and cook f 4 Sate | ch Sal Jag cream may be used juice may be stirred in at this time, if desired. Whip 
: \uently. E P y BS cream and stir into junket. Place in freezing compartment 
“y f in the refrigerator at as cold a temperature as possible. 


When partly frozen (it will be thick around the edges), 
scrape from the sides and bottom of the pan and then 
beat the contents up in the refrigerator tray quickly with 
a fork or large spoon, and place back in refrigerator to 
finish freezing. 


GOLDEN GLOW JUNKET ICE CREAM 

1 cup milk (4 pint) 1-10 cent can apricots 
1 cup heavy cream (8 ozs.) 

1 pint) 1 tablespoon lemon juice 
I package Orange 1 tablespoon sugar 

Junket Powder 

Mash apricots through a sieve. Then add lemon juice. 
Pour this mixture into refrigerator tray and freeze. Add 
sugar to whipped cream, and spread over frozen fruit. 
Then freeze as quickly as possible. Warm milk to luke- 
warm (110° F.)—NOT HOT. Remove from stove, add 
Orange Junket Powder and stir one minute. Pour imme- 
diately over top of frozen cream. Let stand undisturbed 
at room temperature until firm—about ten minutes. Then 
finish freezing undisturbed. Serve in slices. 


FUDGE SAUCE 


Melt 1 square (1 oz.) of chocolate over hot water. Add 1 
cup of sugar and mix well. Then add 1% cup of sweet 
light cream slowly. Cook together over a slow flame for 
10 minutes. 
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CONSIGNMENT NO. 10. { 

7 eee oe ee 

175 LBS. DRIED 
PRUNES. 


CONSIGNMENT NO. 10. 


200 BU. OATS. 


> 


Roast Turkey wit uffing 


on 


FRUIT SALAD WITH HONEY DRESSING. i 


: are me : -repare the fruits. whi WAILAN SHAKE: Threc es 
iit} REPARATION: The bird you select should be a the fruits, which may be a com- art juice, one egg, 4 cup 9g 
—~mp with a full, broad breast. For a family of 6 or 8 or gs of fresh and canned—straw- | to taste. Beat the egg yolk ti] # 
bi, !0-pound bird is the ideal size. erries, Oranges, bananas, canned pears, || the pineapple juice, milk and su 
Itgy<emove the feet, tips of the wings, and all but 4 canned white cherries and pineapplemake | well. Add the egg white beaten to a froth 


hes of the neck. Singe and pull out all pinfeathers | an attractive blend—by slicing or cutting | Pour in a glass. 
ty =h a strawberry huller or tweezers. Wash carefully | intocubes. Drain and chill well. Serve on 
wi dry with a towel. Clean the gizzard and remove the | lettuce leaves with a dressing made by 
...,,1 bladder from the liver. Place the bird in a cool] mixing together 14 cupful of strained 


SAUSAGE RICE MUFFINS: Six large 
pork sausages, 14 cup cooked rice, 2 cups 


flour, 5 teaspoons baking powder, 1 egg, 34 


ce until ready for eee Res |: ie ay honey, Ye cupful of Jemon juice and 1g cup diluted evaporated milk, 2 tablespoons 
When ready to cook rub the insice of the turkey teaspoonful of gelatin softened with melted shortening, 1 teaspoon salt. Sift 
kiyth 1 tablespoon of salt, and stuff. Y cupful of cold water, then dissolved _ together the dry ingredients. Beat the egg 


i ili : ightly, rice, milk ¢ 5 ening. Fold 

over boiling water. Beat well to incor- ce — ope _ awesome “nuffin 
ate . af . 4 in the flour. our In lightly greas 

porate the honey thoroughly, and fold in tins; stand 14 sausage upright in each one. 
17% cupfuls of whipped cream. Bake for 20-25 minutes at 425° F. 


5 


STUFFING AND TRUSSING: Begin by placing 
onfuls of stuffing in the neck end, using enough to 
the skin. Fold the wings close to the body and hold 
Sem by inserting 2 skewers through the wing, body, 
id wing on the opposite side. Fasten the thighs in 


CHICKEN BREASTS IN CREAM SAUCE. APRICOT-PINEAPPLE CONSERVE: 
same way with 1 skewer. Cross the drumsticks | Parboil a large chicken till tender in Sd een nn enc shee 
Wid tie with a cord fastened to the tail. Draw the. water to cover, adding I carrot, 1 CeION, soniers coiibeda wisa?, I bottle liquid pectin, 
in over the neck and fasten to the back with a 1 teaspoonful of salt, ’4 teaspoonful of | 47 cup shredded almonds, 2 teaspoons al- 
| lewer. Rub the outside of the turkey with 114 table- pepper; cool in the liquid, then remove | mond extract. Soak apricots in the water 
\!joons of salt, 5 tablespoons of fat, and 2 tablespoons _ the breast and cut into sections for serv- overnight. In the morning bring to a boil 
¥) flour mixed together. ing, trimming neatly. One large chicken | and simmer for 30 minutes. Drain. c hop 
| should serve four persons. Make the phages peeps ee ee 
% COOKING: Lay the turkey, breast down, in an. sauce by cooking together to a paste hia) init ot \dd the sugar, 
pen roasting pan and place in a moderate oyen (375 3 tablespoonfuls each of butter and bring to a rolling boil, boil hard 1 minute. 
When brown turn the fowl on its back. flour, then adding 34 cupful of the | Remove from fire, add other ingredients, 
#aste every 15 or 20 minutes with 34 cup of hot water strained liquid in which the. chicken was | skim, pour and seal. 
iid 14 cup melted butter. If the turkey is browning boiled and 34 cupful of rich top milk, also 
yo fast ‘cover with greased paper to prevent burning. 34 cupful of sliced canned mushrooms. Pere ets coe. taach oe ad 
pok for 20 to 25 minutes to the pound, depending On (Cook till smooth, add the chicken, season Hite fa ieee Aiea al White a 
ie age of the bird. If you have an electric oven place jicely, simmer for a few moments, then one end of the loaf and then cut from it as 


ROLLED ASPARAGUS SANDWICH: 


| Anata hay ds oes - 2 > ewitc > % é . : : : * . ~ od as 
he turkey in a cold ov en and ire the swit¢ h to the serve, with the rice timbales. thin a slice as possible. Place a canned as 
4 pking tetas Cook for 20 to 30 minutes to the paragus tip on this slice and Splat the 
pund, ¢ wt Daste, : oie spread side inwar ay it on a napkin, 
bund, ind do not baste BRIDE’S CAKE. Makea white cake, using spread ide inw ird L Ly 2 a = “ 
34 cupful of shortening, 114 cupfuls of i ietensin oe ot stig me 
‘ 74 . 5) a 7 all the sandwiches have been prepared, 

; o 7 5 z 4 = a the sandwiches é 
i Giblet Gravy sugar, /% cupful of milk, 24% cupfuls of | graw napkin firmly around rolls and put 


sresifted, then sifted again with 214 them in.a cold place for several hours. 
vonfuls of baking powder, 34 tea- af 


cr "a ful of vanilla, 44 teaspoonful of PINEAPPLE RICE CRE 
1 74 ‘ : SAPPLE *>E CREAM: One and 
3 RE ci P ES d extract. Last of all fold in the one-half cups pineapple juice, 14 table- 


beaten whites of 6 eggs. Bake in spoons granulated gelatin, 1% cup cold 
pans and ice with seven-minute  W@ter, 1 tablespoon lemon juice, 114 cups 


MOCHA JUNKET ICE CREAM 


1 cup milk (14 pint) 1¢ package Chocolate ig. Decorate with silver dragées iil : oak rae (pup wiipping 
Lean sraporated milk fanket Powder the cing quite dry. Sopeentirer tty: 
1g Stang SO Bie na) css sag hind . add lemon juice and sugar and stir until 
ie ARB HIGHBALLS. Cut into small dissolved. Cool. When partially firm, fold 


Junket Powder P i : : 
enough pink tender rhubarb to 1 the rice and whipped cream.” Pour in aly 


B Measure and mix Coffee and Chocolate Junket Powder 2 cupfuls; place in a double boiler mold rinsed in cold water Chill till firm, 
by in a cup. Add small pinch salt (if desired). Warm milk to : ric Lins . 
t lukewarm (110° F.)—NOT HOT. Remove from stove. I cupful of water and 2 cupfuls of FARINA NUT CAKE: Five eggs ‘ 
ki Add Junket Powder. Stir one minute. Let stand undisturbed ‘ cook till very tender, then strain, sugar, 34 cup farina, 1 cid inc i 1 oe 
in room until firm and cool—about ten minutes. Whip 1 add or: Pee RE pe lesired RRS pases! P minced walnuts 
evaporated milk carefully until stiff, following the direc- And acc Orange UIs as desired. be pecans, 4 teaspoon salt, and 1 teaspoon 
tions given on can. Beat into junket and pour into re. over crushed ice, filling the glasses cana Separate the-yolks and whites and 
frigerator tray, and place in freezing compartment at as -hare’ re Yar O1 5 eat 1e yolks vigorously till ick ; 
: jarged water or ginger ale. 2 gorously till thick and 
cold a temperature as possible. When partly frozen (it = — lemon-colored, Gradually add the sugar 
will be thick around the edges), scrape from the sides and beating continuously. When s h fol i 
bottom of the pan and then beat the contents up in UT-BUTTER-AND-BACON CANA- in th “e riné | pans perigee og 
the refrigerator tray quickly with a fork or large spoon, ee oe . a Oe ; ates, the nuts, salt and vanilla. 
and place back in refrigerator to finish freezing. Spread small, round, flaky crackers Beat the whites until stiff, but not dry: fold 
: yeanut butter, and dot each with a a the first mixture. Pour in a spring 
eee) ee ; Me 1 and bake 45 mi Sat 2c0° FF Snli 
2 of crisply cooked bacon. mold ai axe 45 minutes at 350° F. Split 
BANANA JUNKET ICE CREAM “ in half and fill with sweetened whipped 
, cream, or if it is baked in a f +]-shape 
p as : 11 : a funnel-shaped 
1 cup milk (44 pint) 1 package Vanilla Junket s3URG SMOKED BEEF. Pull 44 pound mold, fill the center of the cake with see 
1 cup heavy cream Powder )ked beef apart in fairly small pieces, ened w 1ipped cream or with a rich soft 
(4e pint) ; 1 cup mashed bananas ring all stringy bits and skin. Melt custard. 
1 tablespoon lemon juice Small pinch salt lespoonfuls of butter in a heavy ; 
Warm milk to lukewarm (110° F.)—NOT HOT. Remove and adda quarter ofasmallonion, MOLASSES JAPS: Two and one-half 


; ; . i cups light brown sugar , ae 
from stove. Add small pinch salt and package Vanilla ded, also half a green pepper cut into ree > ta rs eh I cup molasses, 14 
Junket Powder. Stir one minute. Pour into refrigerator Torin the beet and COMMESHTTine aspoon cream ot tartar, t package shred- 
tray. Let stand undisturbed in room until firm and cool— . F mis § ded coconut and 34 teaspoon salt. P - 
I ut mo: 


about ten minutes. Then stir in mashed bananas to which ently till beginning to brown; sprin- lasses and sugar in a deep pot (214 quart ~ 
lemon juice has been added. Mix well, and stir in cream, th 2 tablespoonfuls of flour and toss Size) and bring to medium-ball stage (240°- 


previously whipped. Place in freezing compartment at as 
cold a temperature as possible. When partly frozen (it - i , * a 
will be thick around the edges), scrape from the sides fuls of milk and simmer till the 
and bottom of the pan and then beat the contents up in i thick. Just before removing 
the refrigerator tray quickly with a fork or large spoon, 2 é 
and place back in refrigerator to finish freezing. 


is is well incorporated, then pour in 244 F.) on a slow fire. Stir frequently. 

Remove from fire, add 1 cup coconut and 
the salt. Pour in a well-buttered pan. 
When cool, cut in pieces, shape in sticks © 
the fire add 2 tablespoonfuls of and roll in shredded dry coconut. 
y, which may be of the nonalcoholic 


Serve on hot waffles. QUICK CHOCOLATE FROSTING: 
MARSHMALLOW SAUCE ; Melt two squares chocolate over hot water; 
a APPETIZERS: Soak large leeks blend with 3 teaspoons of soluble coffee, 
2 tablespoons oxanee oe marshmallow water to remove sand, splitand cook | 2 tablespoons cream, 3 tablespoons of hot 
juice topping ling water. Chillsand top with a water, 2 cups confectioners sugar. Spread 
Mix orange juice with marshmallow topping until well seasoned paste of sardines. on sunshine cake. Decorate with walnuts, 
blended. If too thin, add more marshmallow. Serve cold. ee 
. ED BEANS WITH S48 PLAIN ROLLS (Basic Recipe) 
UT: One-half cup minced & 
icon fat or other shorteniy kes compressed yeast Y% teaspoon salt 
raut, 2 chopp¢d apples, 1/ 4 SUP milk, scalded and 1 egg 
me Perret sais etre ett Mors T ei baked beans (Boston style). S#</ st cooled to lukewarm 4 cups flour 
iwater, 4 cupful each of sugar and vine- in bacon fat or other shortery “4 CUP sugar 1/3 cup melted shortening 
sar and 2 tablespoonfuls of lemon juice, sauerkraut and apple; cook sl , 5 . E 
M6 salt and paprika to taste. Cool al- hour. Place in the bottom of a Crumble yeast into a bowl, add milk slowly and stir 
‘so Salt ¢ e é aste. 


s ; Ba : se and cover with 1 or 2 cans of bto dissolve yeast. Stir in sugar, salt, beaten ege and 
st to the congealing Pours, be n — Cook until brown, in oven at 4:half the flour. Mix weil, tien otit in rest of dgar™ Add 
upful of celery . EERO tes oan ia. melted shortening and mix thoroughly. Turn out on 
gc oreen pepper, shr eddec ; = 2 ta- MINCEMEAT AND _ CR‘floured board and knead two or three minutes until you 
S  gufuls of stuffed olives sliced cross- eS cup oma ? have a smooth dough. Put in a bowl, cover and let 
\S your the jelly over the eggs and sag Re cup pas 4 my rise over hot, not boiling, water until double in bulk. 
gto chill and harden. Turn out Mii serine et ay ¢ lurn out on board and knead until smooth, Form 
grand serve with mayonnaise. Becand rast ea. alee wat “45¢ into the desired shapes, brush with milk or melted but- 
us minutes. Reduce the heat to tet and let rise again until double [Turn to page 67] 
bake for 30 minutes longer . ve 


; 


CHOCOLATE TAPIOCA PUDDING 
(see photograph) 
1 square or 1 ounce 1 
of unsweetened 
chocolate 


cup’ evaporated 
milk diluted with 
1 cup water 


'4 cup sugar 2-egg yolks 
¥g teaspoon salt 1 teasp 
3. tablespoons 2 egg whites 
quick tapioca 4 tablespoons 
sugar 


Melt chocolate over hot w 
sugar, salt, tapioca, and dil 
rated milk. Continue 
hot water, stirring 
thick. Pour over the 


cooking over 
constantly, until 


return to double boiler and cook 
? i 25 or i 

é minutes longer. Add vanilla. Pour 
into 


greased, shallow baking dish. 


Cover top: with a meringue made by |875 


beating egg whites until stiff and fold- 


ing in 4 tablespoons sugar. Bake in a | 


slow oven (300° F.) 15 minutes or 
until meringue is a delicate brown. 


~ 


COCOA MILK SHAKE 


1/3 cup cocoa 4 teaspoon va- 

1/3 cup sugar nilla 

1 cup boiling Diluted evapora- 
water ted milk 


Few grains salt 


Mix cocoa and sugar together, add 
boiling water and boil 5 minutes. 
Add salt and vanilla. Cool and store 
in a covered glass jar in the refriger- 
ator. Add 3 or 4 tablespoons of the 
cocoa syrup to 1 cup diluted evapo- 
rated milk (evaporated milk diluted 
with equal quantity of water.). Stir 
well or shake. 


BAKED NOODLES AND CHEESE 


1 tablespoon fat 
2 tablespoons flour 
14 teaspoon salt 
Few grains pepper 


3% cups cooked 
noodles (9 ounce 
package) 

114 cups grated 


‘1 cup evaperated cheese 
milkdilutedwith 1 cup soft crumbs, 
1 cup water buttered 


Heat fat, add flour, salt and pepper. 
Add diluted evaporated milk and cook 
over hot water until thick, stirring 
constantly. Put a layer of noodles in 
bottom of a greased casserole: add a 
layer of sauce and cheese. Continue 
until all the ingredients are used. 
Cover top with buttered crumbs. 
Bake in a moderate oven (375° F.) 
about 25 minutes or until crumbs are 
a delicate brown, Serve immediately. 


SCALLOPED RICE AND CHICKEN 


1% cups evapo- 
rated milk di- 


1 tablespoon fat 
2 tablespoons flour 


1 teaspoon salt luted with 1% 
Few grains pepper cups water or 
2 cups cooked chicken stock 


chicken, cut fine 2 cups boiled rice 
1 cup buttered soft crumbs 


Heat fat, add flour, salt and pepper. 
Add diluted evaporated milk and cook 
over hot water, stirring constantly, 
until thick. Add rice and chicken. 
Pour into a greased casserole. Sprinkle 
top with crumbs. Bake in a moder- 
ate oven (375° F.) 25 minutes or 
until crumbs are browned. Serve im- 
mediately. Adults may prefer this 
dish curried. To do this, add 1 to 2 


teaspoon vanilla | MINT TEA: 


ater. Add spoons butter, 1% cup sugar, I egg, 
uted evapo- unsweetened pineapple Juice, 1 teaspoon bak- 


beaten egg yolks SUugat gradually, then the well-beaten egg. 


| DATE NUT PIE: 


} 


teaspoons curry powder with the flour. | 


APRICOT ICE CREAM 


14 cup evaporated 1 egg yolk 


milk 1% cup sugar 
14 teaspoon gela- Few grains salt 

tine 1 cup apricot pulp 
1 tablespoon cold '4 teaspoon al- 

water mond flavoring 
Y% cup evaporated 1 egg white 

milk diluted with 

¥4 cup apricot 

juice 


APPLE-BACON PANCAKES: Two 


cups pancake flour, 2 cups liquid, 6 strips ba- } 


con (minced), 14 cup finely chopped apple. 
Blend all the ingredients and bake on a 
griddle over a rather slow fire. Serve with 
butter and maple syrup. 


a A delicious addition to a 
piping hot cup of tea is a slice of orange 
topped by a little green mint jelly. 


PINEAPPLE COOKIES: Three table- 


@ 4% cup 


ing powder, 14 teaspoon salt, flour (about 1 
cup), angelica. Cream the butter, add the 


Sift the dry ingredients and add alternately 
with the pineapple juice. Drop by teaspoon- 
fuls on a well-greased cooky pan. Top each 
one with a diamond of angelica. 
Il’, until brown. 


Bake at 
Roll while warm. 


One cup sweetened 
condensed milk, 2 eggs, 14 pound pitted 
dates (34 cup), 4 cup chopped nutmeats, 1 
teaspoon vanilla extract, pinch of salt, 10 
graham crackers, 3 tablespoons melted 
shortening, 2 tablespoons sugar. Roll the 
graham cracker crumbs and blend with 
melted shortening and sugar. Spread on a 
pie plate. Blend condensed milk with the 
lightly beaten egg. yolks, the dates, nuts, 
vanilla and salt. When thoroughly blended, 
fold in the stiffly beaten egg whites. Pour 
on cracker crust and bake 30 minutes in a 
moderate oven (350° F.). Serve warm. 


TOM’S APPETIZERS: Blend 6 slices 
of liver sausage with 6 tablespoons minced 
onion and spread on soda crackers. Place 
them under the flame till lightly browned. 


BRAN COOKIES: One cup bran, 4% cup 
shredded coconut, %4 cup brown sugar, 2 
egg whites, 14 teaspoon salt. 
whites slightly, fold in all the other ingredi- 
ents, drop by teaspoonfuls on a well-greased 
cooky sheet. Bake for 20 minutes in a 
moderate oven (400° F.). 


GINGERBREAD NUT SHORTCAKE: 
Prepare a dozen molasses gingerbread cup 
cakes according to your favorite recipe, and 
add 4% cup minced walnuts to the cake bat- 
ter. Pour in well-greased muffin tins and 
bake 30 minutes at 350° F. Split each hot 
ginger cake and insert an individual roll of 
vanilla ice cream or its equivalent in home- 
made refrigerator ice cream. Cover with 
the top of the muffin and serve at once. 


CORNED BEEF HASH ELIDA: Slice 
canned corned beef hash in half-inch slices. 
Retain the shape by chilling unopened can 
thoroughly. Top each slice of corned beef 
hash with a slice of tomato and an out- 
side circle of finely minced onion. Sprinkle 
the tomato with salt, pepper and crumbs 
and dot with butter. Bake in a 350° F. 
oven until the tomato is tender. 


SPONGE CAKE TAPIOCA: One-third 
cup granulated tapioca, 4 cup sugar, I egg, 
4 cups milk, 34 teaspoon salt, 4 teaspoon 
vanilla. Blend tapioca, sugar, salt, egg yolk, 
and milkin top of double boiler over boiling 
water, bring to scalding point and cook 5 
minutes, stirring often. Remove from boil- 
ing water. Beat the egg white till stiff. 
Fold a small amount of tapioca into egg 
white, add remaining tapioca and blend. 
Cool. Pour in a baking dish lined with 2 
sliced oranges. Top with sponge cake made 
by sifting together 4 cup flour and % tea- 
spoon salt. Beat 2 egg yolks until they are 
thick and lemon-colored. Gradually add 4% 
cup sugar and 2 teaspoons lemon juice. 
Fold in the sifted flour and 2 stiffly beaten 
egg whites. Spread on top of tapioca and 
| bake 20 to 30 minutes in moderate oven. 
CHRISTMAS PUDDING 
! $ 1b. M€Dougall’s Self-Raising Flour 
2} 1b. breadcrumbs 4 1b. shredded suet 
4 eggs 4 Lb. currants 
4 1b. stoned raisins 4 1b. sultanas 
4 0z. mixed peel 6 oz. Demerara sugar 
2 0z. blanched almonds 1 apple 
4 teaspoon ground cinnamon 
} } teaspoon mixed spice 
4 teaspoon grated nutmeg 
1 lemon rind and juice 
4 gill brandy % teaspoon salt 14 gills milk 


Scald evaporated milk over hot water. Mix the flour, crumbs, and suet with the chopped 
Sprinkle gelatine over the cold water, peel, raisins, almonds, and apple. Add the fla- 
add to the hot evaporated milk and vouring, the eggs, well-beaten, and the brandy, 
stir until dissolved. Chill. Add the lemon juice, and milk. Mix thoroughly, put the 
diluted evaporated milk to egg yolk mixture into greased basins, and cover with 


Tw 


Beat the egg | 


g bake for about 34 hours, in a moderate oven, 


CHRISTMAS 
g0z. MDougall’s Self-Raising Flow 1 

6 oz. butler 6 oz. brown sugar 
1 /becurrants 4 Ib. sultanas / 
4 lb. candied peel 3 eggs } 
$ teaspoon mixed spices if 

4 gill milk 

Prepare the fruit in the usual way. Cream the, 
butter and sugar, then beat in the eggs with 
one tablespoon flour to each. Add the fruit, 
spices and milk and lastly the flour. Put the 
mixture into a well-greased cake tin 7 in. or 
8 in. across by 4 in. deep, lined with double ¢ 
greaseproof paper; stand on another tin andg 


reducing the heat towards the end of the cook- 
ing. Keep for a week before icing. 


RICHER CHRISTMAS CAKE 
4 lb. M¢Dougall’s Self-Raising Flow 
6 oz. butter or margarine 
6 oz. soft brown sugar 3, eggs 
2 0z. syrup 8 oz. currants 
4 0z. raisins (stoned and cut up) 
3 oz. sultanas 
3 02. cherries (halved) 
4 0z. mixed peel (chopped) 
vee simon blanched and chopped 
} teaspoon mixed spice } teaspoon: salt , 
$ gill milk or brandy 5 
Line an 8,in. cake tin with double greaseproot 
paper. Prepare the fruit in the usual way and 
put the syrup and milk to warm slightly, then § 
cool them. Cream the butter and sugar to- 
gether, add the eggs one at a time with one 
tablespoon of the weighed and sifted flour 
to each, and beat in well. Add all the fruit, 
spice, milk, etc., and lastly stir in the remaining 
flour well. Put into the prepared tin and bake 
in a moderate oven for about 4 hours, reducing 
the heat towards the end of the cooking. 


ALMOND PASTE 


% 1b. ground almonds 6 oz. castor suga 
6 oz. icing sugar 
Strained juice of 4 lemon 
1 teaspoon vanilla essence I egg 
Add vanilla and lemon to the egg, mix the 


Work up into a pliable non-oily paste. Before 
applying, brush the cake over with beaten egg 
or a little warm apricot jam. Leave the almond|® 
paste on the cake for as long as possible before}ff 
adding the royal icing, to avoid yellow patches. 


ROYAL ICING 


14 lb. icing sugar 3 egg whites 

A few drops of dilute acetic acid 
Hair-sieve the sugar. Break up egg whites 
without whisking, mix them into the sugar with 
a wooden spoon, and beat well. Add the acetic 
acid and beat again. The icing should be just 
too stiff to pour easily. Apply with a palette 
knife. Lemon juice can replace the acetic acid, 
but it is not so good, 


MINCE PIES © 


Mincemeat Puff or short pastry 
White of egg Castor sugar 

Grease some patty pans and line them with 
pastry, put a teaspoon of mincemeat in the 
centre of each, and brush the sides with a little 
water. Cover with a second round of pastry, 
decorate the edges and bake in a quick oven 
at 400 deg. for Short Pastry and 420 deg. for 
Puff Pastry for about 20 minutes. Brush the 
top with a little beaten white of egg, dredge 
with castor sugar, and return the pies to the 
oven for one minute. 

Regulo Mark 8 for Puff Pastry. 

Regulo Mark 7 for Short Pastry. 


CRACKAMAC 
4 02. MeDougall’s Self-Raising Flour 
Good } teaspoonful salt 
4 gill milk or water 
Sift the flour and salt into a basin. Add the 
milk all at once and mix to a dough with a fork. 
Bind into a smooth piece and cut into two. Roll 
out each half separately. Use a perfectly round 
rolling pin and roll out as thinly as possible so 
that the paste is almost transparent and as thin 
as paper. Flour the board or table frequently 
to prevent the paste from sticking and also 
flour the top slightly. Cut into neat squares, 
rounds, fingers, or oblong shapes and put them 
on a floured baking sheet and cook in a fairly 
hot oven until golden brown and crisp—about 
8 minutes. Store in an airtight tin. 
Regulo Mark 6. 


MINCEMEAT 
4 lb. shredded suet 4 Lb. moist sugar 
4 lb. currants 2 0z. blanched almonds 
§ gill brandy or cider 
4 1b. apples (peeled and cored) 
4 /b. stoned raisins 6 oz. mixed peel 


mane 


ade for this 


S$ 
: S 


__ ae 


4 nutmeg grated 


greased greaseproof paper and a pudding cloth. f 
2 lemons (juice strained, rind grated) 


Boil for 8 hours or steam without the pudding 
cloth for 10 hours. Store in a dry cool place and Chop the suet, apples, raisins, peel, and almonds 
when required steam for 3 hours. (or pass separately througha mincing machine). 
———— Mix thoroughly with the other ingredients and 

tie down in a jar until needed 


slowly and mix until blended. Add 
sugar and salt; cook over hot water, 
stirring constantly, until thoroughly 
heated. Add apricot pulp and flavor- 
ing. Chill. Whip chilled evaporated 
milk and egg white; fold into apricot 
mixture. Pour into freezing tray of 
mechanical refrigerator. Stir occas- | 
ionally until the mixture is frozen. | 


ee ee ee 


i 


Prune Pie With Wnppea™Cfeam: : sean aba is s variety of pie 
ke a shell of pastry and while cooling ie z “A n onan a, ut very good. 
epare filling. Scald a cupful of milk and * ae “as pie-Un wit ; peeity and spread with 
icken with a tablespoonful of corn- ® ‘@yer of presery es, strew chopped 

“arch blended with a little cold milk. | blanched almonds over this, and bake till 

ld the yolk of one egg well-whipped, a the past ty isa delicate brown. Then cool 

iIf-cupful of sugar, a pinch of salt, and a | and cover with sweetened and flavored 

ipful of prunes that haye been cooked whipped cream. Serve with cream or 

id pitted, then chopped. Cor “other | boiled custard, - : a 

ra few moments, then cool and ee Pecan Pie is a favorite in the South 
e pastry-shell. Serve cold piled wit , and good in any locality. Scald a cupful 
ightly sweetened whipped oe le of sweet milk with a half-cupful of sugar, 
Orange Pie is quite as good as ee thicken when boiling with a tablespoonful 
heringue when properly made. Whip the of flour rubbed smooth with two table- 
olks of three eggs with a charg spoonfuls of water. Add gradually the 
var, add the juice and grated a # well-beaten yolks of two eggs anc drop ina 
yn orange, the juice and grated rind o = ~ teaspoonful of butter. Cool and add the 
0 lemon, and a small piece of butter. Mix Juice of a lemon and a cupful ot chopped 
horoughly and place in a pastry-lined 2m pecan meats. Bake in a pastry- ined pan, 
o bake. When done cover with a meringue and finish with a meringue made of “8 
nade of the egg-whites, three san egg-whites, two tablespoonfuls of pow- 
uls of powdered sugar, anda tablespoontu dered sugar, and a teaspoonful of lemon- 
yf orange-juice. ae a talee juice. Brown slightly. 
Caramel Custard Pie: Place two lar§¢ —worrraxe—r937 
tablespoonfuls of granulated a . d Waffles 
the fife in a saucepan and stir till it has 14 

melted and turned a deep brown, but a Su 
burned. ‘Then pour over it a cupful . 2 
scalded milk and stir till dissolved. Re- 

«move from the fire and pour overt ne 

-beaten eggs which have been — ech 

1a scant tablespoonful of corn-starch Mix anil sift ues 

land a half-cupful of sugar. Flavor meal,  baking-pow der, sat 

i slightly with vanilla and bake in oe Gs sugar, and add com flakes rolled 

lined pan until the custard is set anc ae ae fine, |Add the 

i¢a ely browned. ie: Here isa dessert that shorte ni g: then add Bowe hs 
Pine “ the tired business One-half cupfuls of milk or 

y > sure LO Ge A enough to make a-thick hates 
am tis oo, weireahing and ee — : : ee . oa . —- 

To one small can of grated pete 3 ee Ce ee ee are hot an 

three eggs, one and a half cupfuls of a 

a half-cupful of cold water, and a i “ om 
—| butter the size of an egg. The rape d orn-Flake Raisin 
be beaten separately and the 7 ( * tead 
last, the whole mixture then a gnc 
lightly and baked with an a eo ab 
only. The amount given will make two x she 
no Oe Fil a pastry-lined pan Put the shortening, sugar, and salt” into 

ae re ; dotted with bits* read raiser and pour over them one anc 
with sliced raw bananas dot = catia ages Rage dee ee me 
of butter and sprinkled with a ha pra remaining one-half cupful of boiling water 
of sugar. Pour orange-Jul ¥ ad with ukewarm, pour it over the yeast-cake anc 
jelly over the fruit, dredge lightly yw it to soften. When lukewarm add the 


milk 


= 


flour, and bake with two crusts. po cake and five cupfuls of the sifted wheat 
Bu tter-Scotch Pie has become very 11 to the r ixture in the bre ad raiser. Stir 
4 f late, and here is a very good il thoroughly mixed, using a knife or mix 
© 8) d > a x a 
popu ar 


: < S l. ld t remaining flour, mix, ; 
ees . ss ‘ ith pastry Spoon Ade remaining flour, mix, anc 
shi eg Line a deep pan with x Ss s ae : 
ot it 4 mixture made as follows:! 0D a floured board. Knead until the 
and fill With a : 


blespoonfuls of ture is smooth and elastic. Return to 
Melt together two large ta sats. : Cook bread raiser, cover W ith a clean cloth, anc 
butter and a cupful of brown sugar. ‘ise until double in bulk. Cut down. anc 


‘ll a rich brown, then add a large cupful the corn flakes rolled fine, and one cup 
Sp Ided milk. Simmer for a few minutes, f raisins slightly dredged in flour. 
ee til the sugar 1S dissolved, and whip g board and knead. then shape into loaves, 
ee rolk of one egg beaten to a creamd place in greased pans. Let rise until 
att fies yl 1 spoonful “ie corn-starch. Bakeuble in bulk, and bake in a hot oven. 
with a tablespoont eS ci My Ss er 
till the custard is set and spread eect an 
eringue made of the egg-white W co! 

rr “a tablespoonful of powdered poy he ay Date 
with a tablespe F . with a fewaickers : 
Faved both pie and meringue with a fe pies ZO 


] 
drops of vanilla. 


Toss 


AS 


2115 Beechmont Ave., Mt. Wi 
Cincinnati. O 


ith Cream Cheese 1s a 
), elicious novelty. Line a deep pie-plate 
‘}yith pastry and fill with tart,smooth apple and cold water in 2 sauce-pan. Boil until the 
uce. Bake without a top crust and when) dates are soft, and allow to cool. Cream the 
d cover with a cupful of whipped cream butter and brown sugar together, then add 
which you have added half a small cream the = orn flakes ee flour and soda sifted to- 
ese pressed througharicer. Ifadept with S¢ther. Mix well, then add warm, water 
= 3 ‘ a 3 enc to make a stiff dough. Divide the 
pastry-tubes, this cream cheese may be) 6 ‘s : oe a : 
ie = fanciful f ral ss ‘ill dou into equal parts, roll out thin, spread 
nged in some fanciful form, which will) ty¢ Gate filling on one Bakie anit second 
greatly to the attractiveness of the pie. 


, granulated 


a9 OF ayer on top, and cut into squares. Place the 
farshmallow Apple Pie is very squares in buttered tins and bake in a hot 
y. It is made by filling a pastry-| oven ten to fifteen mi S. 
pan with well-flayored apples, pared, Mrs. F. Redifer, 3227 Le Moyne St., ( 
, and cut in_ eighths. These are! Corn-Flake Laat 
4 <led thickly with sugar and a few 


fuls of water poured over them. The 
aked till the apples are tender, then 
} with halved fresh marshmallows and 
ed to the oven to brown delicately. 


Combine’ the Ie 

th¢{lborough Pie is worthy a place — a f ee Sm 
5u collection of delectable desserts. slightly beat Algae te ctand 

two large pared and cored apples, until the flakes are thoroughl 

ren tender, press through a sieve. moistened. Pour into a but 

| ® arge tablespoonful of butter, then tered baking-dish and bake in 

: | beat in the yolk of one egg, the a modera’ > oven one-half hour. 

d rind of half a lemon, a half-cupful ms oe "i ied ae using 

} #,and a half-cupful of thick cream. See. TEC pes Melt two 


“ = : tablespoon of butter or a 
1 e pan and fill with the mixture, ! 


: margarin, a add two table 
t a hot oven, then cover with a spoonfuls of flour. Cook 
{se and brown lightly. the mixture bubbles. Then 
idually ( s of 
mi tirring ¢ ly. ( 
until ens. Sea 
son whi salt ar pepper ( 
taste. The loaf may be ser 
Without the w I 
recipe makes a Sdbstantial 


substitute “and willsérve four 
ersONs. 


RICH BEAN SOUP 


i can condensed Milk 
bean soup Cooked ham 


Pour out the bean soup and add an 
equal quantity of milk or water. Stir 
until blended. For extra flavor, add 
a little cooked ham, coarsely chopped, 
to the bean soup. Heat to boiling 
point, then reduce heat and simmer 
for a few minutes. Serves 4 to 6. 


COMBINATION SOUP 


1 can vegetable 1 can noodle 
soup soup 


Combine the vegetable and noodle 
soup. (If condensed soup is used add 
an equal quantity of water, but if 
prepared soup is used no water is 
needed.) Heat to boiling point. 
Serves 4 to 6. 


SPINACH FLORENTINE 


2 tablespoons fat 


2 cups cooked or 
2 tablespoons 


canned spinach 


flour 6 eggs 
4 teaspoon salt Y cup buttered 
1 cup milk crumbs 


Heat fat, add flour and salt, and mix 
well. Add milk slowly and cook over 
hot water until thick. stirring con- 
stantly. Chop the spinach rather fine 
and put in the bottom of a greased 


casserole. Pour the white sauce over 
it. Make six wells in the sauce and 
drop an egg in each. Sprinkle top 
with crumbs and bake in a moderate 
oven (350° F.) about 20 minutes or 
until eggs are set. 


MARINE PIE 
4 tablespoons fat 2 cups milk 
3 tablespoons 1, cup tuna fish 
flour 1 cup celery, 
1 teaspoon salt diced 
Few grains cay- 1 cup asparagus 
enne tips 


Few grains pepper Mashed potatoes 


Heat fat, add flour, salt, cayenne and 
pepper. Add milk and bring slowly 
to the boiling point, stirring constant- 
ly. Add tuna fish, celery and aspar- 
agus tips. Pour into a casserole. 
Cover with mashed potatoes. Bake 
in a hot oven (400° F.) 20 minutes 
or until a delicate brown. 


LATTICE PEACH PUDDING 


6 peach halves 4 tablespoons 

144 cups crushed brown suger 
pineapple, Butter 
drained Biscuit dough 


Arrange peach halves in bottom of a 
shallow baking dish. Cover with the 
crushed pineapple. Sprinkle with 
sugar and dot with butter. Roll out 
biscuit dough to %4-inch thickness on 
a slightly floured board and cut in 
thin strips. Arrange the strips in 
criss-cross fashion on top of the fruit, 
trim off dough to edge of pan. Bake 
in a hot oven (400° F.) 15 to 20 
minutes or until biscuit dough is a 
delicate brown. Serve hot or cold 
with Golden Sauce. Apricot halves 
and sliced bananas can be used in- 
stead of the peach and pineapple. 


GOLDEN SAUCE 


5 tablespoons 1 eg 

butter 14 teaspoon vanilla 
1 cup confection- 

er’s sugar 
Cream butter and sugar together. Add 
beaten egg slowly and mix well. Heat 
over hot water, stirring constantly. 
Remove from heat, add vanilla. 


or 
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Roast Duck 


Clean ducks thoroughly, washing 
well in cold running water. Wipe dry 
and stuff with sage and onion dress- 
ing. Place birds in roasting pan with 
wings and legs tied close to body, 
spread generously with fat and sprin- 
kle with salt and pepper. Place in 
hot oven (450° F.) for 10 to 15 
minutes, add 1 cup water and reduce 
heat to moderate (350° F.). Baste 
frequently while cooking, allowing 
about 20 minutes per pound. When 
done remove ducks to platter, pour 
off most of grease and make a brown 
gravy with what remains in the pan. 
Or serve with Orange Sauce. 


Orange Sauce 


3 tablespoons fat 
4 tablespoons flour 
1% cups stock or Grated rind %4 
water orange 
1 tablespoon or more sherry flavoring 


Salt and pepper 
24 cup orange juice 


Add flour to hot fat and allow to 
brown well. Add stock or water grad- 
ually, stirring until smooth. Season 
to taste with salt and pepper. Just 
before serving add orange juice and 
rind, and the sherry flavoring. 


Sage and Onion Stuffing 


24 cup fat 14 teaspoon pepper 

14 cup chopped 1 tablespoon, or 
onions more, sage 

3 quarts soft bread 2 tablespoons 
crumbs chopped parsley 


1 tablespoon salt 


Cook onion in hot fat until almost 
tender. Add soft bread crumbs mixed 
with seasonings and cook until bread 
is thoroughly heated and well mixed 
with onions. Makes enough stuffing 
for 2 ducks or one 10 to 12 lb. fowl. 


Oyster Stuffing 


1% teaspoon pepper 

1 quart small 
oysters 

A cup oyster liquor 


14 cup fat 

2 quarts soft bread 
crumbs 

1 tablespoon salt 


Mix bread crumbs, salt and pep- 
per; add fat, melted, and mix well. 
Clean oysters, being careful to re- 
move all particles of shell, and add 
to crumbs. Moisten with hot oyster 
liquor. Enough for 8 to 10 lb. fowl. 


ere oul 
Green Tomato Mince Meat 
Half peck green tomatoes (chop- 
ped). Drain, measure liquid and re- 
place with equal quantity of cold 
water. Scald. Do this three times. 
Leave on water last time. Add: 
¥% peck apples (chopped fine), 2 
Ibs. seeded raisins (chopped), 5 lbs. 
brown sugar, 1 cup vinegar, 1 cup 
butter, 1 tablespoon salt, 1 table- 
spoon each, cinnamon, cloves, all- ; 


spice, nutmeg, juice and rind of 1 ' 
orange. 
Cook until well done and bottle ' 
in quart sealers. 
ie on accol 
“Dy 66 to 
Best Gingerbread’ \accc 


14 cup sugar, 4% cup butter and lard 
mixed, 1 egg, 1 cup Brer Rabbit Molasses, u 
21% cups sifted flour, 11% tsps. soda, 1 tsp. 
cinnamon, 1 tsp. ginger, 44 tsp. cloves, % | 
tsp. salt, 1 cup hot water. 


Cream shortening and sugar. Add beaten 
egg, molasses, then dry ingredients which have / 
been sifted together. Add hot water last and 
beat untilsmooth. The batter is soft, but it 


pan 35 minutes in moderate oven (325° 
to 350° F.). Makes 15 generous por- 
tions. Good old-fashioned 


2 gingerbread. 
PS. 


Mock Duck 


1 Ib. chopped veal 
1 lb. chopped pork 


1 cup grated dry “ 
bread or rolled 


1 lb. chopped beef cracker crumbs 
114 tablespoons salt 114 teaspoons sage 
14 teaspoon pepper 1% teaspoon mar- 
2 tablespoons joram 
chopped onion 1 egg 
1 tablespoon Dash tabasco 
chopped parsley 1 cup stock 


Have veal, pork,- and beef put 
through meat grinder together. To this 
add salt, pepper, onion, sage, marjo- 
ram, parsley, tobasco, and crumbs. 
Mix thoroughly, then add slightly 
beaten egg and stock. (Make stock 
to use for gravy and for basting meat 
from a piece of veal bone broken in 
pieces; cover with water and cook 
s'owly for about one hour). When liq- 
uid has been well blended with meat, 
pack into greased pan, shaping into an 
oval loaf. Bake in moderate oven 
(375° F.) about 3 hours, basting oc- 
casionally with %4 cup stock to which 
3 tablespoons fat have been added. 
Serve with Mushroom Gravy. 


Mushroom Gravy 


Peel and chop % lb. mushrooms; 
fry 1 tablespoon chopped onion in 4 
tablespoons fat about 3 minutes; add 
mushrooms and cook 10 minutes 
longer. Sprinkle with 4 tablespoons 
flour and stir until flour begins to 
brown. Add gradually 2 cups stock 
(made from veal bone) and cook 
until thickened, stirring constantly. 
Season to taste with salt, pepper, and 
a dash of Worcestershire sauce. 


Grilled Orange Slices 


Wash and dry seedless oranges. 
Slice about % inch thick. Dip slices 
in granulated sugar, then cook slowly, 
until edges are slightly brown, in 
heavy frying pan containing a small 
amount of hot fat. 


Spiced Apples 


Core, but do not peel, as many 
small tart apples as will be needed. 
Insert 2 or 3 whole cloves in each. 
Make a syrup of equal parts sugar 
and water to which enough spicy cin- 
namon drops have been added to 
give 2 bright red color. Cook apples 
in syrup until almost tender, being 
careful not to allow them to become 
too soft. (Cook in a shallow pan, a 
few at a time so that the apples will 
not become mushy). Chill thoroughly 
before serving. 


Jellied Cranberries 


Pick over and wash 3 cups cran- 
berries. Boil 2 cups sugar and 1 cup 
water for 5 minutes. Add cranber- 
ries; cook without stirring until skins 
break and berries become clear. 
Turn into mold or bowl to cool. 


HOLIDAY NUT ROLL: Three cups 
light brown sugar, 1 cup undiluted evap- 
orated milk, 14 cup chopped Brazil nuts or 
walnuts, 14 cup candied cherries and sliced 
citron, 1 tablespoon corn syrup, pinch soda, 
1% teaspoon salt. Boil the sugar, milk and 
syrup to the soft-ball stage, 238° F., add 
soda and salt. Cool till cool enough to 
touch. Beat thoroughly. Add nuts and 
fruit. Roll, fasten with pins in a dampened 
cloth, store in refrigerator and cut in slices 
as needed. 


BRAZIL NUT BRITTLE: One cup 
sliced blanched Brazil nuts, 1 cup sugar, 
pinch of salt. Melt the sugar in a heavy 
frying pan until dark brown, add salt and 
nuts. Pour on a heavily greased pan. 
Cool, and break up. 


COFFEE DATE MUFFINS: Three 
cups pastry flour, 1 egg, 1%4 cups strong cof- 
fee, % cup diced dates, 74 cup light brown 
sugar, 2 tablespoons melted shortening, 4 
teaspoons baking powder, 14 teaspoon salt. 
Sift the dry ingredients; beat the egg, add 
to it the coffee and the shortening. Com- 
bine the liquid and dry mixtures rapidly, 
fold in the dates. Bake in greased muflin 
tins in a hot oven, 400° F., for 20-25 minutes, 


on account. 
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Fruit Cake 

1 Ib. seeded raisins, 1 lb. currants, 
¥Y% |b. sliced candied citron, 14 Ib. 
each of sliced lemon and orange peel, 
¥Y% |b. dates, %4 cup candied cherries 
and pineapple, 2 cups bread flour, 
1¥% teaspoons cinnamon, %4 teaspoon 
mace, 1 teaspoon nutmeg, 1 teaspoon 
allspice, 34 teaspoon salt, 1 cup but- 
ter, 1 cup sugar, 6 eggs, juice of 1 
lemon, 1% cup grape juice, 14 cup 
rat juice, % lb. almonds, shred- 
ed. 


Put the raisins through the food 
chopper using the coarse knife. Cut 
the dates. Place in a bowl and add 
the peel and the fruit. Mix the flour, 
salt and spices and sift these dry in- 
gredients over the fruit, blending 
with the tips of the fingers. Cream 
the butter in a large mixing bowl, ; 
add the sugar gradually then the 
eggs which have been beaten. Stir 
in the fruit and flour mixture altern- 
ately with the fruit juices. Mix 
thoroughly. Place in straight-sided 
pans which have been well buttered 
or lined with heavy waxed paper 
which has also been buttered. Bake 
in a very slow oven for two, three | . 
or four hours, depending upon the , 
size of the pan. Test with a tooth- 
pick to be sure, however, when it is , 
done. : 


9a 63 


MINCEMEAT GRIDDLE. GAKES: | 
One g-ounce package mincemeat, % cup 

water, 1 cup flour, 4 teaspoons baking 

powder, 1 cup cornmeal, 4% teaspoon salt, q 
134 cup milk, 1 egg, 4 cup melted shorten- | r 
ing. Break mincemeat in pieces, add water | 

and cook until the mixture is practically 

dry. Cool. Sift the dry ingredients and 

combine with the egg and milk, beating 

vigorously. Add the shortening and fold { 
in the mincemeat. Bake on a hot griddle. 1g 
Powdered sugar and a squeeze of lemon ‘ 

juice are delicious accompaniments. These 
are very good for a luncheon dessert or 
for a leisurely breakfast. 
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BEAN SOUP WITH SAUSAGE: To 
canned bean soup add slices of peeled 
cooked frankfurters. Heat; garnish with 
bread croutons. 


po 00m 
PICKLED FIGS: Twocups dried black —_—_ 
figs, 4 cups water, 14 cup grape juice, 4 cup | 
cider vinegar, 114 cups sugar, 14 teaspoon 
salt, cloves. Wash figs and stick 2 cloves |_____- aa 
in each one. Cover with water and boil ‘ J 
45 minutes. If evaporation is rapid, add Bay 
more water. Add remaining ingredients | 

and continue cooking, slowly, for 45 min- | 

utes more. Serve cold as a meat garnish 

or with whipped cream for dessert. 


—— nl 


RICE AND SHRIMP IN EGGPLANT: | 

One medium eggplant, 134 cups boiled rice, & 

1% lb. cooked shrimps or 1 small jar wet} 4 
shrimps, 4 cup shortening, }4 cup minced /4 7 
onion, 1 minced green pepper, 3 slices garlic, x 
if liked, salt and pepper to taste. Split the >> 
unpeeled eggplant lengthwise and cook 20 
minutes in boiling salted water. Drain, : 
hollow out the center and cut in cubes.) 
Sauté the onion, garlic and green pepper; 
in the shortening, add the shrimps, rice,§ 
eggplant cubes and seasonings. Replace} 
in eggplant, sprinkle with cracker crumbs 
bake 30 minutes at 475° F. 


OATMEAL CRUNCHIT: Three-fourths S 
cup oatmeal, 14 cup sugar, 1 egg white, 2 ) : 
tablespoons minced ie pincls - pinch Za 
cream tartar, coarse rated rind I sma. 

orange. Beat the pi htt with the salt--———_ 
and cream of tartar till frothy, gradually 

add the sugar. When ropy, fold in the! 

other ingredients. Drop by spoonfuls on al 

greased baking sheet. Bake 15 minutes at 

320° F. 


NUT CLUSTERS: Two-thirds cup con- a 
densed milk, 6 tablespoons cocoa, 4% cup 
sliced walnuts or Brazil nuts, shredded 
coconut or crumbled cornflakes. Blend the < 
condensed milk with the cocoa and coo) 7 
over rapidly ag Lp sy 8 Cire 
Stir in the nuts and roll by teaspoontu I, 4 
coconut or cornflakes. Chill for two hours, |1S bill, and 


count, place $100 in the Business Exchange. 
makes a fine cake. Bake in greased shallow éurrency, 


COCONUT CREAM FRUIT PIE 


spoons sugar 2 teaspoons vanilla 
, sblespoons flour Fruit ( * ) 
‘WWeaspoon salt 1 baked 9-inch pie shell 
MR ups milk 2 egg whites, unbeaten 
gg yolks, slightly beaten '/2 cup sugar 
p Baker’s Coconut Dash of salt 
Mwy 2 tablespoons water 


V4 teaspoon vanilla 


nbine sugar, flour, and salt in top of double boiler. 

d milk and egg yolks, mixing thoroughly. Place over rap- 
88) > & 

boiling water and cook 10 minutes, stirring constantly. 


nove from boiling water; add 2 cup coconut and va- 


Cool. Place V2 of fruit in pie shcll; then add filling. 
lace egg whites, sugar, salt, and water in top of double 
ler; beat with rotary egg beater until thoroughly mixed, 
“sce over rapidly boiling water and beat 1 minute; then 

10ve from fire and continue beating 1 minute, or until 

xture will stand in peaks. Add flavoring. Pile lightly on 
ing. Arrange remaining fruit on top of meringue and 
inkle with remaining coconut. Serve at once. 


(All measurements are level) 


( * ) Use any of the following fruits: 


1 cup dried prunes, cooked, seeded, and cut in half. 
1's cups drained, canned sliced peaches. 
1'/, cups sliced dates. 
—1 pint fresh strawberries (slice half for filling). 
2 oranges, sectioned, membrane removed, and sweet- 
ened slightly. 
=1 cup dried apricots, cooked and sweetened. 
yx slices canned pineapple, cut in wedges, with mara- 


—schino cherries. 
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2 Cans Spaghetti in Tomato Sauce 

1% Cups Chicken Bouillon or Mush- 
room Broth 

1 Teaspoon Chili Powder 

2 Tablespoons Shortening 


Combine the spaghetti, bouillon or broth 
and chili powder. Heat in a saucepan over 
boiling water. Melt the shortening, add 
the green peppers, mushrooms and celery 
and cook covered until the celery is ten- 


FTN “ A 
CREOLE SPAGHETTI —  "SS'ON RIISINESS, 


2  Tablespoons Chopped Green Peppers 
% Cup Chopped Fresh or Canned 
Mushrooms 
14 Cup Chopped Celery 
1 Cup Canned or Cooked Chicken— 
Cut in Pieces 


der. Add this mixture with the chopped 
chicken to the spaghetti. Mix well, re- 
heat and serve. Grated Parmesan cheese 
may be sprinkled on each serving if de- 
sired. 8 servings. 


RING OF CHEESE SOUFFLE WITH SPAGHETTI 


1%, lb, American Cheese 

%4 lb. Swiss Cheese 
Tablespoons Shortening 
Tablespoons Flour 
Cup Milk 


rrate the cheeses. Melt the shortening 

a saucepan, add the flour and stir until 
blended. Add the milk, salt and paprika 
and cook. stirring constantly. until the 
mixture thickens. Add the cheese, and 
heat until the cheese melts: Stir constant- 
Remove from the heat, cool slightly 


14 Teaspoon Salt 

lg Teaspoon Paprika 

4 Eggs 

1 Can Spaghetti in Tomato Sauce 


and add eggs one at a time, beating vigor- 
ously. Pour into a well greased ring mold 
814 inches in diameter. Bake at 325 degrees 
F. until firm (about 45 minutes). Turn 
out onto a chop dish, fill center with 
heated spaghetti and serve at once. 6 serv- 
ings. 


CASSEROLE OF CHOPPED BEEF AND SPAGHETTI 


I Can Spaghetti in Tomato Sauce 
14 lb. Chopped Raw Beef 


Heat the chopped beef slowly in a fry- 
ing pan, stirring frequently from the bot- 
tom. Cook until beef is well done. Fill 
a greased baking dish with alternate lay- 


CALIFORNIA 


1 Cup Spaghetti Broken in Pieces 

1 Cup Canned Corn 

1 Tablespoon Chopped Green Pepper 
34 Cup Grated Cheese 

1 Cup Milk 


Cook the spaghetti in boiling salted 
water until tender (about 9 minutes). 
Drain. Melt the shortening in a saucepan, 
add the fiour and blend. Stir in the milk, 
salt, Worcestershire Sauce and:‘pepper. 
Cook, stirring constantly; until the sauce 
thickens. Add one-half cup of the grated 


1 Medium Onion 
(Sliced Thinly) 


ers of spaghetti in tomato sauce, cooked 
beef and slices of onion. Bake in a mod- 
erate oven 350 degrees F. about twenty 
minutes. 6 servings. 


SPAGHETTI 


2  Tablespoons Shortening 

2 Tablespoons Flour 

14 Teaspoon Salt 

¥%. Teaspoon Worcestershire Sauce 
¥g Teaspoon Pepper 


cheese and stir over the -heat until the 
cheese melts. Add the corn, green pepper 
and spaghetti, mix well and: pour into’a 
greased baking dish. Sprinkle with the 
remaining % cup of grated cheese. Bake 
in a moderate oven, 350 degrees F. until 
cheese melts. 4 servings. 


BAKED SPAGHETTI AND TONGUE 


2 Cups Spaghetti Broken in’ 1 inch 
Pieces 

112 Cups Cooked Smoked Tongue 
(Chopped) 


Cook the spaghetti in boiling salted 
water until tender. Drain. Grease a bak- 
ing dish and fill with alternate layers of 
the chopped tongue and spaghetti. Beat 
the eggs until light, add the cream and 
pour the mixture into the baking dish. 
Sprinkle the top with paprika. Place the 
dish in a pan of hot water and bake at 350 


SCRAMBLED EGGS WITH 


1 Cup Spaghetti Broken in one inch 
Pieces 

2 Tablespoons Shortening 

4 Eggs 


Cook the spaghetti in boiling salted 
water until tender. Drain. Beat the eggs 
slightly. Add the salt and pepper and the 
spaghetti. Heat the ham in a frying pan. 
Melt the shortening in another frying pan 
and pour in the spaghetti and eggs. Cook 


2 Eggs 
1 Cup Light Cream 
Paprika 


degrees until firm. Serve with mushroom 
sauce. To make sauce: Melt 4 tablespoons 
of shortening in a saucepan, add four 


tablespoons of flour and blend.: Add 2 cups | 


bouillon and 1% cup of sliced canned mush- 
rooms. Season with salt and pepper to 
taste and cook until thickened. 6 servings. 


SPAGHETTI AND HAM 


14 Teaspoon Salt 
1g Teaspoon Pepper : 
34 Cup Cooked Ham (Chopped) 


slowly until thickened, scraping the mix- 
ture frequently from the bottom of the 
pan so that it will cook evenly. Place in 
a serving dish and sprinkle with the 
heated ham. 4 servings. 


sugar the pudding is darker. 


-/proportion of currants than stated. 


Christmas pudding should be. 

Ingredients: 2 Ib. of beef suet, finely minced (or use 

shredded Atora), 2 Ib. of white breadcrumbs, 1 Ib. of 
McDougall’s flour, $ Ib. of sour apples (weighed after peeling, 
coring and slicing), 4 lb. each of currants, raisins and sultanas, 
2 oz. each of candied peel, citron, and preserved ginger (the 
Iatter- cut into little cubes, not sliced like the peel), 2 oz. of 
sweet almonds sliced, 4 lb. of Demerara sugar, the juice from 
half a lemon and half an orange, } oz. of mixed sweet spice, 
1 teaspoonful of Cerebos salt, 6 new-laid eggs, and + pint of 
milk. If, instead of Demerara sugar, you use West India 
Currants, too, tend to darken 
the pudding, so that some people may care to use a greater 
It is false economy, 
however, to buy cheap pudding fruit of any kind, particularly 
currants ; raisins, too, should be large and plump, with 
slightly wrinkled skins. ‘ 

Method : Prepare the fruit, washing and picking the 
currants, chop up the peel, or put it through the mincer, as 
this method pulps it up so that when mixed in with the other 
ingredients it melts, and so gives flavour only without being 
“bitty” in the pudding. It is wise to dust the peel with 
flour to prevent it from getting sticky. Blanch the almonds 
and shred them, also cut up the ginger into cubes. Generally 
your butcher will chop up and prepare suet for you; if not, 
remove all skin and gristle, chop it finely, or put the suet 
through the mincer with the apples. If you use Atora this 
is shredded in readiness. Rub the breadcrumbs by first 
crumbling the pieces of bread, then put them through a sieve. 
Mix the salt with the flour, and sieve it, then mix flour, suet 
and breadcrumbs. Add the fruit and peel, well mix, then 
add the almonds, ginger, peel, citron and apples, and squeeze 
in the fruit juice. Next add the spices and stir again. Beat 
up the eggs toa froth. Make a well in the centre, stir these 
in, and add the milk by degrees. 
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Beef Loaf 


, 114 Pounds of minced raw beef 1 Cupful of bread 
P 1 Teaspoonful of salt  Teaspoonful of p 
14 Tsp. of grated onion 1 Tsp. grated leme 

1 Thlsp. of chopped parsley 1 Tblsp. of mel 
1 Egg Cold water if 


Combine the meat and bread crumbs, a 
seasonings, the melted butter and the beaten 
Mix thoroughly, adding water if the mixture is) 
sufficiently moist. Shape into a roll or pack in 
greased loaf tin, cover with waxed paper and 
in a moderately hot oven—400 deg. Faht 
forty-five to sixty minutes, basting frequentl 
two tablespoonfuls of dripping in a cupful of 
water. 


Baked Bean Loaf 


3 Cupfuls of baked beans 
11% Cupfuls of soft bread 
crumbs 
14 Cupful of canned 
tomatoes 


14 Cupful of finely chop 
onion F 
1 Egg, unbeaten 
1 Teaspoonful of salt 
\4 Teaspoonful of pepper’ 


v 


Put the beans through a sieve or mash thoroughly wi 
ork. Simmer the onion and the tomatoes together for’ 

o fifteen minutes and mix with the mashed beans. Ad t 
bread crumbs, the egg and the seasonings and mix th 
oughly. Shape into a loaf or pack into a greased loaf tin, 
sprinkle the top with paprika and bake in a moderate o en 

350 deg. Fahr.—for thirty minutes. , 

We began right at the beginning and compared the time 
necessary to prepare and mix the ingredients. In this case 
there was little difference in the actual working time, whi 
included the grinding of the meat and the sieving of # 
beans. However, the time necessary for simmering the 
tomatoes for the bean loaf means that a few more minutes 
must be allowed for the preparation of this dish. These 
,extra few minutes are more than balanced by the shorter 
\lcooking period—thirty minutes at 350 deg. Fahr, as 

compared with forty-five to sixty minutes at j 
400 deg. Fahr. The time factors then are 
relatively unimportant in this comparison 
because the differences are so slight. 

Total calories are somewhat higher in the 


Cd out on the basis of calories per sé 

} We found that the meat loaf would yield approximatel: 

| from an average serving, and the vegetable loaf abor 

} The amount of protein is also greater in the meat lo 

| in the bean loaf, an individual serving of the one supp 

| the body with two to 214 times more of this building mat 

| than the other. The beef in our meat loaf scores wh 
comes to adding iron, the blood builder to the diet, whi 

| beans stand right at the top as being one of the most 4 

foods on our lists, very effective in reducing the aciditi 

blood—a condition which we hear mentioned vé y 

quently nowadays. The bean loaf, too, is richer in vitamins 

than the meat loaf, beans ranking high as a soureeof 

| vitamin B. 

{ Finally we figured approximate costs, based on 
prices and found that an average serving of the meat 
costs from four to 414 cents, and a similar serving 0 
bean loaf averages about 314 cents. 

In comparing for flavor, it turned out to be a ques 
individual tastes, as both dishes were savory and flavor 
and generally well liked. f 

In the same manner we compared a meat loaf with a fish 
loaf, this time using vea! for the meat and canned salmon in 
’ the other loaf and following these recipes: 


Veal Loaf 


1 Cupful of soft bread 
crumbs 

1 Teaspoonful of poultry 

2 Tablespoonfuls of seasoning or sage 
chopped onion Salt and pepper 

2 Tablespoonfuls of butter 2 Tablespoonfuls of hot 
or dripping water 


4 


11% Pounds of minced veal 
14 Cupful of water 


Combine the meat and the bread crumbs thoroughly, adc, 
the liquid, the well-beaten egg and th 
seasonings. When_ thoroughly combine¢ 
pack into a greased loaf pan and bake in 
moderate oven—350: deg. Fahr.—for abr 
134 hours, basting [Continued on next pt 


a check for the net proceeds. — 
$1,825, charging the same to his account, 


notes and checks. 


1906 


ey 


® macaroon trifle- 


ft custard a 


AC l ( 

and salt. Then add the hot milk, stirring 
constantly. Cook in double boiler, stir- 
ring constantly, until the mixture thick- 
ens and a coating is found on the spoon, 
Stir in flavoring. 

Now put lemon juice and powdered 
sugar on bananas and add macaroons. 
Place portions in deep sherbet glasses 
alternately with the custard. If desired, 
top with a small spoonful of ice cream 


as shown in the photograph. 


sO 
Beat egg yolks, then add sugar 
l 


® prune whip 


jew els 


( r slices from the blossom ends 


of apples; peel, and hollow out centers (using 
melon ball scoop) leaving bottoms whole and 
enough sides to retain shape when cooked 
Combine the cup of sugar, water, cloves, and 
sufficient coloring to give apples a pretty 
pink to red color. Cook apples slowly in a2 
Sauce pan, dipping syrup over fruit, and turn- 
ing to cook all sides until of the desired color 
and tender but still firm Remove from sy rup 


2 cups scalded milk 

3 egg yolk 
cup*suga 

Dash salt 

2 teaspoon vanilla 

2 teaspoons lemon juice 
cup powdered sugar 

> cup sliced bananas 
cup crumbled macaroons 


Tested by THe AMERICAN Homi 


large cooking apples 
cup sugar 
cup water 
“3 teaspoon whole cloves 
Red food color ing 
l cup cooked prunes 
Few grains salt 
3 tablespoons sugar 
teaspoon vanilla 


cup whipping cream 


and chill. Remove cloves from syrup and chill (add a few drops clove extract to 


syrup if a more pronounced flavor of clove 
Cut prunes from pits in very small pieces, add salt, sugar, vanilla and mix well. Whip 
cream stiff, fold prune mixture into cream and use to fill apples. Chill thoroughly 


if you wish serve with the sy rup over the top 


cS) emergency special 


—— sugar and cream together 


until sugar is dissolved Boil for 4 min 
utes; add vanilla. Place a graham cracker 
on each plate, cover with portion of ice 
cream, then sauce (hot or cool) and a 
sprinkling of chopped nuts. The brown 
sugar sauce may be kept in the refrigera- 
tor for days and is excellent to have on 
hand. 


is desired) 


2 cups light brown sugar or 
(1% cups brown sugar and 
white sugar) 

1 cup light cream 
teaspoon vanilla 

Graham crackers 

Ice cream 
cup nuts, chopped 

Walnuts 
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Baked Stuffed Trout 
small trout 

T cup cracker crumbs 
1 cup stale bread crumbs 
14 cup melted butter 
34 teaspoon salt 
4% teaspoon crumbled sage 
74 teaspoon scraped onion 
44 cup white wine 
4% pound mushrooms 
Clean trout and re 

not slit. Combine c 


Fooms 5 minutes in rema 
butter. Remove fish to h 
. wine liquor to mushrooms and cook 3 min- 
oBtes. Pour over fish, and serve at once. Ap- 
Yield: 6 portions, 


, 
sf * 
ut 
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